Dervine

STARTERS
Pork And Chorizo Scotch Egg

quails egg rolled in in pork & chorizo, meat coated in crispy
breadcrumbs served with caramelised onion & watercress

Fig, Mozzarella And Serrano
Ham Bruschetta

toasted sourdough, drizzled with EVOO &
glazed with balsamic  GFA, DFA, VA

Creamy Garlic Mushroom Bruschetta

toasted sourdough & topped with crispy onions
& chives V, GFA,

Cod And Prawn Fishcake

fresh white fish & prawns mixed with mashed potato,
shallots, capers, herbs & pickles, served with avocado
& tomato salsa GF

Spring Vegetable Soup

chunky vegetable broth served with sourdough &
salted butter V., DFA, GFA

MAIN COURSE

28 Day Matured Topside Beef

served pink with a Yorkshire pudding stuffed with
tender beef brisket

Pork Belly And Crackling

stuffed with fennel & apple stuffing, served with a
Yorkshire Pudding & crackling

Roasted Chicken Supreme

seasoned with black pepper & thyme, served with
sage & onion stuffing & a Yorkshire pudding

Shallot And Thyme Tart

puff pastry tart filled with caramelised shallots &
thyme, topped with goats cheese shavings, served
with sage & onion stuffing & Yorkshire pudding

Fish Of The Day

please ask server for details

ALL ROASTS
All our roasts come with roast potatoes, mash potato, honey - glazed root
vegetables, cauliflower cheese, braised cabbage with bacon (vegetarian available)
seasonal greens and plenty of gravy!
(gluten free & dairy free alternatives available)

1course £20 2 course £27 3 course £34
EXTRAS KIDS ROASTS £14
Honey-Glazed Pigs In Blankets £6 Choose from:
Extra Meat £6 * Bec-af
e Chicken Breast
Roast Potatoes £4 e Cauliflower Cheese
Yorkshire Pudding £2 Our kids roasts come with roast potatoes,

Beef Brisket Yorkshire Pudding £6
Truffle & Cheddar Mash Potato £8
Garden Peas £3

mash potato, sage & onion stuffing, green
vegetables, half a Yorkshire pudding & gravy

Please let us know of any allergies when ordering - Most of our dishes can be amended to suit any
allergies/ dietary requirements, Whilst we try to highlight all potential allergies, we cannot 100% guarantee
there are no traces in the ingredients we use. We are not an ‘allergen free' kitchen.



