The Boot Inn

Berwick St. James


Wedding Breakfast Menu

£18- for 2 courses
£23- for 3 courses

Starters

White onion & grain mustard soup, Mull Cheddar toasts (V)

Fennel, thyme & goats’ cheese soup (V)

Smoked mackerel pate, lemon, capers & horseradish, hot toasts

The Boot prawn cocktail

Smooth chicken liver parfait, grape chutney & Melba toasts

Corned beef fritters, quail’s eggs, spicy tomato dressing

Roast beets & goats’ cheese salad, walnut pesto (V)

Main Courses

Rare roast rump of Ashdale beef, Yorkshire pudding, red wine onion gravy

Breast of chicken, locally cured ham & sage, mashed potato, lemon butter

Roast saddle of lamb stuffed with tarragon vegetables, fondant potato & red wine sauce (£1-50 sup)

Cutlet of pork, caramelised apples, grain mustard, cider & thyme sauce

Fillet of cod, spinach, mash & parsley sauce

Roast salmon, garlic & rosemary mash, cherry tomato butter sauce

Baked Portobello mushrooms with blue cheese, English asparagus & red onion marmalade (V)

Marrow stuffed with tomato fondue glazed with smoked cheddar sauce (V)

All main courses are served with a selection of seasonal vegetables

Desserts

Apple crumble, vanilla custard & clotted cream

Bread & butter pudding, English custard

Traditional rice pudding, strawberry compote

Sticky toffee pudding, butterscotch sauce

Double chocolate hazelnut brownie, vanilla ice cream

Iced dark chocolate & raspberry terrine

Homemade gingerbread, poached pear & Cornish clotted cream
‘The Boot’ cheeseboard with celery, grapes, homemade grape chutney & cheese wafers

£25- supplement per 10 guests

All the dishes are subject to seasonal availability. If certain ingredients are not available a suitable alternative will be used.
Some of our food may contain nuts – please speak inform us if you have any specific dietary requirements

Service is at your own discretion
Tel. (01722) 790243

thebootatberwick@yahoo.co.uk




VAT No. 699 094 078


