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Autumnal Dinner Menu 

Starters 
£7.50 or Sharer £12.00 

Homemade Soup of the day served with crusty bread– GFA - £6.50 
Tempura Cauliflower Served with Siracha Mayo & Lime - V / VGA  

Crispy Pork Belly Coated in our own BBQ Sauce – GF 
Shredded Pork Shoulder Croquettes and Homemade Apple Sauce – GF 

Homemade Falafel with Mint Yoghurt – GF/VGA 
Whole Baked Camembert with Cranberry Ketchup – GFA - £12.00 

Main Dishes 

Home Made Cottage Pie  
Served with Seasonal Vegetables - GF - £18.00  

Beef, Onion and Ale Casserole Served with Crusty Bread - £18.00 

Homemade Falafel Burger  
Served with Chips, Onion Chutney and side salad - VGA – GFA - £17.00 

Fish And Chips  
Served with Homemade Tartare Sauce & Garden Peas - GFA - £17.00  

Three Succulent Butchers Sausages  
Served on a bed of Mashed Potato and Seasonal Vegetables - £17.00 

Pulled Pork Burger 
Beef Patty Topped with Pulled Pork coated in our own BBQ Sauce,  

Served with Chips,  
- GFA - £17.50 

Vegan Tagine 
Sweet Potato, Apricot and Chickpeas, served with Mashed Potato – GF - £16.50 

Chicken Schnitzel 
Served with Mashed Potato, Braised Red Cabbage and Caper Butter - £18.50 

Optional Sides Available - Chips, Mashed Potato, Homemade Coleslaw,  
Seasonal Vegetables, Braised Red Cabbage, Side Salad, Onion Rings - £4.50 
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DESSERTS 

Pear Poached in Mulled Wine served with Cinnamon Cream – V - £8.50 
Sticky Toffee Pudding served with Toffee Sauce – GFA, VGA - £8.50 
Chocoloate Brownie served with Vanilla Ice Cream – GFA - £8.50 

Rum and Raisin Sponge Pudding served with Custard – £8.50 
Apple & Cinnamon Crumble served with Custard - VGA - £8.50 

Two Scoops from our selection of Sorbet and Ice Cream’s, VGA - £5.50   

 

Young Person Menu  
Main & Dessert £12.00 

 

Hidden Vegetable Tomato Pasta – V 
Mini Fish & Chips served with Garden Peas – GFA 

Mini Burger & Chips 
Sausage And Mash served with Seasonal Vegetables 

Vegan Falafel & Chips - GF, V 

 

Young Person Desserts 

Brownie served with Chocolate Sauce 
Single Scoop of Ice Cream – VGA 

Chocolate Chip Cookie Ice Cream Sandwich 

 

 

 

 

 

 

 

The Maids Head 
Curry Night 

Starter, Main & Drink 

£20 per person 

Last Thursday of every Month 
T & C’s Apply 

The Maids Head 
Pie Night 

Starting in January 2025 

First Thursday of every Month 


