THE HOP POLE INN

——> all of our roast dinners are served with crispy garlic & herb roast potatoes,
balsamic honey roast root vegetables and fresh seasonal buttered vegetables

SLOW ROAST 28 DAY HUNG SILVERSIDE OF BEEF
served medium rare or medium well, Yorkshire pudding, rich pan gravy
CIDER ROAST LOIN OF PORK

sage & onion stuffing, crackling, rich pan gravy
HERB ROASTED LEG OF LAMB
Yorkshire pudding, red wine gravy
APRICOT & ROSEMARY NUT ROAST (V)

Yorkshire pudding, red wine gravy

i
£1625 EACH - ADD AN EXTRA MEAT FOR £l —__
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(pre-order only with 48 hours notice)

2 cauli cheese stuffed Yorkshire puddings, big pigs in blankets,
sage & onion stuffing, garlic & herb roasties, crispy mille-feuille potato,
2 dipping bowls of gravy, choice of meats from above

£3|95 perfect for 2 people

CAULICHEESE - PIGSIN BLANKETS - SAGE & ONION STUFFING

please see specials board for todays selection
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