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Xll

Ashby-de-la-Zouch

1 course 12

2 courses 16

3 courses 20

STARTERS

Soup of the Day v e
Artisan bread & butter

MAINS

Beef Meatball Fettucine with Red Wine Ragu
Confit vegetables & freshly shaved parmesan

Wild Mushroom Pasta v ve
Wilted spinach, garlic, white wine & cream,
shaved parmesan

Fish & Chips cF
Beer battered cod, beef dripping chips, mushy peas,
homemade tartare sauce & charred lemon

Xl Buttermilk Chicken Burger
Brioche bun, sriracha mayo, gem, red onion,
beef tomato & French fries

Shepherds Pie cF
Slow cooked lamb leg & vegetables in a rich red wine & mint gravy,
mashed potato, wilted greens

Steak Frites GF
Heart of rump, French fries

Peppercorn / stilton sauce £1.50

Moules Frites GF
Mussels steamed with white wine, garlic & parsley
finished with cream, French fries

SIDES

Seasoned Fries GF VE 4.5
Battered Pickled Onion Rings cF/ve: 6
Dressed Mixed Leaves GF/(VE 4

Roasted Vegetables GrF Ve 6

Ham Hock Terrine G
Sourdough thins & piccalilli

White Bean & Garlic Dip Ve cr

Caramelized onion, smoked paprika

Garlic & Parmesan

Chicken Skewers Gr

& grilled flatbread Wild rocket & Caesar dressing

SANDWICHES

All served with gastro fries
Choice of bread: white bloomer / brown / gluten free loaf

Open Peppercorn Steak Sandwich &
Flamed strips of bistro rump in paprika, creamy red wine
& peppercorn sauce, Spanish onions, doorstop bloomer

Fish Sandwich <

Gem lettuce, homemade tartare, mushy peas

XIl Open Club Sandwich
Gem lettuce, beef tomato, grilled chicken, prosciutto,
pink peppercorn mayo, fried egg

Taw Valley Cheese & Chutney ¢ v

Mature cheddar & chutney

XIT WRAPS

All served in a chargrilled flour tortilla with French fries

Rainbow Falafel Wrap ve
Hummus, caramelised red onions, crispy chick peas & spinach,
chargrilled & frizzled with pomegranate molasses

Chicken & Bacon Caesar Wrap
Grilled chicken breast, bacon & crisp baby gem lettuce with Caesar
dressing & parmesan

Brunch Wrap

Sausage & bacon with cheddar cheese & caramelised red onions

Halloumi, Avocado & Hot Honey Wrap ‘v ves
Baby gem lettuce & roasted red pepper dressing

DESSERTS

Crumble Pot v GF vea
Crumble Of The Day, custard

XII Brownie GF
Honeycomb ice cream

Peach Melba Panna Cotta GrF (Ve
Shortbread biscuit crumb

V  Vegerarian 'VE Vegan 'GF Gluten Free 'DF Dairy Free PFA Dairy Free available (please ask)

GFA Gluten Free available (please ask) VEA' Vegan available (please ask) N | Contains Nuts

It is important that you notify us of any allergies or intolerances. All weights are approximate prior to cooking, and all dishes are prepped in an environment that is
not free from nuts, seeds, lactose or other allergens.

A 10% discretionary service charge is added to tables of six or more. 100% of all our gratuities are distributed amongst all the staff.

The lunch offer is subject to availability and may be withdrawn or amended at our discretion. This offer is not valid on bank holidays.



