Countryman Classics

For the Table

A selection of dishes designed to be shared at the table

Choose from our Bar Tapas dishes (or why not try them all) - Tapas means small plates

Halloumi Fries with Sweet Chilli Sauce £6.00
Roasted Chorizo £6.50
Whitebait served with Tartare Sauce £6.50

Four Cheese Macaroni Bites with Sriracha Mayonnaise ~ £6.50

Rustic Bread, Marinated Olives with Balsamic Vinegar, Olive Oil and Confit
Garlic ero v veo

Stone Baked Pizza Bread topped with Garlic Butter, Mozzarella and Basil Oil cro v

Box baked Camembert topped with Garlic and Rosemary with Caramelised Onion
Chutney and freshly toasted Baguette GFO v

Main Courses

Home Beer Battered Fish with triple cooked Chips, Proper Mushy Peas, Homemade
Tartare Sauce and Lemon

Countryman Pie served with creamy Mash and seasonal Greens—ask your server for todays choice

Char-grilled 60z Fillet Steak served with Rosemary roasted Tomato, grilled flat Mushroom,
a cup of triple cooked Chips and a Rocket & Parmesan Salad  ar

Char-grilled 100z Sirloin Steak served with Rosemary roasted Tomato, grilled flat
Mushroom, a cup of triple cooked Chips and a Rocket & Parmesan Salad GF

Add a Steak Sauce for just £3.00 - choose from Green Peppercorn and Brandy,
Creamy Stilton or Creamy Wild Mushroom  cr

Chargrilled 60z Beef Burger topped with grilled Streaky Bacon, Mature Cheddar and fried
Onions, served in a toasted Brioche Bun with Lettuce, Tomato, a cup of triple cooked
Chips, Red Slaw and House Burger Sauce GFO

Southern Fried Chicken Fillet Burger topped with Lettuce and Garlic Mayonnaise served
in a toasted Brioche Bun with a cup of triple cooked Chips and Red Slaw

Sides

Red Slaw £1.50
House Salad, Seasonal Greens £3.00 each,

Onion Rings, Bowl of triple cooked Chips, Bowl of Sweet Potato Fries,
Bowl of Skinny Fries, Garlic Baguette £4.00 each

Cheese Garlic Baguette £4.50

GFO - Gluten Free Option GF - Gluten Free V - Vegetarian VG = Vegan

£ 7.50
£ 9.00

£15.00

£16.50
£17.50

£34.50

£29.50

£17.00

£17.00



The Countryman
A la Carte Menu

Starters

Homemade Soup of The Day served with warm Rustic Bread and Salted Butter  aro
Game Terrine with pickled Vegetables, Red Onion Chutney & Croutes

Salad of whipped Goats Cheese, toasted Pine Nuts and Beetroot, finished with Sun
Blushed Tomatoes and Basil Pesto cr v

Tiger Prawn & Crayfish Cocktail with a Bloody Mary Mayonnaise, served with warm
Bread & Butter cro

Risotto of Smoked Chicken & Watercress finished with crispy Shallots and shaved
Parmesan cr

Mains
Roasted Supreme of Guinea Fowl, braised Carraway Cabbage, Fondant Potato all
finished in a Red Wine & Wild Mushroom Jus GF

Butter roasted Halibut Fillet, Potato & Cheese Gratin, sautéed Spinach, Samphire and
finished with a warm Tartare Butter Sauce cr

Slow cooked Lamb Shank on Sweet Potato Mash, with Sweet & Sour braised Red Cabbage,

grilled Baby Leeks & Rosemary & Mint Jus r

Celeriac, Portabella Mushroom, Caramelised Onion and Thyme Suet Pudding, Rosti Potato,

roasted Carrots & Herb Gravy v

Pork Belly Porchetta—slow cooked rolled Belly of Pork with Sage & Shallots, served
with creamy Mashed Potato, Winter Greens, crackling and a light White Wine &
Cider Jus GF

Tournedos Rossini—char-grilled Fillet of Beef sat on a Pate toasted Croute, finished with

a Maderia & Port Truffle Jus and served with Winter Greens & Sauteed Potatoes  Gro

GFO - Gluten Free Option GF - Gluten Free V - Vegetarian VG = Vegan

£ 7.50

£ 9.00

£ 9.00

£10.00

£ 9.50

£26.00

£28.00

£25.00

£20.00

£24.50

£35.00



Vegan Menu

Starters

Homemade Tomato & Basil Soup served with Warm Crusty Bread  cro
Rustic Bread with Balsamic Vinegar, Olive Oil and Confit Garlic for 1 aro

Sweet Potato Falafels with Sweet Chilli Dip cr

Mains

Italian Gnocchi Dumplings in a Tomato & Roasted Mediterranean Vegetable Sauce topped
with Pangrattato cro

Linguini of Wild Mushroom, Roasted Squash and Spinach in a Creamy White Wine Sauce

Moving Mountains Plant Based Burger served in a Brioche style bun topped with Vegan
Applewood Cheddar, Lettuce & Tomato with chunky skin on Chips and a pot of
Vegan Mayonnaise Gro

Red Thai Tofu Vegetable Curry served with Rice & Naan Bread

Desserts

Please see our selection on our Dessert menu

GFO - Gluten Free Option GF - Gluten Free V - Vegetarian VG = Vegan

£ 7.50

£ 6.50

£ 7.50

£16.00

£16.00

£16.50

£16.00



Lunchtime Baguettes
& Light Bites

Sausage & Caramelised Onion Baguette
BLT—Classic Bacon Lettuce & Tomato with Mayonnaise Baguette Gro

Chargrilled Steak, Roasted Peppers & Caramelised Onion topped with Mozzarella
& Cheddar Baguette  (served pink unless otherwise stated) GFO

Brie, Bacon and Cranberry Sauce Baguette  Gro
Cheddar Cheese Salad with Lettuce and Tomato Baguette Gro v
Countryman Chicken & Cheese Melt Baguette Gro

Smoked Salmon with Chive Créme Fraiche & Cucumber Baguette Gro

Baguettes are served with either a Cup of triple cooked Chips or Homemade Soup

Home Honey Roasted Smoked Ham served with two Fried Eggs, triple cooked Chips

and a Rocket Salad GF

Char-grilled Cajun Chicken Breast served with triple cooked Chips, Salad & Red
Slaw and Garlic Mayonnaise Gr

Mini Fish and triple cooked Chips served with Mushy Peas
Scampi served with triple cooked Chips, Peas and Tartare Sauce

Chicken Tikka Masala, Rice & Poppadom GF

Trio of Locally sourced Butcher Sausages served with creamy Mash Potato & Onion

Gravy

Available Monday—Saturday lunchtimes only

GFO - Gluten Free Option GF - Gluten Free V - Vegetarian VG = Vegan
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SUPPLIERS

We pride ourselves in finding the best quality ingredients possible for our
dishes and where at all possible stay as local as we can, supporting those who

help support us.

FOOD
Shuckburgh Estate
Venison & Pheasants
DRINKS
Stuart Daynes
Eggs Breweries
A M Baileys Hook Norton—Oxfordshire
Dairy, fresh fruit & Vegetables Roman Way—Weedon
Kingfisher Towcester Mill—Towcester
Fish Great Oakley—Tiffield, Towcester
Joseph Morris & E & P Churchend—Nuneaton
Butchers Phipps—Northampton
Holdworths & Booker

Dry Store/Frozen Main drinks supplier—Carlsberg Marstons

Delice De France

Bread
Olleco
Oil
Ritters

Meat, Fish, Game, Cheese, Speciality Fine Foods



