THE STRAWBERRY FIELD TAVERN MENU

SMALL PLATES

Focaccia (VG) Warm homemade rosemary & sea salt focaccia, pesto butter | 4.65

Chef’s Soup (VG, GFA) Ask for today’s flavour, rosemary & sea salt focaccia, butter | 7.45
Lamb Meatballs (GFA) Tomato & basil sauce, balsamic glaze, fresh parsley, warmed focaccia | 9.65
Gambas Pil Pil (GFA) King prawns, olive oil, garlic, chilli, paprika, lemon, fresh coriander, garlic focaccia | 9.85
Chef’s Scotch Egg (GF) Ask for today’s flavour | 8.85

Corn Ribs (GF, VG) Crispy corn ‘ribs’, Mexican BBQ seasoning, BBQ sauce, rocket, burnt lime | 7.55

PUB CLASSICS

‘Strawbs’ Pie of the Week (GF, VGA) Buttery chive mash, seasonal vegetables, Chef’s gravy | 18.95
Beer Battered Fish & Chips (GF) Haddock, chunky chips, crushed peas, burnt lemon, tartare sauce | 18.45
Honey & Mustard Ham (GF) Fried eggs, chunky chips, crushed peas, red onion chutney | 16.95

Al Day Breakfast (GFA) 2 Cumberland sausages, smoked back bacon, hash browns, mushroom, grilled tomato,
baked beans, fried eggs, toasted ciabatta | 15.65 | Add black pudding | 0.85

Sausage & Mash (GF) Trio of Cumberland sausages, creamy chive mash, tenderstem broccoli, sweet red onion
gravy | 18.25

SEASONAL DISHES

Gnocchi Carbonara (GF) Handmade gnocchi, tenderstem broccoli, egg, hard Italian cheese, black pepper
Choose: flaked salmon | 21.45 OR smoked bacon | 17.25. Served with garlic ciabatta & basil oil

Liver & Bacon (GF) Buttery chive mash, seasonal vegetables, sweet red onion gravy | 18.45

Chickpea & Aubergine Tagine (VG, GFA) Coconut yoghurt, roasted cashews, fresh coriander, toasted pitta |
15.95 | Add lamb meatballs (GF) | 4.45

Chicken Tikka Masala (GFA) Chicken thigh, masala sauce, rice, cream, coriander, naan, onion bhaji, mango
chutney | 17.55

Vegetable Masala (VG, GFA) Cauliflower, red pepper, chickpeas, masala sauce, coconut cream, coriander,
naan, onion bhaji | 17.55

VG = Vegan |V = Vegetarian | GF = Gluten Free | GFA = Gluten Free Available.
Please speak to a member of the team about allergens




SIZZLING PLATES

All served with fried onions & peppers, chunky chips, crushed peas & beer-battered onion rings
60z Sirloin Steak (GF) | 23.35 Add garlic & chilli prawns (GF) | 4.45
Cajun Salmon (GF) | 22.35
Honey Chipotle Chicken (GF) | 19.45
BBQ Chicken & Bacon Melt (GF) | 21.95

FAJITAS
Fajita spiced onions & peppers, guacamole, sour cream, cheese & tortilla wraps
Honey Chipotle Chicken | 19.45
Cajun Salmon | 22.35
Sirloin Steak | 23.35 Add garlic & chilli prawns (GF) | 4.45

BURGERS (GFA)

All burgers served in a pretzel bun with baby gem, red onion & tomato. Served with seasoned fries & beer-
battered onion rings

Signature ‘Strawbs’ 2 x 40z beef patties, bacon jam, onion chutney, applewood cheese, hot honey
mayonnaise | 22.55

Honey Heat Stack Honey chipotle chicken, smoked bacon, applewood cheese, guacamole, hot lime-honey
mayonnaise | 22.55

Classic Beef Burger 60z House burger sauce | 17.95
(40z beef burger also available | 15.25)
Add cheese 1.75 | Add smoked back bacon 1.75 | Add cheese & bacon 2.95

Spicy Bean Burger Sweet chilli| 16.95

SIDES

Chunky Chips | 3.95
Chunky Chips with Cheese & Bacon | 5.95
Skinny Fries | 3.95
Skinny Fries with Cheese & Bacon | 5.95
Garlic Ciabatta | 4.50
Garlic Ciabatta with Cheese | 5.95
Beer Battered Onion Rings | 4.95
Seasonal Vegetables | 5.25

Side Salad | 4.50

VG = Vegan |V = Vegetarian | GF = Gluten Free | GFA = Gluten Free Available.
Please speak to a member of the team about allergens
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