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ROAST
SUNDAY

Pate (GFO)
serevd with toasted ciabata and a cranberry &

thyme chutney. 

Creamy Wild Mushrooms (V) (GFO)
pan fried wild mushrooms in a creamy white
wine sauce served with warmed sourdough.

Breaded Brie Wedges (V)
served with a crisp salad and cranberry

chutney.

Homemade Soup (GFO)
served with a sourdough wedge.

STARTERS

MAINS
Roast Turkey (GFO) 

Roast Beef (GFO)

Roast Of The Day (GFO)

all roasts come with new potatoes, roast
potatoes, stuffing, pig in blanket, yorkshire

pudding & Gravy. 
Served with roasted carrots & parsnips,

cabbage & cauliflower cheese.

Nut Roast (VE)
with new potatoes, roast potatoes, stuffing,

yorkshire pudding & veggie Gravy. 
Served with roasted carrots & parsnips and

braised cabbage.

Mushroom Tagliatelle (VE)
creamy wild mushroom tagliatelle served

with garlic sourdough.

ROAST BAP

The Half Moon Inn cannot guarantee that our dishes will be free from nut traces. All weights are approximate prior to cooking. Fish and poultry dishes may
 contain small bones. We use mainly fresh ingredients so, at certain times of the year, dishes may vary due to seasonal variations.

a choice of meat in a crusty roll,
served with roast potatoes & a jug of

gravy. 

1 COURSE 2 COURSES 3 COURSES
£16.95 £21.95 £26.95

DESSERTS
please ask a staff member to see our
dessert menu. all of our desserts are

included in the three course deal.

£9.50

KIDS 1 COURSE KIDS 2 COURSES KIDS 3 COURSES
£8.95 £11.95 £14.95
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MENU
SUNDAY

Chorizo King Prawns (GFO)
cooked in confit garlic butter with chilli and

served with a warmed ciabatta crostini. 

Pork Belly Bites
roasted pork belly served on a bed of rocket

salad finished with an apple gel. 

Vegetable Tart (VE)
served on a crisp salad, topped with a

spiced tomato sauce.

Lamb Kofta
moroccan style lamb kofta served with

mint yogurt and a crisp salad.

SMALL PLATES

GRILLS

The Half Moon Inn cannot guarantee that our dishes will be free from nut traces. All weights are approximate prior to cooking. Fish and poultry dishes may
 contain small bones. We use mainly fresh ingredients so, at certain times of the year, dishes may vary due to seasonal variations.

BURGERS
served with chunky chips & onion rings

£16.75

£16.75

£15.50

10oz Sirloin Steak (GFO)
why not add a steak sauce?

peppercorn (GF) - blue cheese (GF) £2.95

10oz Gammon Steak (GFO)
served with either two eggs, two pineapple

or one of each.

Cajun Chicken (GFO)
cajun marinated chicken breast served with

sour cream.

served on a bed of rocket with chips,
onion rings, mushroom & tomato

£16.50

£16.50

£24.95

MAINS
KING PRAWN TAGLIATELLE (GFO)

with cherry tomatoes, red onion & chillies, finishes with
lime juice & garlic butter.

VEG RED THAI CURRY (VE) (GFO)
peppers, red onion, courgette & wild mushroom red thai
served with fragrant rice, naan bread & mango chutney.

£14.50

£16.50

PORK BELLY (GF)
braised crispy pork belly on a bed of creamy mash,

served with honey roasted vegetables, finished with a
cider & wholegrain mustard reduction & apple gel.

SAUSAGE & MASH
caramelised onion sausages served with creamy

mashed potato, honey roast vegetables topped with a
wholegrain mustard & cider jus.

£16.50

£18.25

£8.95

£9.50

£9.25

£8.25

All £7.50
   

Chicken Nuggets
Sausages

Cheeseburger
Cheese & Tomato Pizza (VE)

Tomato Tagliatelle with
Garlic Bread (GFO)

served with chips or mash and a
choice of peas, baked beans or

cucumber

KIDS
MENU

The Bacon & Cheese
two 4oz beef patties, streaky bacon,
monterey jack cheese, house relish,
lettuce & red onion in a glazed bun.

The Crispy Chicken
two crispy chicken fillets, grilled

halloumi, sweet chilli, lettuce & red
onion in a glazed bun.

The Vegan (VE) (GFO)
one vegan patty, vegan cheese, lettuce,
red onion & house relish in a vegan bun.


