Sample Sunday Lunch Menu July 2010
Selection of Homemade Breads
Starters

Chilled Broad Bean & Buckland Manor Tomato Soup

£7
Quail Salad, Scotched Quails Egg & Pickled Gooseberry 

£9
Hand Dived Cornish Scallop, Warm Salad of Label Anglais 

Chicken Wing & Oyster, Evesham Peas



£10




Wild Sea Trout & Smoked Eel, Baby Beetroot, Horseradish Cream
£9

Mains
Scottish Halibut, Potato Pancake, Sea Vegetables 

& Warm Shrimp Butter





£19
Windrush Goats Curd & Spinach ‘Pie’, Baby Gem Lettuce,

Evesham Peas 






£12
Sunday Roast served with Roast Potatoes, Cauliflower Cheese,

Spring Greens

Roast Leg of Spring Lamb, Mince Sauce 



£15
Slow Roast Shoulder of Daylesford Rose Veal, 

Gooseberry Compot 





£16

Stuffed Leg of Label Anglais Chicken, Bread Sauce 


£12
Local Cheese served with Celery, Quince Cheese, Home Made 

Oatcakes and Hazelnut Fruit Bread               £6 for 3, £9 for 5, all for £14
Aveton


Hard, Mature Goats Cheese (Roger Crudge)

Kingham Green

Firm, Slightly Tangy, Jersey Milk (Roger Crudge)

Little Wallop
              Goats Cheese with a Soft Rind (Evenlode Partnership)  
Stinking Bishop                 Semi Soft, Rind Washed in Perry (Charles Martell)

Oxford Blue

Cows Milk, Stilton Style Blue (Hartingtons)

Sarsden                               Firm Sheeps Cheese (Roger Crudge)

St. Eadburgha

Soft, Cotswold Brie, Perfectly Ripe (Gorsehill Abbey)

Blue Monday

Soft, Blue, Creamy, Cows Milk (Evenlode Partnership)

St Oswald

Semi Soft, Rind Washed in Mead (Gorsehill Abbey)

Puddings
Strawberry & Elderflower Split, Poached Strawberries

£6.50

Dark Chocolate, Hazelnut & Salted Caramel Terrine, Milk Sorbet
£7.00



Banana & Pecan Sponge, Vanilla Ice Cream, Caramelised Bananas
£6.50


Homemade Ice Creams






Vanilla, Dark Chocolate, Brownie & Banana,  

Elderflower & Strawberry Ripple, Strawberry Sorbet, Rum & Raisin
£4.00

Selection of Hand-Made Sweets




£3.50
Pudding Wine
Château Bel Air, St Croix du Mont, 2007
       125ml Glass £5 / Half Bottle £15
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Reservations 
Tel: 01608 658327  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.

Our Granary Bread is not suitable for Vegetarians. 
Please respect other diners and ensure that any children in your party are appropriately behaved. 


