The Boot Inn

Berwick St. James

Sample Menu
Fennel, thyme & goats’ cheese soup (v)






4-

½ pint shell on prawns, smoked paprika mayonnaise




5-

Home potted Dorset shrimps, country toasts





6-

Devilled lamb’s kidneys & mushrooms on toast





5-50

Scallops, lemon, capers & garden sage






8-50
Boiled duck egg, asparagus soldiers (v)






6-50

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

11-

Grilled calf’s liver, sweet cure bacon, onion rings





12-

Baked Portabellas, chestnut mushroom puree & goats’ cheese, herb dressing (v)

9-50
Local rabbit casserole, apples & cider






11-

Baked cod, soft herb crust, bacon, pea & cabbage broth




12-

Shropshire fidget pie, rosemary roast new potatoes




10-50
Peppered skate, creamed leeks, red wine sauce





12-

Fillet steak, horseradish braised potatoes, caramelised onions & red wine sauce

19-
Rhubarb fool, homemade ginger shortbread





5-

Warm homemade ginger bread, Cornish clotted cream




4-50 

Iced dark chocolate & black cherry terrine





5-

Trinity Collage burnt cream







5-

The Boot cheese selection, homemade grape chutney




6-50
All our food is freshly prepared and cooked to order – please be patient during busy periods

Some of our food may contain nuts – please speak to a member of staff 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


