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Menu
Why not try one of our great wines

with your meal? 

All dishes may contain traces of nuts. *All stated weights are approximate and uncooked. All fish may contain bones. 
Whilst we take every care to preserve the integrity of out vegetarian products, we must advise that these products are 
handled in a multi-use kitchen. Breaded products are cooked in a separate fryer but we cannot guarantee other fried 
products to be gluten free. #Wholetail may contain one or more tails. All prices inclusive of VAT. All subject to availability

Don’t forget to book early for those important day’s!
Birthdays, valentines, Mother’s day and Father’s day, 

Easter, Burns Night and St Andrews...

All occasions catered for

Set menus and buffets on request
Call Hadrian and Jillie on 01483 714105

www.theploughhorsell.co.uk
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H O R S E L L

Traditional Sunday Roast
See specials board for this weeks roasts…

Lamb, Beef, Chicken,

Turkey (Christmas, Easter etc)

Roast Potatoes, Yorkshire Pudding,

Seasonal Vegetables and Gravy

Booking is suggested to avoid disappointment
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Starters
Homemade Soup of the Day  £4.50
Served with crusty bread

Oriental Spring Rolls  £4.50
Served with sweet chilli sauce and
garnished with salad

A Boat of Prawn Cocktail  £5.00
Served with lettuce, onion, tomato
and a slice of bread and butter

Wings of Fire  £5.00
Chicken wings marinated in a spicy sauce,
garnished with salad

Breaded Whitebait  £5.00
Garnished with salad and bread and butter

Deep Fried Camembert and
Redcurrant Jelly  £5.50
Garnished with salad

Garlic Bread  £3.50
Crusty bread coated with garlic butter

Garlic Bread with Cheese  £4.00

Famous Plough Pies
Famous Plough Pies  Prices Vary
Please see the special board for
today’s fresh homemade pies and
other homemade dishes

Fish Dishes
Deep Fried Scampi  £9.50
Served with chips, peas and tartare sauce

Traditional Fish and Chips  £9.50
Served with peas and tartare sauce

Main Dishes
8oz Sirloin Steak  £15.00
Served with mushrooms, onion rings,
chips, peas and salad

Gammon Steak  £9.50
Served with egg or pineapple, chips
and peas

Homemade Chilli Con Carne  £9.50
With rice and salad

Home Cooked Ham  £7.50
Double egg and chips

Homemade Curry of the Day £9.50
Served with rice, salad, poppodum and
mango chutney

Handmade Sausage, Double
Egg and Chips  £7.50

Butcher’s Choice Beef Burger  £7.00
With salad in a floured bap and chips

Extra toppings available  (50p extra)
Cheese, Bacon, Egg

Three Egg Omelette  £6.00
With salad and chips and one topping

Extra toppings available  (50p extra)

Lighter Bites
Homemade Cheesy Chilli Pot  £7.00
With garlic bread

Sandwiches and Toasties  £3.90

Baguettes  £4.90
Served with salad garnish and crisps

Examples of fillings 
All fillings are fresh and made to order
Cheese and Pickle
Ham
Chicken and Garlic Mayonnaise
Cheese and Onion
BLT
Coronation Chicken
Brie and Mushroom
Bacon and Egg
Egg Mayonaisse
Tuna and Sweetcorn
      

Jacket Potatoes  £4.90
Served with small salad and a choice
of the following
Cheese
Ham
Coronation Chicken
Tuna and Sweetcorn
Bacon
Chicken Mayonnaise
Baked Beans
Sausage

Prawns  (£1.50 extra)
Chilli  (£1.50 extra)

Our “Plough’ Mans
The “Plough”Mans  £7.50
Served with crusty baguette, mixed salad
and pickles with ham or Cheddar, Stilton
or Brie
 

Sides
Onion Rings  £2.50
Chips  £3.00
Cheesy Chips  £3.50
Bread and Butter  £2.00

Desserts 
Please ask the serving staff for the 
desserts menu
 Prices Vary

Hot Beverages 
Coffee
Latte
Cappuccino,
Decafeinated Coffee,
Tea
Hot Chocolate  All £2.50 

In addition to our core 

menu, have a look 

at our Specials Board 

situated to the right of the 

bar for a list of frequently 

changing specials.. 

Our skilled chefs use 

fresh seasonal produce 

to create a variety of 

tempting dishes of which 

we are very proud
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