
(gf) denotes gluten free, (v) denotes vegetarian, (ve) denotes vegan, †Contains nuts. All weights stated are approximate uncooked. . 
††Dishes contain lightly cooked or raw eggs. All dishes subject to availability.  

All dishes may contain allergens including peanuts & other nuts, sesame, cereals containing gluten, eggs, milk, mustard, celery, fish, soya, 
molluscs, crustacean, lupin and sulphur dioxide/sulphites.  Please ask a member of the team for any info. 22/10/26 

 

Butler’s menu 
Starters 

 

 Honey Roasted Figs / 7.95  

 with beenleigh blue & hazelnuts† (v,gf) 

Home Made Soup of the Day / 6.75 

with crusty bread* (v, gf) 

Chicken Liver Parfait / 7.95  

with mulled wine jelly & toasted brioche* 

Black Pudding / 8.95 

warm salad of black pudding with apple, sauté new 

potatoes & poached egg with honey mustard dressing 

Sun Dried Tomato & Mozzarella Arincini / 8.50 

with basil alioli (v) 

 

*gluten free bread available on request 

________________________________________________________________________________________________________________ 

To Share:  
Bread* & Olives with Oil & Balsamic / 6.50 

_________________________________________________________________________________________________________________ 

Mains 

Packington Pork Chop / 20.95 
with apple & prunes, celeriac dauphinoise & 

 coarse grain mustard sauce 

Nearly Christmas Dinner /21.95  

 Turkey wellington with bacon, chestnut & mushroom 

stuffing, fondant potatoes, sprouts & honey roast parsnips  

Roast Breast of Duck / 21.50 

sauerkraut, white bean cassoulet & red wine sauce  

 Nut Roast† / 16.95  

with roasted root vegetables & potatoes, rosemary & 
redcurrant gravy (ve) 

Rump of English Lamb / 21.95 
with Shepherds Pie, Irish cabbage & thyme jus 

 

8oz Fillet* / 28.95 

8oz Flat Iron* / 20.95 

8oz Sirloin* / 23.95 

served with a choice of potatoes:  

home made chips, new potatoes or sauté (gf)  

Sides : 
New Potatoes (gf) / 3.75     

Home Made Chips / 4.00 

Mixed Salad (gf) / 3.75     

Braised Red Cabbage (gf)/ 3.75 

Crushed Carrots, Suede & Squash (gf)/ 3.75 

Creamed Leeks (gf)/ 3.75 

Pepper Sauce (gf)/ 2.50 

Blue Cheese Sauce(gf) / 2.50 
________________________________________________________________________________________________________________ 

Desserts 

Home Made Basque Cheesecake / 7.75 
with salted caramel & ice cream  

Strawberry Pannacotta / 7.75 
with granola 

Tiramisu /7.75 
with chocolate  

Our Own Individual Christmas Pudding / 8.95 

with brandy sauce (v)  
 Please note: about one in four of our puddings contains a silver 

threepenny piece – good luck, but please be careful! 

 

Panettone Bread & Butter Pudding / 7.75  
with rum & raisin ice cream (v) 

Ice Cream and PX / 7.75 
vanilla ice cream* and a measure of PX sherry (v,gf) 

(So good! No-one really understands until they try it!) 

Cheeseboard / 9.25 
Cropwell Bishop, Ford Farm Cheddar, Somerset Brie, 

grapes, and onion chutney 
 

*dairy free ice cream available on request 


