Starters

Sun-blushed Tomatoes, Olives & Feta dressed with olive oil (V)(GF) 4.00
Caramalised onion hummus with paprika dust, extra virgin olive oil and crusty baked ciabbatta (VE) 8.00
Thick-cut Halloumi Chips served with a sweet chilli dipping sauce (V)(GF) 8.00
Farmhouse Pate served with red onion chutney and toasted brioche 7.50
Loaded Hashbrowns, crushed bacon, crispy onions and baconnaise (GF) 7.00

Traditional Sunday Roasts (GFO)

Slow-cooked Pork Shoulder

Hereford Topside of Beef

Succulent Free-Range Chicken

Mix of Two

The Trio

Chef’s Veggie Roast (VE)

All served with our huge Yorkshire puddings, crispy herb-

infused roasted potatoes, market vegetables, sage & onion
stuffing and house gravy

Children’s Roasts (GF0) 9.00

Slow-cooked Pork Shoulder
Hereford Topside of Beef
Succulent Free-Range Chicken

Chef’s Veggie Roast (VE)

A Bit on the Side 5.50

Chef’s Cauliflower Cheese (V)
Pigs in Blankets
Roasted Potatoes (VE)(GF)

Puddings 8.00

Sticky Toffee Pudding with your choice of vanilla ice cream or custard

Triple Chocolate Brownie with your choice of vanilla ice cream or custard (GF)

19.00

20.95

19.95

22.50

25.00

16.00

Mains

The Yew Tree Ploughman’s

A selection of sliced meats, cheddar, stilton, crusty
baked ciabatta and pickles served with our classic
summer salad

The Yew Tree’s Luxury Fish Cakes
served with white wine & chive sauce and seasoned
spring green mdley of vegetables (GFO)

The Yew Tree Burger

two 100% beef patties, American cheese, confit
onions, baby gem, tomato, and gherkin in a toasted
brioche bun with koffman’s thick cut chips (GFO)

Lemon and Thyme Marinaded Chicken Salad

served on a bed of our classic salad leaves with crispy

herb croutons and house dressing

Homemade warm cookie dough, served with salted caramel sauce and vanilla ice cream

Homemade Cheesecake of the Day (Please ask the team for todays flavour) (GF)

More on the Back!

Everything on this menuis available for Takeaway - Gratuities for the teamare accepted and appreciated

(V) Vegetarian (VE)Vegan (GF) GlutenFree (GFO)Gluten Free Option

16.00

17.95

18.50

16.00



Small Plates 9.00

All served with your choice of peas, beans or salad
Mini Fish & Chips (GFO)
Sausage & Mash
Cheese Burger (GFO)

Pitta Pizza (V)
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Sandwiches 12.00

All served with our herb-infused roast potatoes
Slow-cooked Pork Shoulder
Hereford Topside of Beef

Succulent Free-range Chicken

Everything on this menuis available for Takeaway - Gratuities for the teamare accepted and appreciated

(V)Vegetarian (VE)Vegan (GF)GlutenFree (GFO)Gluten Free Option
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