
Fresh  Homemade Soup Smoked Ham Hock Terrine
served with bloomer bread -

please ask for our GF option

with fresh parsley, piccalilli &

charred bread

Classic Prawn Cocktail Caramalised Red Onion Tartlet
succulent Atlantic prawns dressed

with lemon oil & marie rose sauce

with goats cheese, creme fraiche &

dressed with watercress

Roast Loin of Pork "Andrews" Roast Topside of Beef
succulent and tender with crispy

crackling & Wildsider sauce 

 with roast parsnip and rich red wine gravy

Pan Fried Chicken Fillet Braised Shoulder of Lamb
served with homemade sage & onion

stuffing and rich chicken gravy

with roasted roots and braised jus -

£3.50 supplement 

Sticky Toffee Pudding

Double Chocolate Brownie

with rich buttery toffee sauce and

vanilla ice cream

Berry compote & vanilla ice cream

Lemon Creme Brulee
fresh and zingy served with citrus

shortbread

King Prawn Risotto 
creamy Italian risotto with succulent king

prawns

A  B I T  O N  T H E  S I D E

Pigs in Blankets  4.50Creamy Mash  3.50

The Highworth,  1  Westrop,  Highworth,  Wiltshire ,  SN6 7HJ
Tel :  01793 762364                        email : info@thehighworth.com                       www.thehighworth.com

Sunday Lunch
   2 Courses  £18   |   3 Courses  £21

Children under 12 half price

Portobello Mushroom Wellington
l ight puff pastry filled with an assortment of 

mushrooms & fresh spinach served with

creamed leeks

Cheese & Biscuits
Trio of cheese with chutneys and crackers 

 £2 supplement

Ice Cream Selection
homemade at an Ice Cream Parlour ask

our team for todays selection

Roasted Root Vegetables 3.50

For any allergen information please ask a member of our team.
We do operate an open kitchen and although every care is taken we cannot eliminate the possibility of cross contamination of allergens

A 10% discretionary service charge will be added to all parties of 8 or more

All main courses are accompanied by carrot, swede mash and fresh vegetables
And all roasts have Chefs special Yorkshire Puds!


