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AT THE SQUIRE

MAIN MENU

€ chesquireinn
squiresodburysteakhouse

01454 312121
www.thesquireinn.co.uk

67 Broad Street, Chipping Sodbury, BS37 6AD



SPECIAL OFEFERS

Our regular special offers will return in the New
Year...visit our website and sign up to our mailing list to

receive details of our special]anuary promotions
* % Y Kk *

PENSIONER SPECIAL
MoNDAY-WEDNESDAY LUNCHTIMES
Enjoy a complimentary
Mixed Ice-Cream Dessert or After Dinner Hot Drink

with every main course from our Main Menu ordered

LuNcHTIME MENU

Monday to Friday 12pm-2:30pm & Saturday 12pm-5pm

Festive Ploughman’s £14.05

WirtsHIRE HaMm | Turkey | CHEDDAR | BriE | STILTON

Any two of the above with a pig in blanket, fig & apple chutney, cranberry
sauce, pickled onions, beetroot pickled egg, freshly baked ciabatta, salad,

coleslaw and apple slices vongo

Ciabatta Rolls

Our freshly baked ciabattas are all served with our homemade
coleslaw and a handful of lightly sea salted crisps

Upgrade your Crisps to Seasoned Chips +£2.50

Steak, Onion & Blue Cheese ngo £10.50
Bacon, Brie & Cranberry ngo £8.50
BBQ Pulled Pork & Cheddar Cheese ngo £8.50
Mature Cheddar & Chutney vngo £8.50
Fish Finger & Tartare Sauce £7.95

Jacket Potatoes

With a salad garnish and coleslaw

BBQ Pulled Pork & Cheddar Cheese ngi £8.50
Baked Beans & Cheddar Cheese vngi £7.95
Beef Chilli & Cheddar ng £7.95

Dietary Info
v vegetarian vo vegetarian optional ve vegan veo vegan optional
ngi no gluten-containing ingredients ngo no gluten-containing optional
Full allergen information is available upon request and on our website. We take steps to minimise the risk of cross

contamination, however we do not have specific allergen-free zones in our kitchens and it is NOT possible for us to guarantee
separation of all allergens.

“Fair Tip” Policy
For those tables that have been waited upon, we apply a a'iscr('tianary 10% service charge which isﬁdly shared amongst all Staﬂ
If you would like this service charge removed, please just ask a member of the team.



MAIN MENU

Starters
Home Baked Nachos Sharer £12.50

A large bowl of our nachos with salsa, three cheese sauce,
sour cream and pickled chillies v

aDpD Beef Chilli or Pulled Pork +£2.50 each

Spiced Butternut Squash Soup £7.95
Créme fraiche, spiced & roasted seeds, chilli flakes, croutons v

Cheesy Garlic Ciabatta £6.95
Garlic butter, herbs and grilled smoked cheddar & mozzarella v

Salt & Pepper Calamari £9.50
Lemon wedge, tartare sauce and sweet pickled chillies

Chicken & Ham Hock Terrine £9.25

Crushed pistachio crumb, fig chutney, mixed leaves and crostini ngo

Roasted Red Pepper Arancini £8.95

Romesco sauce, Parmesan shavings and pesto vngi

Classic Mac ‘n’ Cheese £5.50
Baked with cheddar, mozzarella and Parmesan cheese v

ApD Chorizo or Pulled Pork or Crispy Bacon +£2.50 each

Burger Collection

Our award winning burgers are all served in a
Hobb’s House Bakery bun with lettuce, tomato,

gherkins, bacon jam and seasoned chips

The “Festive Burger” £21.50
Prime steak mince burger, maple glazed ham hock, breaded &

fried brie and cranberry jam in a brioche bun topped with a

pig in blanket ngo

The “Low & Slow” £18.95

Prime British steak mince burger topped with BBQ pulled pork
and melted smoked cheddar cheese ngo

The “Southern Plucker” £17.95
Southern style buttermilk chicken breast burger with smoked

garlic mayo, melted smoked cheddar & mozzarella cheese and

crispy bacon ngo

The “Simple Joe” £18.95
Prime British steak mince burger with crispy maple streaky
bacon and melted smoked cheddar cheese ngo

The “Plucking Liar” £17.50
Quorn™ buttermilk style with smoked garlic mayo, vegan
bun and vegan cheese vveo

Children’s Menu

Please ask us to see a copy of our children’s
menu or use the QR code




Choice Cuts

We have a selection of choice cut sharers that our butcher prepares
for us specially. We maintain a limited stock amount of these steak
cuts, so please give us a day’s notice to guarantee availability. Our
sharing steaks all come with your choice of two of our sauces and

seasoned chips for two.

