
 

 

The Grasshopper Inn Menu 
Autumn / Winter 2009 

Starters 
Soup of the Day             3.25 
Grilled sardines w/ anchovy butter            5.25 
Pheasant pate, toasted brioche, apricot & ginger chutney         4.75 
Classic prawn cocktail                                                    5.25 
(V) Goats cheese tartlet, baked w/ thyme & onion marmalade        4.85  
Smoked haddock, mornay, cheddar & double cream baked in a scallop shell      4.95 
Breaded white bait served on lettuce w/ tartare          4.50 

Main Courses 
Chicken supreme stuffed w/ sage, onion & smoked bacon, Madeira & thyme sauce, new potatoes &                                              8.75 
herb buttered vegetables  
Salmon fillet, pan fried & served w/ Hollandaise sauce                      10.50 
Steak, ale & mushroom plant pot pie w/ new potatoes & herb buttered vegetables.                                      9.95  
Free-range lamb leg steak (9oz) w/ redcurrant & rosemary glaze, sautéed potatoes & herb buttered vegetables                            11.95 
Calves liver & bacon served w/ port gravy, mustard mash & herb buttered vegetables                               10.95 
21 day hung sirloin steak (8oz) served w/ thick cut chips & seasonal buttered vegetables                                          13.50 
Steak sauces – Au poivre, diane or stilton butter                        1.00 
(V) Brie & mushroom Wellington, new potatoes & herb buttered vegetables                                   7.95 
Ale battered haddock & chips w/ garden peas & tartare sauce                      8.50 
Hand made beef  burger with chips, salad & coleslaw                        6.95 
Ale battered scampi & chips w/ garden peas & tartare sauce                       8.75 
Pork and Kentish cider sausages w/ mash & gravy, red onion marmalade                     6.95 

Carvery Roasts 
Always 3 of the following available:- 
British farmed turkey   
Honey glazed gammon  
Succulent loin of pork  
British or Irish beef 
(v) Brie & mushroom wellington (please order)  
Monday – Saturday (excluding Bank Holidays)          7.95 
Sundays & Bank Holidays            9.50 
Children’s Carvery (under 10 years old)           4.95 
All served w/ a selection of fresh seasonal vegetables, roast & new potatoes, Yorkshire pudding, chipolata sausage, 
sage & onion stuffing & a choice of home made gravy. 

Chef’s Desserts 
Selection of ice creams (vanilla / chocolate / strawberry)         3.25 
Vanilla pod crème brulee            3.50 
Lemon cheesecake             3.75 
Banoffee pie             3.75 
Bread & butter w/ spiced cinnamon*           3.75 
Sticky toffee & date pudding*            3.95 
Apple crumble*             4.25 
Rhubarb & ginger crumble            4.50 
* served w/ a choice of custard, cream or ice cream 

 
 

(V) Denotes vegetarian. Our dishes may contain traces of nuts 
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