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THE BOOT

Snacks
RED WINE GLAZED CHORIZO MINI CHORIZO, RED WINE, HONEY 7.%°
OGLESHIELD CHEESE CROQUETTES BLACK GARLIC, WALNUT KETCHUP (v) 7.9

MIXED MARINATED OLIVES (vE) 5. HOUSE SOURDOUGH WHIPPED BUTTER (v) 5.%

Small Plates

SPICED RED LENTIL & CARROT SOUP TOASTED SEEDS, MINI LOAF, CORIANDER (V)(VEO) 9.%

DUCK LIVER PATE ORANGE & CRANBERRY CHUTNEY, TOASTED BRIOCHE (GFo) 10.

OLD WINCHESTER & CARAMELISED ONION TART PICKLED WALNUT, JERUSALEM ARTICHOKE () 9.%
SALMON RILLETTES PICKLED CUCUMBER, RADISH, SOURDOUGH TOAST (cro) 11.%

BOOT FRIED CHICKEN GOCHUJANG GLAZE, KIMCHI, SESAME 10.%

Large Plates

ROLLED TURKEY BREAST (cro) 18.%°
PORK & CRANBERRY STUFFING, PIG IN BLANKET, ROAST POTATO, PARSNIP, SPROUTS & WINTER GREENS, ROASTING GRAVY

PESTO ROASTED COD TOMATO & CHORIZO RAGU, GRILLED TENDERSTEM (cF) 20.%
SWEET POTATO & CHICKPEA CURRY HERB RICE, GRILLED FLATBREAD (VE)(GFO) 16.%° @

PAN-FRIED SEA BASS CRUSHED POTATOES, SAMPHIRE, KING PRAWN BEURRE BLANC 21.%°

Derbyshire Dry-Aged Steaks
ONGLET STEAK 22.” | 100z RIBEYE 29.° | 8oz FILLET 34.%

SERVED WITH TRIPLE COOKED CHIPS, BEEF BUTTER, GARLIC MUSHROOMS, WATERCRESS

SAUCES PEPPERCORN | BEARNAISE | BONE MARROW GRAVY 4.%

Pub Classics

BEEF SHIN BOURGUIGNON BRAISED SHIN, CREAMED POTATO, KALE, BOURGUIGNON SAUCE 18.%

CAESAR SALAD GEM LETTUCE, CROUTONS, ANCHOVIES, AIOLI, OLD WINCHESTER 13.% ADD CHICKEN +2.5°
BOOT BEEF BURGER DOUBLE PATTY, MELTING CHEESE, STREAKY BACON, PRETZEL BUN, SKIN-ON FRIES 16.% -
BRAISED BEEF & BOOT BEER PIE CREAMED POTATOES, GREENS & BONE MARROW GRAVY 14.%

BOOT BEER BATTERED HADDOCK HANDCUT CHIPS, MUSHY PEAS & TARTARE SAUCE 15.%

FRIED CHICKEN BURGER KIMCHI, KEWPIE MAYONNAISE, HOT HONEY, PRETZEL BUN 16.%°

Sides
HONEY ROASTED CHANTENAY CARROTS (VE)(GF) 4.
MINI CAESAR GEM, CAESAR DRESSING, ANCHOVY, CROUTES 5.%
HAND-CUT CHIPS (vo)(GFO) 4.°° SKIN-ON FRIES (VO)(GFO) 4.%°

SPROUTS & WINTER GREENS HERB BUTTER (V)(VEO)(GF) 4.%

Desserts
CHRISTMAS PUDDING BRANDY CARAMEL, VANILLA ICE CREAM (V)(GFO) 9.%°
DARK CHOCOLATE DELICE MASCARPONE, CANDIED ORANGE (v)(GF) 10.%°
LEMON POSSET BLUEBERRY COMPOTE, MERINGUE (GF) 8.%°
SALTED CARAMEL CHEESECAKE HAZELNUT CRUNCH, FUDGE ICE CREAM 9.%

SELECTION OF BRITISH CHEESES QUINCE PASTE, GRAPES & CRACKERS 13.%

(VE) VEGAN (V) VEGETARIAN (GF) GLUTEN FREE (VO) VEGETARIAN OPTION (GFO) GLUTEN FREE OPTION AVAILABLE
PLEASE NOTE: SOME OF OUR DISHES CAN BE ADAPTED TO BE GLUTEN FREE, PLEASE ASK STAFF. IN OUR KITCHEN WE USE ALL OF THE 14
ALLERGENS. SOME OF OUR DISHES CONTAIN THESE ALLERGENS & OTHER DISHES MAY CONTAIN TRACES. FOR ALLERGEN INFORMATION
PLEASE SEE OUR WEBSITE OR ASK YOUR SERVER. AN OPTIONAL SERVICE CHARGE OF 10% WILL BE ADDED TO YOUR BILL. 100% OF THIS SERVICE
CHARGE IS SHARED BETWEEN OUR STAFF. SHOULD YOU WISH FOR THIS TO BE REMOVED, PLEASE LET A MEMBER OF OUR TEAM KNOW.

THIS MENU IS SUBJECT TO CHANGE AT ANY TIME.
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