The Boot Inn

Berwick St. James

Sample Menu
Brown Windsor soup








4-

Warm smoked eel, crispy pancetta, radicchio & dill soured cream


7-

Warm smoked Capricorn goat’s cheese, char-grilled vegetables, tomato dressing
 (v)
6-

Seared chicken livers & wild mushrooms on toast




5-50

Baked baby pear, Stilton & walnut salad, mulled wine syrup (v)



5-50
Scotch woodcock








5-

Beef olives, creamy garlic potatoes, red wine & mushroom sauce


11-50
Roast chicken, savoury bread pudding, tarragon





11-

Guinness & mushroom casserole, horseradish mash, buttered leeks (v)


9-50
Canon of roe buck, braised red cabbage, Hendrick’s gin flavoured jus


12-

Baked cod, brown shrimp butter, parsley mash





12-

Local game, juniper & redcurrant pie, bashed neeps’n’tatties



10-50
Roast monkfish, Savoy cabbage, clam casserole





12-

Char-grilled rump steak, sautéed root vegetables & aged balsamic


14-
Baked apples, mincemeat ice cream






4-50
Sticky toffee pudding, butterscotch sauce





5-

Hazelnut & bitter chocolate cake, cranberry sauce




5-

Marmalade bread & butter pudding, orange custard




5-50

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


