Lunch Sunday 1st January 2012
Local Cereal Bread
Starters

Cured Salmon, Soda Bread, Horseradish Cream & Local Beets

£8
Jerusalem Artichoke Royal, Foraged Mushrooms & Chestnut Sauce
£7
Home Made Salami, Pickled Walnut, Chicory & Barkham Blue Salad
£7 
Crisp Hens Egg, Kelmscott Bacon, Watercress Sauce
 

£8

Mains
Breast of Local Pheasant, Winter Roots, Pearl Barley
 & Pheasant Broth





£17

Sea Bream & Cornish Mussels, Alan’s Leeks, Sea Shore Vegetables
& Potato Dumplings





£18


Upside Down Shallot Tart, Goats Cheese Fritter, 

Crispy Shallots & Kale





£12

Sunday Roast served with Roast Potatoes, Alan’s Black Cabbage 

& Cauliflower Cheese
Rump of Hereford Beef, Yorkshire Pudding & Fresh Horseradish
£18
Shoulder of Tamworth Pork with Bramley Apple Sauce

£17
Local Cheese served with Quince Cheese, Home Made Oatcakes 

& Hazelnut Fruit Bread           
    £7 for 3, £10 for 5, all for £15
Ragstone

Soft Mature Goats Cheese (Neal’s Yard)
Sarsden


Firm, Sheeps Cheese (Roger Crudge)

Oxford Blue

Cows Milk, Stilton Style Blue (Hartingtons)

St Wulfstan

Crumbly, Organic Cows Milk (Gorsehill Abbey)
Stinking Bishop

Rind washed in Perry, (Charles Martell)
Kingham Green

Firm, Slightly Tangy, Jersey Milk (Roger Crudge)

St. Eadburgha

Soft, Cotswold Brie, Perfectly Ripe (Gorsehill Abbey)
St Oswald 

Rind Washed in Mead (Gorsehill Abbey) 
St Egwin

Mature, Hard Cheese (Gorsehill Abbey)
Port

Please see our wine list for our selection of Ports.

Puddings

Bitter Chocolate Tart, Candied Chestnuts & Chestnut Sorbet

£8

Warm Blackberry & Almond Sponge, Apple Ice Cream

£7
Pear Parfait, Crisp Ginger Bread & Poached Pears


£7

Homemade Ice Creams & Sorbet
Chocolate, Mince Pie, Cinnamon, Pear & Hazelnut, 

Blackcurrant Sorbet, Vanilla, Elderflower & Pear


£5
Homemade Sweets (for two people)



£3.50

Pudding Wine
Château Bel Air, St Croix du Mont, 2007
  100ml Glass £6/Half Bottle £20
Reservations 

Tel: 01608 658 327  Email: book@thekinghamplough.co.uk
Our food is prepared from scratch so please be aware all main courses

can take up to 30 minutes to prepare.

Nuts are used in our kitchen.  Therefore, all dishes may contain traces. 
Please respect other diners and ensure that any children in your party are appropriately behaved.


