The Boot Inn

Berwick St. James

Sample Menu
Cream of parsnip & local cider soup (v)






4-
Salad of seared beef, blue cheese dressing, walnuts & chives



5-50
Smoked haddock rarebit, plum tomato & chive salad




5-50

Home potted duck, homemade grape chutney, hot toasts



6-

Seared scallops & black pudding, minted pea puree




8-50
Salad of warm cranberry compote& Wenslydale cheese, apple & walnut dressing (v)
5-

Beef & 6X ale casserole, horseradish herbed dumplings, mashed potato


11-

Barnsley chop, bubble & squeak, rosemary gravy




12-

Local pheasant, leeks, smoked bacon & prunes braised in beer, neeps’n’tatties

10-50
Pan fried brill, creamed celeriac & onion, English wild mushrooms


13-

Suffolk ham hock, parsley sauce & roast chicory





12-

Steamed Cornish hake, melted potted shrimp, crab juices



13-

Oyster mushroom & grain mustard linguine, parsley & Exmoor Blue cheese sauce (v)
9-50
Cottage pie, homemade baked beans






10-50
Apple & blackberry crumble, Bird’s custard





5-

Treacle tart, clotted cream ice cream






5

Double chocolate hazelnut brownies, Baileys ice cream




5-50

Traditional rice pudding, strawberry compote





4-50
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