24°* Porterhouse £65.95
The “King of the T-Bones”...juicy sirloin on one
side and a flavoursome fillet separated by the
T-bone on the other side.

32°2 C6te de Boeuf £76.95

Thick cut from the fore-rib, well marbled, tender
and full of flavour. Presented sliced off the bone.

20°2 Chateaubriand £84.95
Perfect to share, the prized cut from the fillet head,
lean and exquisitely tender. Presented sliced off the

bone.

Our Steaks

80z Rump ...single muscle cut, thick with a beautiful texture £26.50
10°* Sirloin...very tender, with a rich flavour £34.50

10°% Rib —EYC ...from the fore rib, marbled with fat, the juiciest steak £34.50
16°* T-Bone...the best of both, with sirloin & fillet on the bone £43.95
7°z Fille t...stunning texture, centre cut from the tenderloin £37.50

All topped with a garlic & herb butter and come with

your choice of any two of:

Dressed Salad | Coleslaw | Rosemary Roasted Tomato | Buttered Greens
Garlic & Parsley Mushrooms | Onion Rings

Plus one of:

Skin On Chips | Thick Cut Chips | Buttered New Potatoes

Steak Sauces:

JD & Peppercorn £2.95 | Stilton £2.95 | Red Wine £2.95

Main Events

Slow Roasted “Louisiana” Ribs £27.50
Slow-roasted and finished with a Jack Daniels & BBQ sauce,
served with coleslaw and seasoned chips ngo

Cider Braised Pork Belly £21.95

Crackling, fondant potato, carrot purée, buttered seasonal
greens and a red wine jus ngi

10°2 Beer Battered Cod £18.75
Seasoned chips, salad garnish, peas and tartare sauce ngo
Southern Style Chicken £19.50

Garlic & herb flatbread, ranch dressed leaves, house pickles,
coleslaw, seasoned chips and your choice of either
Sweet & Fiery Tennessee or BBQ sauce

Winter Root Vegetable Wellington £16.50

Pressed new potatoes, braised red cabbage and vegan gravy vveongo



Side Dishes

Mac ‘n’ Cheese v £5.50 Garlic Ciabatta v £4.50
Baked with cheddar, Gran with cheese £6.95
Levanto and mozzarella Seasoned Chips y £4.05
witH Chorizo +£2.50 .
with cheese £6.50

or Pulled Pork +£2.50
or Crispy Bacon +£2.50 Thick Cut Chipsv £4.95
Onion Ringsv £5.95 with cheese £6.50
Pot of Coleslaw v £2.95 Garlic & Herb £3.95

. Mushrooms v
Side Salad v £4.95
Cherry tomatoes, cucumber, spring New Potatoes v £4.50
onion, radish, mustard dressing Buttered Greensv £4.50
Room for More?
Our desserts are served with your choice of vanilla ice-cream,
custard or pouring cream
Christmas Pudding vveongo £8.50
Redcurrants and a rich brandy sauce
Bramley Apple & Winter Berry Crumble vngo  £7.95
Peanut Butter & Chocolate Brownie vveongo £9.50
Vanilla Cheesecake v £8.95
Rumtopf fruits and shortbread
Lemon Meringue Tartelette v £8.95
Festive “Boozy” Affogato £8.95
Vanilla ice-cream, espresso, Harvey’s Bristol Cream sherry,
Biscoff biscuit vveo
Marshfield Farm Ice-Cream Sundae £8.95
Chantilly cream, wafer, chocolate motif and brownie bits,
all with three scoops of ice-cream straight from the farm circa
8 miles away vveongo
VERY Vanirra | CHocoraTe HEAVEN | SarTED CarRAMEL |
SuccULENT STRAWBERRY | TRUE CorFeEe | VEGAN VANILLA
Tea, Coffee & After Dinner
Freshly Ground “Bristol Twenty” Coffee From £2.95
Americano | Capruccino | LatTe | Espresso | DousLe EsprEsso
“TeaPig” Teas All £3.15
EverypaY | DarjeerinG Earr Grey | PepperMINT | Super FruiT
Mao FENG GREEN TEA
Floater Coffee £5.95
Liqueur Coffees Baiev’s | Irisu | Carypso | Frencu £8.50
Cadbury’s Hot Chocolate £4.95
Espresso Martini £9.50

“Mr Black” cold brew coffee liqueur, Smirnoft vodka, espresso



