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4fi PETITE PETANQUE

- RESTAURANT AND TEA ROOMS -

STARTERS
Soup of the day with Warm Crusty Bread £7.90 (GFO, V, VGO)

Thai Style Panko Crab Cakes with Chilli Lime Creme Fraiche £11.50
Hot Honey Glazed Pork Belly with Kimchi and Crispy Capers £12.00 (GF)

Smoked Aubergine, Tahini & Pomegranate Bruschetta, drizzled with a Herb Oil £11.50 (VG, GFO)

SUNDAY ROASTS

Roast Beef £22.50 or Roast Chicken £18.50 (GFO)
Special Roast of the day will be either Pork £18.50 or Lamb 22.50 (GFO)
Served with Crispy Roast Potatoes, Seasonal Vegetables, Yorkshire Pudding and Rich Red Wine Gravy Add
Cauliflower Cheese £5.50

Vegetable Wellington £17.50 (VGO,V)
Served with Crispy Roast Potatoes, Seasonal Vegetables, Yorkshire Pudding and Rich Red Wine Gravy Add
Cauliflower Cheese £5.50

MAINS

Fish and Chips £21.75 (GFO)
Served with a Salad Garnish, Pickles, and Homemade Tartar Sauce

Caesar Salad - Gem Lettuce, Anchovies and Sourdough Croutons in a Classic Caesar Dressing £14.00 (GFO)
Add Halloumi £4.50 (V,GF) or Chicken £5.00 (GF)

Roast Squash with Confit Tomatoes, Pumpkin Seeds, Dressed Leaf and Toasted Pine Nuts £17.00 (VG,GF)
HOMEMADE BURGERS

All served in a Brioche Bun with a Salad and Homemade Coleslaw Garnish and Fries
Hot Honey Mozzarella Burger with Jalapeno Mayo Gem Lettuce and Tomato £18.00 (V,GFO)

Bourbon BBQ Beef Burger with Emmental Cheese, Smoked Bacon, Gem Lettuce and Tomato £19.00 (GFO)
Korean BBQ Chicken Burger with Kimchi and Miso Mayonaise £19.00 (GFO)

DESSERTS
Homemade Cheesecake of the day £9.50
Strawberry and White Chocolate Pavlova £9.50 (V,GF)

Zingy Lemon Tart with Macerated Raspberries and Creme Fraiche £9.50 (V)

Artic Roll with Strawberry and Berry Compot £9.50 (V)
Cream Tea - One Scone £6.00 / Two Scones £11.00 (GFO) with Clotted Cream, Jam and a Pot of Tea

Homemade Cake £5.25 (GFO)

ICE CREAM SUNDAES
Choice of Summer Berries, Chocolate Flake, Chocolate Brownie and Banana Split £9.80 (GF)

Please inform your server of any allergies or dietary requirements. While we take precautions to prevent cross-contamination, our
kitchen handles allergens such as Gluten, Dairy, Nuts, Shellfish and Soy. We cannot guarantee that any dish is Strawberry and
White Chocolate Pavlova £9.50 (V,GF)

Zingy Lemon Tart with Macerated Raspberries and Creme Fraiche £9.50 (V)completely free of allergens.

SUNDAY LUNCH

A 10% discretionary gratuity is added to all bills. A 10% non-discretionary gratuity is added to all bills for parties of 6 or more.





