The Savile Carvery Restaurant

~Open from Ham daily ~
To make a booking please telephone Q1623 821350

Starters

Chef's Homemade Soup of the Day
served with organic Bloomer bread and butter

Bruschetta with Tomato and Basil Parmesan
Warm Goats Cheese and Walnut salad

Pork and Stilton Terrine with pickled
vegetables

Breaded Brie with Red onion marmalade
Mackerel Pate with Homemade Soda bread

From the Carvery
served from I2 noon -

Choose from our

Classic Carvery — (Mon — Sat) 12noon — 2pm
_or Vegetarian Dishes (v)

Classic Carvery — (Sun) 12noon — 2.30pm
or Vegetarian Dishes (V)

£4.50

£4.75
£5.95

£5.95

£5.25
£6.50

£8.50
£8.50

£8.95
£8.95

All served with a selection of fresh seasonal Potatoes,
Vegetables and Rufford’s Home made Yorkshire Puddings

Children’s Menu
12 and under - £4.75

Child’s Carvery Meal (served from 12noon - 2pm)
Choose from our Classic Carvery

Cod Fish Fingers served with Cheesy Mash Potato
and Garden Peas

Tomato and Cheese Pizza with Carrot and
Cucumber Batons and Cherry Tomatoes

All served with a scoop of Vanilla ice cream and

sauce with sprinkles and a small juice or fizzy drink.

Sandwiches - £5.95

A choice of Carvery meat served in a warm
ciabatta with a salad garnish

or
Tomato, Pesto and Mozzarella served with a
salad garnish and roast potatoes (V)

~ We cannot guarantee that our products are

allergy free but we are happy to discuss the ingre
use and any specifi c dietary requirements. All items are subject to av

Salads
Broccoli & Potato Bake served with £7.75
seasonal salad and coleslaw '
A choice of Carvery meats served with £7.95
seasonal salad, a Ciabatta wedge and
coleslaw
Homemade Quiche of the Day served with £7.50

seasonal salad and coleslaw

Desserts - £4.75

Chef’s Dessert of the Day, served warm with
Custard or Ice cream

Chocolate Fudge Brownie served with Ice cream

Chef's Homemade Sticky Toffee sponge with
custard

Cardamom Creme Brulee served with Chili
Chocolate shortbread

A Selection of Cheeses, Grapes and Chutney
served with savoury biscuits

For our Gluten Free Dessert of the Day *Please ask
your server *

Calkes and Pastries

Homemade Sultana Scone, Strawberry

Jam and Cream served with a Pot of Tea £3.75
or Cup of Coffee
Rufford’s Own Secret Recipe Carrot £2.75
Cake
Toasted Fruit Tea Cake £1.75
Deverages — Hol
Pot of Tea for One £1.50
Speciality Tea £1.65
Cup of Ground Coffee - using freshly £1.95
ground Fair trade Beans
Latte or Cappuccino — using freshly £2.10
ground Fair trade Beans
Hot Chocolate with Cream and a £2.75
Chocolate Flake
Complete your meal with a Liqueur £3.50
Coffee — Amaretto or Irish Cream
dients we

ailability ~



