The Broom Tavern

PLEASE ASK OUR TEAM IF YOU REQUIRE ANY INFORMATION ABOUT ALLERGENS WITHIN OUR MENU

NIBBLES
HOME BAKED BREADS, OLIVE OIL, BALSAMIC, FLAVOURED BUTTERS AND
OLIVE TOMATO TAPENADE £4.95
HOUSE MARINATED OLIVES & CHILLI NUTS £3.50
HOMEMADE FOCACCIA WITH OLIVE OIL AND BALSAMIC £2.95
HONEY SAUTEED CHORIZO AND FOCACCIA £3.95
GARLIC FOCACCIA £2.95
- ADD CROXTON MANOR CHEDDAR £1.00
STARTERS
FRESH HOMEMADE SOUP WITH FOCACCIA AND FLAVOURED BUTTER £4.25
CHICKEN LIVER PARFAIT WITH PARSLEY BUTTER, PORT JELLY, RED ONION MARMALADE,
CHARRED HOMEMADE BREADS £6.50
BAKED CAMEMBERT NORMAND TO SHARE WITH ROSEMARY AND GARLIC, ALE CHUTNEY AND
TOASTED BRIOCHE £10.50
HOME SMOKED CORNISH MACKEREL IN A CITRUS AND HERB MARINADE WITH FENNEL AND
CARROT, TOASTED SOUR DOUGH AND A MIXED HERB SALAD £7.95
CLAY HALL FARM AND SMOKED BACON SCOTCH EGG WITH DIJONNAISE, PICKLED MUDWALLS
FARM VEGETABLES AND TOASTED BRIOCHE SOLDIERS £8.25
CROTTIN GOATS CHEESE CRISPY FRIED WITH RED ONION JAM, BALSAMIC MAYONNAISE,
TAPENADE AND HOME MADE CHILLI JAM £7.95
SURF AND TURF HOME SMOKED SEA TROUT WITH AVRUGA CAVIAR, WARM CONFIT CHICKEN WINGS,
LEMON AIOLI, SEA VEGETABLES AND TOAST MELBA £9.95
CONTINENTAL DELI BOARD CHORIZO, PROSCUITTO, SALAMI; MOZZARELLA, CHILLI JAM,
VEG SLAW, BALSAMIC ONIONS, PICKLED GUINDILLA CHILLIES, OLIVES AND PECCORINO £7.95 1 $1298

STARTERS / MAIN COURSES

MOULES MARINIERE / ARRABIATA / IN HOGAN'S CIDER
CORNISH MUSSELS STEAMED IN SAUVIGNON BLANC, GARLIC, HERBS AND EITHER MARINIERE,

ARRABIATA OR IN PURITY ALE WITH HOMEMADE FOCACCIA £7.50 / £14.50

GIANT NACHOS: BBQ PULLED PORK & CHEDDAR OR HAND PICKED CORNISH CRAB & SAMPHIRE

HOMEMADE GUACAMOLE, TOMATO SALSA, CREME FRAICHE, LIME AND FRESH CHILLIES £7.50 / £14.50

MUDWALLS FARM BEETROOT RISOTTO WITH BABY LEAF SPINACH, CREME FRAICHE,

PECCORINO, OLIVE OIL AND BALSAMIC £5.95/£11.50
-ADD CORN FED CHICKEN BREAST £1.50/£3.00

SALAD SELECTION

FRESH SEASONAL LEAVES WITH THE FOLLOWING TOPPINGS £7.25/ £13.95

THE TAVERN CAESAR - CORN FED CHICKEN BREAST WITH CAESAR DRESSING, CROUTONS, ANCHOVIES,
CRISPY BACON AND PARMESAN

GREEK - FETA CHEESE, OLIVES, CROUTONS AND WORCESTER TOMATOES WITH LEMON DRESSING
CAPRESE - WORCESTER TOMATOES, BUFFALO MOZZARELLA AND BASIL PINE NUT PESTO

SEAFOOD - OAK SMOKED SALMON, PRAWNS AND ANCHOVIES WITH LEMON AND MARIE ROSE

SUPER SALAD - FETA CHEESE, BEETROOT, QUINOA, SAMPHIRE AND WALNUTS WITH BALSAMIC DRESSING



