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Facebook.com/TheSquirelnn

@squiresodburysteakhouse



Special Oftfers

WEEKDAY LIGHTER MAINS
A range of lunchtime specials available
Monday to Friday from £9.95
* kYo kX

MARSHFIELD FARM

Ice-CREaM MONDAYS
Get afree 3 Scoop “Marshfield Farm”

Ice-Cream dessert with every
Main Course™ on a Monday

*FULL PRICE MAIN COURSES ONLY, NOT TO BE USED
WITH ANY OTHER OFFER OR OUR LIGHTER MAINS

* ok Y kX

BURGER NiGgGHT TUESDAYS

Two burgers from our collection for
just £28 every Tuesday evening
* ko k¥

WiINE CrLuB WEDNESDAYS

33% off our Special Wines*
all day on Wednesdays

*AVAILABLE ON ALL OUR WINES & CHAMPAGNES
SERVED BY THE BOTTLE ONLY

*****
STEAK & WINE THURSDAYS

Buy any two steaks and get a
bottle of wine free*

*AvAILABLE LUNCH & EVENING. YALLAROO SHIRAZ or SAN ErLian Sauv.

Branc. SUITABLE ALTERNATIVES MAY BE SUBSTITUTED

* ok Y kX

Fair Tip Poricy

We apply a discretionary 10% service charge which is
Sfully shared amongst all kitchen and serving staff,
including those that have looked after you today.
Please just ask us if you would like this removed.




Drinks Selection

FroM THE BAR
Draught

CaRLSBERG | SAN MiGuUEL | Birra MoreTTI | CRUZCAMPO | STELLA ARTOIS
St AusTELL’s KOREV | BEAVERTOWN BREWERY’S NECK OIL

THATCHER’S GOLD | BrackTHORN | THATCHER’S FUsioN

ST AusTELL BREWERY TRIBUTE | ULEY BREWERY BITTER | GUINNESS

Bottles & Cans
Sor | Orp Mourt | THaTcHER’s Rose | Hearey’s CornisH RATTLER
BirrA MORETTI ZERO | THATCHER’S ZERO | ADNAM’s GHOST SHIP 0.5%

GIN & ToNIC SELECTION

We have a large selection of gins available in our separate “Gin
Menu” (please ask us for a copy)...these all pair perfectly with our
Fever-Tree tonic range...

Fever-Tree Tonics
InpiaN Tonic | LicaT Tonic | LemoN Tonic | MeDITERRANEAN ToNIC
Fiperflower Tonic | AromaTic Tonic | RHUBARB & RASPBERRY TONIC

PrRemMiuM SofrT DRINKS

Fever-Tree Sparkling £3.50
Croupy BRITISH APPLE with a twist of garden mint

SicILIAN LEMONADE with theﬁnestjuicy Sicilian lemons

RASPBERRY LEMONADE with a hint of Mediterranean Rose

Frobisher’s Fantastical Fusions £3.50
Jazzy fruit juice combos, loosened up with a dash of water for a lighter, rather
too moreish gulp

APPLE & RasPBERRY | APPLE & MANGO | PassioNFRUIT & ORANGE
Frobisher’s Jubilant Juices £3.50

Fabulous fruit (and nothing else) skinned, squashed and siphoned into an
elegant glass bottle

OranGe | Appre | Pink GraPerrUIT | TomaTo | CRANBERRY | PINEAPPLE

Belvoir Farm £3.25
SparkLING ErDERflowER | GINGER BEER

CHILDREN’S DRINKS

Cawston Press £2.35
ApPLE & MANGO | APPLE & PEAR | APPLE & SUMMER BERRIES

Fruit Shoots £2.00
ORANGE | BLACKCURRANT & APPLE

HoTt DRINKS

AMERICANO £2.95 | CappucciNo £3.25 | LATTE £3.25
Espresso £2.25 | DouBLE EsPrEsso £2.95

“TeaPig” Teas
Everypay | Eart Grevy | DarjeerinGg | CHAMOMILE

Mao FEnc GreeN Tea | PepPERMINT | SuperR FruIT



Lighter Mains

Available weekday lunchtimes

Minute Steak £13.50
Tender, thinly cut sitloin steak, served with a salad garnish, garden peas
and seasoned chips ngi

Honey Maple Glazed Wiltshire Ham £11.95
With a fried egg, coleslaw, garden peas and seasoned chips ngi
Beer Battered Cod & Chips £11.95

With tartare sauce, garden peas and a pot of coleslaw ngo

Ploughman’s Lunch £11.95
with Wiltshire Ham or Roasted Sirloin of Beef

Cheddar cheese, apple & cider brandy chutney, piccalilli, pickled onions,

beetroot pickled egg, bread roll, salad garnish, coleslaw and apple slices vo ngo

