DISHES AND THEIR ALLERGEN CONTENT - The Sodbury Steakhouse — Autumn/Winter 2025
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STARTERS
CHEESY GARLIC
CIABATTA

Garlic butter, herbs
and grilled smoked
cheddar & mozzarella

v

N

CRISPY FRIED
CHICKEN WINGS
Kimchi ketchup, ranch
dressing, pickled
chillies

HOME BAKED
NACHOS SHARER
Salsa, nacho cheese
sauce, sour cream and
pickled chillies

Above with BEEF CHILLI

Above with PULLED
PORK
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SALT 'N’ PEPPER
CALAMARI

Garlic aioli, pickled
shallot salad
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MOZZARELLA &
GREEN PESTO
ARANCINI

Tomato & basil sauce,
pickled shallots, Gran
Levanto tuile
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SIDE DISHES
MAC ‘N’ CHEESE
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with Chorizo

v

with Bacon

N
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with Pulled Pork
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GARLIC BREAD
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SKIN-ON SEASONED
CHIPS

BEER BATTERED
ONION RINGS

N

N

N

POT OF COLESLAW

N

SIDE SALAD

Cherry tomatoes,
cucumber, spring
onion, radish, mustard
dressing

GARLIC & HERB
MUSHROOMS

N

BUTTERED NEW
POTATOES

N




& ]

@)

%

ertt\
DISHES % % 9
Lrrrrg O
Celery Cereals |Crustaceans Eggs Fish Lupin Milk Mollusc | Mustard Nuts Peanuts Sesame Soya Sulphur
containing seeds Dioxide
gluten
BURGERS Prime British steak mince burgers are all served in a brioche bun with lettuce, tomato, gherkins, bacon jam and seasoned chips
DU RCER OF THE CHANGES DAILY, PLEASE ASK FOR TODAY’S ALLERGEN INFO
THE “GAME
CHANGER”

Prime British steak
mince burger topped
with pan -seared
venison

haunch and finished
with a blackberry
sauce

v
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“LOW & SLOW”
BURGER Topped
with our homemade
BBQ pulled pork and
melted smoked
cheddar cheese

THE “SIMPLE JOE”
Prime British steak
mince burger with
crispy bacon and
smoked cheddar
cheese

THE “SOUTHERN
PLUCKER”
Southern style
buttermilk chicken
breast burger with
smoked garlic mayo,
melted smoked
cheddar cheese and
crispy bacon

THE “PLUCKING
LIAR” Quorn™
buttermilk style with
smoked garlic mayo,
vegan brioche bun and
vegan cheese
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Lupin

Milk

Mollusc

Mustard

Nuts

Peanuts

Sesame
seeds

Sulphur
Dioxide

STEAK
COLLECTION
RUMP, RIB-EYE, T-
BONE, SIRLOIN,
FILLET

v

STEAK CHOICES
Dressed Salad

Coleslaw

Rosemary Roasted
Tomatoes

Buttered Greens

Garlic & Parsley
Mushrooms

Onion Rings

STEAK SIDES

Stilton Sauce

Red Wine Sauce

JD & Peppercorn
Sauce

CHOICE CUTS
240Z
PORTERHOUSE

N

200Z
CHATEAUBRIAND

N

3207 cOTE DE
BOEUF

ENENE NN
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MAIN EVENTS
SLOW ROASTED
“LOUISIANA” RIBS
Finished with a Jack
Daniels & BBQ sauce,
served with coleslaw
and seasoned chips

v

CIDER BRAISED
PORK BELLY
Crackling, fondant
potato, carrot purée,
buttered seasonal
greens and a red wine
jus

BEER-BATTERED
100Z COD FILLET
Seasoned chips, peas &
tartare sauce

SOUTHERN STYLE
CHICKEN BREAST
With a sweet & fiery
Tennessee sauce or
BBQ sauce, coleslaw &
seasoned chips

ROASTED &
GRILLED HISPI
CABBAGE

Confit tomatoes,
Romesco sauce, salsa
verde and a vegan
spaetzle
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DESSERTS
BRAMLEY APPLE &
WINTER BERRY \/ \/ \/
CRUMBLE
PEANUT BUTTER &
CHOCOLATE
BROWNIE \/ \/ \/ \/ \/
e CAKE OF CHANGES DAILY, PLEASE ASK FOR TODAY’S ALLERGEN INFO

LEMON MERIGUE
TARTELETTE

N

STICKY TOFFEE
PUDDING

MARSHFIELD DAIRY
ICE-CREAM

BOOZY AFFOGATO

N
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KIDS MENU
CHEESEBURGER

N

HAM & FRIED EGG

MAC ‘N’ CHEESE
With garlic bread

CHEESE & TOM
PIZZA

N

ROAST DINNERS
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FISH FINGERS \/ \/ \/
CIABATTAS &
SANDWICHES
STEAK, ONION & \/ \/
BLUE CHEESE
TUNA
MAYONNAISE & \/ \/
CUCUMBER

FISH FINGERS &
TARTARE SAUCE

N

N

BBQ PULLED PORK
& SMOKED
CHEDDAR

BACON, BRIE &
CRANBERRY

CRISPY HALLOUMI &
SRIRACHA MAYO

AN N NA YA

JACKET
POTATOES

BBQ PULLED PORK
& CHEDDAR CHEESE

BAKED BEANS &
CHEDDAR CHEESE

BEEF CHILLI &
GRATED CHEDDAR
CHEESE

TUNA
MAYONNAISE &
CUCUMBER
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PLOUGHMAN’S
LUNCH

Honey glazed
Wiltshire ham or
Cheddar or Brie or
Stilton apple & cider
brandy chutney,
piccalilli, pickled
onions, hard boiled
egg, a sourdough
baguette, salad,
coleslaw, apple slices

v

LUNCHTIME
MENU

Certain dishes are
duplicated elsewhere
in this allergens
matrix, please refer to
these.

6oz RUMP
Salad garnish &
seasoned chips

BEER BATTERED
COD & CHIPS

Salad garnish, garden
peas and tartare sauce

HONEY GLAZED
WILTSHIRE HAM
Thick cut slices of
ham, fried egg,
coleslaw, salad and
seasoned chips

BEEF CHILLI CON
CARNE

Finished with sour
cream, served with a
salad garnish and chips
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SUNDAY LUNCH
Certain starters and
mains are duplicated
elsewhere in this
allergen matrix, please
refer to these.

Sirloin of Beef

Loin of Pork

Nut Roast

Leg of Lamb

Breast of Turkey

The Squire Mixed
Roast
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SUNDAY SIDES
Cauliflower Cheese

AN NI N YA NN

Pigs in Blankets
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Yorkshire Pudding
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