BRUNCH
April 2011
Aperitifs
Fresh Orange Juice
Bloody Mary or Caesar
Bucks fizz
Pint of Rock Shandy

The Wheatsheaf Inn Breakfast
Two Eggs any style, Streaky Bacon, Middlewhite Sausage, Mushroom,
Tomato, Dripping Toast and Black Pudding

Pancakes with Crisp Bacon and Maple Syrup
Eggs Benedict, Florentine, Royale

French Toast with streaky bacon

‘On Toast’ & Seafood

Devilled Kidneys

Creamed Ham Hock with Peas, Tarragon & Poached Egg
Rock Oysters or Native No 2’s

North Atlantic Prawns

Razor Clams with Garlic, Parsley & Bread Crumbs

£2.50
£5.50
£7.50
£3.50

£12

£7
£6
£6

£5
£8
£1.50/£3
£6
£7

Available From 12pm

Smoked Haddock & Potato Soup

A Plate of Trealy Farm Charcuterie

Pear, Chicory, Walnut & Oxford Blue Salad

Chicken Caesar Salad

Breast of Wood Pigeon with Beetroot, Watercress & Balsamic Dressing

Crispy Squid with Chilli & Créme Fraiche

Poached Breast & Leg of Great Farm Chicken with Braised Celery, Carrots & Tarragon
Fillet of Loch Duart Salmon with Ceps, Pancetta & Spinach
Monkfish with Bellotti Beans, Roast Cherry Tomatoes & Red Wine

Sunday Roast with Roasties & Vegetables

Roast Sirloin of Hereford Beef with Yorkshire Pudding & Horseradish
Roast Loin of Tamworth Pork

Roast Leg of Bibury Llyen Lamb with Mint Sauce

Side Orders
Spinach & Brown Shrimps
Rocket & Parmesan Salad

Puddings

Vanilla Ice Cream with Chocolate Sauce or ‘Affrogato’
Lemon Tart with Créme Fraiche

Hot Chocolate Pudding with Vanilla Ice Cream

Plate of Oxford Blue with Apple Chutney

Apple Crumble

£5

£11
£6/£11
£6/£12
£6

£6

£16
£17
£18

£16
£15
£16

£6
£3

£5
£5
£5
£6
£5