Chef’s Risotto of the Day £11.95
Topped with Parmesan shavings vo veo ngi
Pork, Chorizo & Cheddar Sausage Roll £9.95

Our large, homemade sausage roll with coleslaw and seasoned chips

Lunch Menu

Monday to Saturday Lunchtimes

BAGUETTES & SANDWICHES

Your choice ofeither rustic sourdough baguette or thick cut multi—grain
bloomer, served with a pot ofour homemade coleslaw

ADD SEASONED CHIPS +£2.50 or SWEET PoraTo FRIES +£2.95

Roasted Sirloin of Beef & Horseradish ngo £7.95
Bacon, Brie & Cranberry ngo £8.50
BBQ Pulled Pork & Cheddar Cheese ngo £8.50
Honey Glazed Wiltshire Ham & Cheddar Cheese ngo £8.25
Fish Finger & Tartare Sauce £7.95
Tuna Mayonnaise ngo £7.95
Smoked Chicken & Bacon Mayonnaise ngo £8.50

JACKET POTATOES

Light and fluffy jacket potatoes served with a pot of our homemade coleslaw
BBQ Pulled Pork & Cheddar Cheese ngi £8.50
Baked Beans & Cheddar Cheese v ngi £7.95
Honey Glazed Wiltshire Ham & Cheddar Cheese ngi  £8.50
Tuna Mayonnaise ngi £7.95

Smoked Chicken & Bacon Mayonnaise ngi £8.50



Main Menu

STARTERS
Pork, Chorizo & Cheddar Sausage Roll

Our homemade sausage roll, with an apple & cider brandy chutney and piccalilli

Cod, Chive & Mozzarella Arancini

Risotto balls served with pickled shallots, garlic mayo and a tomato & basil sauce

£7.95

£8.50

Chqf’s Recommendation

Chicken Liver, Pancetta & Smoked Garlic Paté
Toasted sourdough and West Country apple & cider chutney ngo

£8.75

Baked Nachos Sharer

A large portion of our home baked nachos with salsa, grated cheddar cheese,
sour cream and pickled chillies v

ApD Beer CHILLI or PULLED PoRrRK +£2.00

Salt & Pepper Calamari

With a lemon wedge and tartare sauce

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

ADpD CHORIZO or PULLED Pork or Crispy BAcoN +£2.00

Pork Belly Burnt Ends

Fried in our own beer-batter and served with our sweet & fiery Tennessee
sauce and a garlic mayo

Chicken & Bacon Caesar Salad Starter

Croutons, gem lettuce, anchovies, Caesar dressing ngo Main

BURGER COLLECTION

£9.50

£8.75

£6.50

£8.50

£8.75
£15.50

Our award-winning, prime West Country steak mince burgers are all

served in a brioche bun with lettuce, tomato, gher/eins, bacon
jam and seasoned chips

The Burger of the Day

The naughtiest, nastiest, tastiest meat creations our chefs can think of! ngo

The “Low & Slow” Burger

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

The “Hot & Burnt” Burger
Prime British steak mince burger topped with pork belly burnt ends,
chorizo and our sweet & fiery Tennessee sauce ngo

The “Plain Jane” Cheese Burger

Prime British steak mince burger with smoked cheddar cheese ngo

The “Crispy Chicken” Burger

Buttermilk coated chicken breast burger with smoked garlic mayo, melted
smoked cheddar cheese and crispy bacon ngo

Quorn™ Buttermilk Style Burger
With smoked garlic mayo, vegan brioche bun and vegan cheese v veo

£18.95

£16.95

£16.95

£15.95

£16.95

£16.50




Our Steaks

We care about the food we serve at The Squire and
that means choosing the right suppliers. We source all
of our dry-aged steaks from “Ruby & White”
Butchery, Bristol, from their preferred West Country reared, grass-fed,
“Ruby Red Devon” & “British White” cattle.

Our steaks are served with beer battered onion rings, garden peas,
seasoned chips and your choice of either garlic & herb mushrooms
or a pot of our homemade coleslaw.

