
SUNDAY LUNCH THE BIRCH at WOBURN
Tel No. 01525 290295 Fax No.  01525 290899 www.birchwoburn.com

√ = Suitable for vegetarians

For parties of 8 or more a 10% gratuity will be added which will be distributed equally to all staff on duty.
There are no G.M. products knowingly used in this menu.    Please note some of our dishes may contain nuts.

SIDE ORDERS – All at £2.50
Bowl of hand cut chips    Fresh market steamed vegetables   Mixed salad

MAIN COURSE
Roast English Leg of Lamb with Rosemary and Garlic - £11.95

Roast Loin of Pork with Crackling and Apple Sauce - £11.95

Roasted English Sirloin - £12.95

Chef’s Trio of Three Meats - £15.95

All the above are served with Yorkshire Pudding, roast potatoes, seasonal vegetables and gravy

Chef’s Fresh Fish of the Day - £12.95

Grilled Chicken Breast - £10.95
with rocket, fresh pear, herb croutons and parmesan salad

Chef’s Pie of the Day - £9.95
 served with roast potatoes and fresh steamed vegetables

Roasted Duck Platter for Two - £29.95
roasted Gressingham breast, confit of duck legs, steamed greens, roasted potatoes and an orange caramel

√  Chef’s Vegetarian Platter - £10.95

Our Chefs will cater for individual vegetarian requests

Additional griddle fish and meats available together with specials of the day

A selection of freshly made desserts are available - from £5.95 

British and Continental Cheese and Biscuits - £7.50

STARTERS / LIGHT DISHES
√  Fresh Soup of the Day - £4.95

The Birch Prawn Cocktail - £7.95
 served with apple and baby gem lettuce with a tomato mayonnaise

√  Stilton and Port Pâté - £5.95
 celery and walnut salad with a raspberry sauce

Traditional Moules Mariniere - £7.95 / £10.95
with toasted baguette  

√  Bowl of Garlic Mushrooms - £6.50
with parsley cream and grilled bread

Grilled Sardines - £6.95 / £9.95
served on toast with tomato and fennel jam, rocket and tzatziki

Seared Local Venison - £7.95
with grainy mustard aioli,  served with a salad of warm potatoes, mushroom and rocket

‘Mini All Day Breakfast’ - £6.95 / £9.95
bacon, black pudding, air dried tomato, grilled mushroom and fried *egg served on toasted bloomer bread

*all eggs at The Birch are certified English free range


