
Small Plates

Fillet of Beef Carpaccio £16 (GF)

Truffle Mayo, Rocket & Parmesan

Sautéed Beef Fillet £13 (GFa)

Hummus Bed & Tortilla Crisps

Tuna Tartare £15 (GFa)

Tortilla Crips, Jalapeño, Avocado, Tomato, Red Onion & Cucumber

Beef Croquettes £12

Red Pesto

Prawn Cocktail and Avocado Salad £13 (GF)

Sourdough & Rye Toast

Crispy Brie Bites £10 (V) 

Orange Sauce & Watercress

Main Dishes

Confit Duck Leg £24 (GF)

Creamed Potatoes, Buttered Swiss Chard, Honey & Thyme Jus

10oz Sirloin Steak £28 (GF)

Chunky Chips, Green Peppercorn Sauce & Rocket Salad

Brown Butter Lemon Sole £27 (GF)

Crushed Potatoes, Sea Herbs, Brown Shrimp & Lemon Butter Sauce

Slow-Roasted Pork Belly £24

Creamed Potatoes, Braised Red Cabbage, Buttered Carrots, Pork Bon-Bon & Sage Jus.

Chicken Supreme £25

Parmesan Gnocchi, Pea Purée, Glazed Carrot & White Tomato Sauce

Roasted Butternut Squash & Goats Cheese Risotto £14/21 (VEa) (GF)

Marscapone & Crispy Sage 

The Plough
Great Chesterford

Side Dishes

Sweet Potato Fries £5.50

French Fries £5

Chunky Chips £5

Buttered Swiss Chard £5.50

Truffled Mash Potato £6

(V) - Vegetarian (Ve) - Vegan (VEa) - Vegan Alternative (GF) - Gluten-free (GFa) - Gluten-free alternative

Please beware that all of our dishes are prepared in a kitchen where nuts and gluten are present as well as other allergens.

We cannot guarantee that any food item is completely free from allergens. Full allergen and nutritional information is available. Please ask a member of the team. A

discretionary 12.5% service charge is added to all cheques.

 Please note - All tips, including any tips made by card payment are received in full by our waiting staff. Many Thanks,

The Plough Management

Desserts

Sticky Toffee Pudding £7.95

Rhubarb and Ginger Torte £6.95

Chocolate Orange Cake £8.95

Dessert Assortie £12 

(Ask your server for more info)