8°* Rump £22.95
Recommended Medium or Medium/Well

Single muscle cut, thick with a beautiful texture ngo

10°% Sirloin £28.95
Recommended Medium/Rare
Very tender, rich flavour ngo

10°* Rib-Eye £31.95
Recommended Medium or Medium/Well
From the fore rib, marbled with fat, producing the juiciest steaks ngo

16°* T-Bone £34.95
Recommended Medium/Rare
Tender fillet and sitloin steak, together on the bone ngo

7°% or 12°% Fillet £32.95 | £40.95

Recommended Rare
The royalty of steaks, stunning texture, centre cut from the tenderloin ngo

TourNEDOS RossINI....upgrade your fillet with our pdté on a brioche crouton and
a rich Madeira sauce +£5.95

STEAK SAUCES £2.95
Bourbon & Peppercorn...with Jack Daniels whiskey

Stilton...ﬁnished with a splash of Lea & Perrins Worcestershire sauce

Madeira...the classic French demiglace

Béarnaise...another classic French steak sauce with tarragon & shallots

OUuR “SMOKEHOUSE RuB” £1.95
Our own special sweet & peppery blend of spices with paprika and
brown sugar...a great addition to any of our steaks

CHoice CurTs

We maintain a limited stock of these steaks, so please give us
24hrs notice to guarantee availability

24°ZPorterhouse £44.95
The “King of the T-Bones”...juicy sirloin on one side and a flavoursome
fillet separated by the T-bone on the other side ngo

32°2Prime Beef Tomahawk £56.95
French trimmed rib-eye on the bone, chargrilled and butter roasted.
Presented whole or sliced and served with your choice of two sauces ngo

20°2 Chateaubriand Steak for Two £69.95
Perfect to share, the prized cut from the fillet head, lean and exquisitely

tender. Served sliced and with your choice of any two of our sauces,

seasoned chips and sweet potato fries ngo



Upgrade “Seasoned Chips” on any Main Course
to “Sweet Potato Fries” for +/£2.50

MaiN EVENTS

Garlic & Herb Confit Lamb Shoulder £20.95
Chorizo & crispy potato hash, red wine jus and seasonal greens ngi
Slow Braised Pork Cheeks £17.95

Pork cheeks braised with red wine and herbs, served with a creamy, buttered
mashed potato and braised red cabbage ngi

10°* Beer-Battered Cod Fillet £17.50

Seasoned chips, peas and tartare sauce ngo

Southern Style Chicken Goujons £16.95
With a sweet & fiery Tennessee sauce or BBQ sauce, garlic & herb
flatbread, coleslaw & seasoned chips

Honey Maple Glazed Wiltshire Ham £16.50
Thick cut slices of ham served with a brace of fried eggs, coleslaw, salad
and seasoned chips ngo

Risotto of the Day £14.95

Served with garlic bread vo veo ngo

CHILDREN’S DISHES
Please ask us for one of our Craftis Kid’s activity bags. All

dishes are served with any combination ofpeas, beauns, chips,
new potatoes or salad

Cheeseburger £8.95 Fish Fingers £6.95
Ham & Fried Egg £7.95 Cheese & Tomato Pizza  £6.95
Classic Mac ‘n’ Cheese £7.95 Roast Dinner £8.95
With garlic bread Sunday Lunchtimes only

SIDE DISHES

Classic Mac ‘n’ Cheese £6.50 Beer-Battered Onion Rings  £3.95
Baked with cheddar, mozzarella Side Salad £2.95

and Parmesan cheese...great to share v . ] }
Dijon dressing, Parmesan shavings v

with Chorizo or Pulled Pork

or Crispy Bacon +£2.00 Sweet Potato Fries £4.50
Sourdough Garlic Bread $4.50 ithgrated cheddar cheese v £5.50
with grated cheddar cheese v £5.50 Buttered New Potatoes v £3.95
Skin-on Seasoned Chips £3.95 Pot of Coleslaw £2.50
with grated cheddar cheese v £4.95  Garlic & Herb Mushrooms £2.50

DieTAarRY INFO

v Vegetarian vo Vegetarian OPTIONAL

ve Vegan veo Vegan OPTIONAL

ngi  No gluten-containing ingredients

ngo No gluten-containing ingredients 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.



Sunday Lunch

Available every Sunday lunchtime between 12pm-5pm

STARTERS

Cod, Chive & Mozzarella Arancini £8.50
Risotto balls served with pickled shallots, garlic mayo and a tomato & basil sauce

Chicken Liver, Pancetta & Smoked Garlic Paté £8.75
Toasted sourdough and West Country apple & cider chutney ngo

Salt & Pepper Calamari £8.75
With a lemon wedge and tartare sauce

Baked Nachos Sharer £9.50

A large portion of our home baked nachos with salsa, grated cheddar cheese,
sour cream and pickled chillies v
ApD BEer CHiLLI or PULLED PORK +£2.00

Chicken & Bacon Caesar Salad Starter £8.75
Croutons, gem lettuce, anchovies, Caesar dressing ngo Main £15.50
MaAiINs

