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THE HART

UTTOXETER

SUNDAY MENU

1 COURSE 15.°°

| 2 COURSE 20.°° |

ROASTED TOMATO
& RED PEPPER SOUP
Basil pesto, cheese toast (v)(Gro)

ORZO CARBONARA
Chicken thigh, crispy pancetta,
parmesan

3 COURSE 25.7°

STARTERS

TERIYAKI
MUSHROOM BOWL
Jasmine rice, Asian pickles,
spring onion, sesame (v)(VEo)

STICKY PORK ENDS
Soy, miso, chilli, spring onion (cro)

SMOKED SALMON
RILLETTES
Radish, dill, toasted sourdough (cro)

MAINS

ALL ROASTS SERVED WITH CAULIFLOWER CHEESE, BUTTERED GREENS & ROASTED ROOT VEGETABLES.

GLAZED PORK BELLY
Sage & onion stuffing,
roast potatoes, Yorkshire pudding,
roasting gravy (Gro)

ROAST SILVERSIDE OF BEEF
Roast potatoes, Yorkshire pudding,
roasting gravy (Gro)

THE HART PLATTER
Roast chicken, beef & pork with sage
&’ onion stuﬁing, roast potatoes,
Yorkshire pudding, roasting gravy
(GFo) (3. supp)

HERB GNOCCHI
Spring vegetables, fried garlic,

LEMON & THYME
CHICKEN BREAST
Pork, sage & onion stuﬂing, roast
potatoes, Yorkshire pudding,
roasting gravy (Gro)

PAN-FRIED SEA BASS
Garlic potatoes, broccoli,
king prawn beurre blanc (cr)

(3. supp) parmesan (v)(VEo)
DESSERTS
RASPBERRY & PISTACHIO RHUBARB & CUSTARD
FRANGIPANE TART PANNA COTTA

Pistachio ice cream,
raspberry purée (v)

ICE CREAM SELECTION
Berry compote, house fudge (v)

Set vanilla cream, rhubarb compote,
ginger crumble topping (cro)

STICKY TOFFEE PUDDING
Salted caramel sauce,
vanilla ice cream (v)

CHEESE PLATE
Chutney, grapes, selection of biscuits

(3.2 supp) (GFO)
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ALLERGENS

An optional service charge of 7.5% will be added to your bill. 100% of this service charge is shared between our staff.
Should you wish for this to be removed, please let a member of our team know.

(VE) VEGAN (V) VEGETARIAN (VEO) VEGAN OPTION AVAILABLE (GF) GLUTEN FREE (GFO) GLUTEN FREE OPTION AVAILABLE

IN OURKITCHEN WE USE ALL OF THE 14 ALLERGENS. SOME OF OUR DISHES CONTAIN THESE ALLERGENS & OTHER DISHES MAY CONTAIN TRACES.
FOR ALLERGEN INFORMATION PLEASE SEE OUR WEBSITE OR ASK YOUR SERVER. THIS MENU IS SUBJECT TO CHANGE AT ANY TIME.



THE HART

UTTOXETER

MINI CHORIZOS
Hot honey 7.”

FRIED CORN RIBS
BBQ seasoning, sriracha mayo
(cro)(vEO) 5.7

SNACKS

MARINATED
MOZZARELLA & OLIVES
Sun-blushed tomatoes, basil

(v)(cF) 5.7

SANDWICHES

MAC & CHEESE BITES
Aged parmesan,
spiced tomato chutney 8.”

GRILLED FLATBREAD

Whipped feta, chimichurri (v) 6.°

ALL SERVED WITH A CHOICE OF FARMHOUSE WHITE OR WHOLEMEAL BREAD,

OR A GLUTEN FREE ROLL -

ROAST BEEF &
HORSERADISH
Roast potatoes, Yorkshire
pudding, gravy (ero) 15.”

MATURE CHEDDAR
& PICKLE SANDWICH
Rocket, fries, house slaw (v) 13.”

LEMON & THYME CHICKEN

WITH STUFFING
Pork, sage & onion stuﬂing,

Roast potatoes, Yorkshire pudding,

gravy (cro) 14.”

CAULIFLOWER CHEESE
(v)(cF) 4.°

SMOKED BACON CAESAR

(cro) 4.”

BUTTERED GREENS
(v)4.>°

olives, herb dressing, rocket, fries (v) 14.

UNLESS STATED.

GLAZED PORK BELLY
& STUFFING
Roast potatoes,

Yorkshire pudding, gravy

(cro) 14.”°

WHIPPED FETA FLATBREAD
Whipped feta, roasted cherry tomatoes,

99

SIDES

ROAST POTATOES
& GRAVY
(cr) 4.%°

YORKSHIRE PUDDING
& GRAVY
4.5
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ALLERGENS

PARMESAN & TRUFFLE
CHIPS (cr) 4.”°

CHUNKY CHIPS
(ve)(GF) 4.%°

SKIN-ON FRIES
(VE)(GF) 4.5°

An optional service charge of 7.5% will be added to your bill. 100% of this service charge is shared between our staff.
Should you wish for this to be removed, please let a member of our team know.

(VE) VEGAN (V) VEGETARIAN (VEO) VEGAN OPTION AVAILABLE (GF) GLUTEN FREE (GFO) GLUTEN FREE OPTION AVAILABLE

IN OURKITCHEN WE USE ALL OF THE 14 ALLERGENS. SOME OF OUR DISHES CONTAIN THESE ALLERGENS & OTHER DISHES MAY CONTAIN TRACES.
FOR ALLERGEN INFORMATION PLEASE SEE OUR WEBSITE OR ASK YOUR SERVER. THIS MENU IS SUBJECT TO CHANGE AT ANY TIME.



