The Kilcot Inn
Sunday Lunch

To Start

Celeriac & Parsnip Soup (V)
Today’s fresh soup with toasted sourdough

Smoked Mackerel Pate
Served with foccacia, Celeriac & fennel slaw

Chicken Liver Parfait
Our homemade parfait with seeded toast, greengage & rosehip jam

Vine Cherry Tomato Salad (V)
Served with Thai basil, mozzarella & Amanda’s salad

Main Courses

With our recommended wine pairings — for prices, please ask for a wine list

Roast Beef

Roast sirloin of beef, with Sunday vegetables, Yorkshire pudding & onion puree
Don Cristobal Malbec, Mendoza 2018 (Argentina)

Belly Pork

Crispy pork belly, with Sunday vegetables & Bramley apple Sauce
Pinot Noir Loron, 2016 (France)

Leg of lamb
Succulent local lamb, braised & rolled, served with red cabbage & Mortimer’s Orchard cider

puree & burnt celeriac
Terra de Lobos Casteldo/Cabernet Sauvignon, 2015 (Portugal)

Shitake Risotto (v)

Mushroom risotto with roquette pesto, sake & red Amarynth
Granfort Chardonnay, Pays D’Oc, 2018 (France)

Salmon Nigoise

Pan-fried Salmon with red onion, egg, olives, green beans & garden salad
Lauriers Picpoul de Pinet, 2017 (France)

2 Course £19.95
3 Course £23.95



The Kilcot Inn
Sunday Lunch

To Finish

Sticky Toffee Pudding
Jolly jester ice cream

Chocolate Brownie
Vanilla ice cream

Greengage & nutmeg Brulee
Raspberry sorbet

Ice Cream
Double chocolate, Strawberries & cream, Madagascan vanilla

2 Course £19.95
3 Course £23.95

Children’s Menu

Roast Beef £7.95
Roast Pork £7.95
Mac N Cheese £5.95

2 Course £19.95
3 Course £23.95



