All our coffee is made fresh from ground beans
Americano £2.45
Latte £2.95
Cappuccino £2.95
Macchiato £2.20
Expresso £1.95
Double expresso £2.50
Floaters with a 25ml shot of Liqueur £5.50
Floater coffee £3.50
tea £1.95
The Plough English
on thebreakfast
Hill– Childrens
Menu
Flavoured teas £2.30
Hot Chocolate Plain £2.95
Hot Chocolate with cream and flake £3.45
Extra Shot £0.50
Syrup £0.50

Chefs battered fish and chips with peas

£8

Butchers sausages, creamy mash & seasonal veg

£8

4oz cheeseburger, chips and salad leaves

£8

Wiltshire ham, free range egg, chips and baked beans

£8

Penne pasta, tomato sauce, topped with cheese

£8

Homemade tomato and cheese pizza

£8

The Plough On The Hill,
Marlborough Rd,
Badbury,
Swindon SN4 0EP.
T: 01793 740342
E: ploughonthehill@outlook.com
If you have any dietary requirements or allergies, please advise one of our team when ordering
W: www.theploughonthehill.com
FOOD ALLERGY NOTICE. PLEASE BE ADVISED THAT FOOD PREPARED HERE MAY

CONTAIN THESE INGREDIENTS:
MILK, EGGS, WHEAT, SOYBEANS, PEANUTS, TREE NUTS, FISH AND SHELLFISH

@theploughontheM4

@theploughonthehill

SUNDAY MENU

Coffees and Teas

THE PLOUGH ON THE HILL
BADBURY

Plough on the hill Sunday menu 12pm - 8pm

Desserts

To Share

Milk chocolate brownie, served with lemon ice cream £7
Sticky toffee pudding, served with butterscotch sauce and a choice of ice cream £7
A selection of English cheeses, apple and walnut chutney and biscuits £8
Lemon tart brûlée, served with a raspberry sorbet £7
Plum orange and almond cobbler served with homemade vanilla custard £7
Today’s special sweet £7

Baked Camembert, with roasted thyme, juniper berries honey, warmed bread £7
Cured and smoked antipasto meats, homemade pickles fresh bread,
extra virgin olive oil balsamic vinegar £17
Vegetarian antipasto, marinated olives, feta, sun dried tomatoes, grilled artichokes, heritage
tomatoes, roasted peppers, fresh bread extra virgin olive oil and balsamic vinegar £14
Homemade bread and olives £6

Starters

Kids Sunday menu

Today’s soup, homemade bread £5
Goats cheese mousse, beetroot, horseradish and a basil pesto, and an olive tapenade £7
King prawns, in a tomato and basil sauce, lemon herb crust, fresh bread £8
Duck liver parfait, carrot and pickled walnut relish and ciabatta bread £7

All roasts are served with roast potatoes, glazed carrots, cauliflower cheese,
seasonal vegetables, gravy Yorkshire pudding.

Roasts

All roasts are served with roast potatoes, glazed carrots, cauliflower cheese,
seasonal vegetables, gravy, Yorkshire pudding.
Roast sirloin of beef £15
Roast chicken breast, sage and onion stuffing £15
Slow roasted lamb shoulder £15
Puy lentil and quinoa roast £12

Mains

Grilled burger, bacon jam, toasted brioche bun, chips and gherkins £13
Beer batter cod fillet, homemade mushy peas, tartare sauce and chips £14
Wiltshire ham, Free range fried eggs, peas and chips £13
Roasted butternut squash and sweet potato crumble, served with a fresh herb crust, seasonal
vegetables, roasted new potatoes and a Stilton cream £13

Roast sirloin of beef £8
Roast chicken breast , sage and onion stuffing £6
Slow roasted lamb shoulder £8
Puy lentil and quinoa roast £6
Chefs battered fish and chips with homemade mushy peas £8
Sumblers sausages, creamy mash, peas gravy £8
Penne pasta, tomato sauce and topped with cheddar cheese£8
Wiltshire ham, local free range egg, chips and baked beans £8

Desserts
2 scoops of ice cream £4
Milk chocolate brownie and lemon ice cream £4
Sticky toffee with butterscotch sauce £4

Side Orders
Chips £3
Cheese chips £4
Braised red cabbage £3
Homemade chefs garlic bread £3
Homemade chefs cheesy garlic bread £4
Seasonal vegetables £4

FOOD ALLERGY NOTICE. PLEASE BE ADVISED THAT FOOD PREPARED HERE MAY CONTAIN THESE
INGREDIENTS: MILK, EGGS, WHEAT, SOYBEANS, PEANUTS, TREE NUTS, FISH AND SHELLFISH
PLEASE ASK A MEMBER OF STAFF FOR ADVICE

