BREAKFAST

Free Range EggsonToast | 6
Fried / Poached / Scrambled

Smashed Avocado on Toasted Sourdough | 9
Poached Eggs, Wild Rocket, Chilli

Smoked Salmon & Scrambled Eggs | 9
Toasted Brioche

Golden Bubble & Squeak | 9
Two Fried Eggs & Crispy Streaky Bacon

All Day Breakfast | 12

Crispy Streaky Bacon, Local Pork Sausage,

Free Range Eggs, Field Mushroom, Hash Browns,
Baked Beans, Grilled Tomato, Toasted Sourdough

The Full Veggie Breakfast | 12

Vegetarian Sausages, Free Range Eggs, Hash Browns,
Field Mushroom, Baked Beans, Grilled Tomato,
Toasted Sourdough

A Proper Bacon Sandwich orRoll | 6
Add a Fried Free-Range Egg (1)

Buttermilk Pancakes | 8
Crispy Bacon, Maple Syrup

CHILDREN’S MENU

Fish Fingers | 6
Garden Peas & Skinny Fries

Linguine Pasta | 6
Bolognese or Pomodoro

Grilled Local Sausages | 6
Steamed Broccoli & Fries

Homemade Chicken Nuggets | 6
House Salad & Skinny Fries

SUNDAY

NIBBLES

Big Green Olives | 4 Smoked Almonds | 4

Truffled Arancini, Aged Parmesan | 7 Local Sourdough, Whipped Butter | 5

STARTERS

Roasted Red Pepper & Tomato Soup | Grilled Sourdough | 6
Warm Salad of Crispy Duck | Pomegranate, Radishes, Toasted Sesame | 9
Salad of Cornish Crab | Baby Spinach, Avocado, Sweetcorn, Lemon Dressing| 10
Burrata & Isle of Wight Tomatoes | Basil Pesto, Aged Balsamic, Pinenuts | 11

Crispy Pink Peppercorn Squid | Sweet ChilliJam | 9

MAINS

Club Salad | Roast Chicken, Baby Gem Lettuce, Soft Boiled Egg, Bacon, Avocado | 12

Fresh Fish of The Day | Local Market Vegetables | MVP
Wild Rocket & Parmesan Risotto | Candied Black Olives & Extra Virgin Olive Oil | 14

Golden Bubble & Squeak | Two Fried Eggs & Crispy Streaky Bacon | 9

ROASTS

Served with Duck Fat & thyme roasted potatoes, Yorkshire pudding, maple glazed carrots and
parsnips and steamed spring greens

Rib of Beef| Horseradish Sauce | 20
Roast Loin of Pork | Apple Sauce, Crispy Crackling | 19
Roasted Free Range Chicken | Sage & Onion Stuffing | 18
Roasted Vegetable Wellington | Rosemary Jus | 15

SUNDAY SHARING ROAST

Whole Roasted Corn Fed Chicken | 40
Cauliflower Cheese, Pigs in Blankets, Sage & Onion Stuffing,
Thyme Roasted Potatoes, Yorkshire Pudding, Carrots and Parsnips and Spring Greens

SIDES

Crunchy Cauliflower Cheese | 4
Duck Fat Roasted Potatoes | 4
Sage & Onion Stuffing | 4

Pigs in Blankets | 4

Yorkshire Pudding | 0.5

PUDDINGS

Sticky Toffee Pudding | 6
Butterscotch Sauce & Vanilla Ice Cream

English Strawberry Pavlova | 6
Crushed meringue, Whipped Cream, Strawberry

Gooey Chocolate Brownie | 6
Salted Caramel Ice Cream

TreacleTart | 6
Traditional Custard

Selection ofIce Creams | 6

HOT DRINKS

White or Black Americano | 2.3
Cappuccino | 2.8

Latte | 2.8

Flat White | 2.8

Hot Chocolate | 3.15
Earl Grey Tea | 2.35

English Breakfast Tea | 2.35

Every care is taken to avoid any cross contamination from allergens during preparation. We do however work in a kitchen thatprocesses allergenic ingredients, and we do not have a specific allergen free zone or dedicated fryers. We are not a nut free
establishmentand nuts form part of our menus and are offered freely throughout the restaurantand bars. Ifyou have any spedfic allergies or concerns, please let us know and we’ll do our best to help. We are very grateful for any feedback.

www.blacknestcountryclub.co.uk
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