Our roasting joints are all from “Ruby & White” Butchery and are
served with seasoned roast potatoes, parsnips, honey glazed carrots,

braised red cabbage, Yorkshire pudding and a rich gravy

Sirloin of Beef ngo £18.95
Honey Maple Glazed Wiltshire Ham ngo £15.95
Leg of Lamb ngo £18.95
Breast of Chicken ngo £15.95
The Squire Mega Mix £20.95
A large selection of up to three roasted meats ngo

Cheddar Cheese & Bean Roast v £14.95

Sunday Side Dishes

Pigs in Blankets £4.05 Extra Yorkshire Pudding £1.50

Cauliflower Cheese for Two £4.95

8°* Rump Steak £22.95
Recommended Medium or Medium/Well

Single muscle cut, thick with a beautiful texture ngo

Oven Baked 10°* Cod Fillet £16.95

Chive and butter sauce, creamed spinach & blush tomato medley ngo

“Low & Slow” Burger £16.95
Topped with BBQ pulled pork and melted smoked cheddar cheese ngo

Quorn™ Buttermilk Style Burger £16.50
With smoked garlic mayo, vegan brioche bun and vegan cheese v veo

Sourdough Baguettes from £7.95
Sirloin of Beef & Horseradish

Honey Glazed Wiltshire Ham & Cheese

BBQ Pulled Pork & Cheddar Cheese




Desserts

Lotus Biscoff Cheesecake £7.95

Marshfield Farm “Caramelised Biscuit” ice-cream v veo

Salted Caramel Profiteroles £7.95
Marshfield Farm “Salted Caramel” ice-cream v

Mango & Passionfruit Cheesecake £7.95
Vegan and gluten free option, served with Marshfield Farm
“Mango” sorbet v ve ngi

Peanut Butter & Chocolate Brownie £7.95
Marshfield Farm “Very Vanilla” ice-cream v

Triple Chocolate Brownie £7.95
Our gluten free brownie, with Marshfield Farm “Very Vanilla” ice-cream v ngi

Apple & Blackberry Crumble £6.95

Custard or Marshfield Farm “Very Vanilla” ice-cream v ngo

“Boozy” Affogato £8.95
Marshfield Farm “Very Vanilla” ice-cream, double espresso, Frangelico
liqueur, crushed Lotus Biscoff biscuit v veo

Marshfield Farm Ice-Cream vngo THREE ScoOPS - £7.95
Straight from the farm circa 8 miles away, the entire product range is suitable for
vegetarians and free from artificial colours & flavours. Served with wafers and
your choice of sauce: chocolate, strawberry or Lotus “Biscoff”
VEerRY VaNILLA | CHocoraTE HEAVEN | SALTED CARAMEL
CARAMELISED BiscuiT | SUCCULENT STRAWBERRY
MiINT CHoc CHIP | MaNGO SORBET | LEMON SORBET

Selection of Cheese & Biscuits £10.95
Stilton, mature cheddar, brie with an apple & cider chutney

After Dinner Drinks

Floater Coffee £4.50
Hot Chocolate £3.50
Liqueur Coffees £6.95

Bamey’s | Irisu | Carypso | FrRencH | ITALIAN

Espresso Martini £8.50
“Mr Black” cold brew coffee liqueur, Smirnoff vodka, espresso

Single Malts s0ml
TALISKER £11.95 OBAN £15.95 CRAGGANMORE £9.95 DarwHINNE £11.95
GLENKINCHIE £11.95 LapHrAaoOIG £11.95 LacavuriN £17.95

“TeaPig” Teas £2.95
EvieryDAY | EARL GREY | DarjeeLING | CHAMOMILE
Mao FeENG GReeN TEa | PepPERMINT | SupEr FruIT

Freshly Ground Coffee
AMERICANO £2.95 | CappucciNno £3.25 | LATTE £3.25
Espresso £2.25 | DouBLE EsPrEsso £2.95



VISIT OUR SISTER SITES...

THE

SWAN

INN
NIBLEY

THE SwAN AT NIBLEY
Badminton Road, Nibley, BS37 5]JF

01454 312290
info@theswanatnibley.co.uk

www.theswanatnibley.co.uk
facebook.com/TheSwanInnNibley

THE

BELL

= INN ——
OLD SODBURY

THE BELL

AT OLD SODBURY
Badminton Road, Old Sodbury, BS37 6LL

01454 325582
info@thebellatoldsodbury.co.uk

www.thebellatoldsodbury.co.uk
facebook.com/TheBellOldSodbury



