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TTTTHE HE HE HE BBBBASKERVILLE ASKERVILLE ASKERVILLE ASKERVILLE AAAARMSRMSRMSRMS    
 

SSSSSSSSttttttttaaaaaaaarrrrrrrrtttttttteeeeeeeerrrrrrrrssssssss         All All All All ££££3.503.503.503.50**** 

 

 AllAllAllAll    ££££7.957.957.957.95    
MMMMMMMMaaaaaaaaiiiiiiiinnnnnnnn        CCCCCCCCoooooooouuuuuuuurrrrrrrrsssssssseeeeeeeessssssss                
 

Roast Welsh Topside of beef with roast potatoes, Yorkshire 
pudding and seasonal vegetables.  

Roast Lamb, roast potatoes, Yorkshire pudding and seasonal 
vegetables.  

Asparagus Tortellini in pesto sauce with salad and garlic bread  

Poached Salmon fillet in a cream and chive sauce served with new 
potatoes and seasonal vegetables.  

 

CCCCCCCChhhhhhhhiiiiiiiillllllllddddddddrrrrrrrreeeeeeeennnnnnnn’’’’’’’’ssssssss        mmmmmmmmeeeeeeeeaaaaaaaallllllllssssssss        
 

Pasta in a tomato sauce with melted cheese (v).(v).(v).(v). All £5 
Sausage, beans and homemade chips.  
Child Roast Dinner  
 

Side orders 
 

Homemade chips, seasonal vegetables, new or roast potatoes.        £2.00 
 
DDDDDDDDeeeeeeeesssssssssssssssseeeeeeeerrrrrrrrttttttttssssssss                                                                        AAAAAAAAllllllllllllllll        ££££££££33333333........5555555500000000********        
                                                                                        

Baskerville cheesecake   
Raspberry Brûlée  
Eaton Mess (strawberries & meringue in fresh cream)  
Vanilla pannacotta with raspberry coulis  
Selection of local ice creams  
Traditional Bread & Butter pudding  served with custard or cream  
 

**** When served with a main course When served with a main course When served with a main course When served with a main course    
 

 

 

 

 

Our food may contain ingredients that some people are allergic to.  If in doubt, please 
speak to a member of staff.  

Soup of the day with bread and butter 
Chicken & cognac pate on toast with caramelised red onion 
Deep fried whitebait with homemade tartare sauce 
Garlic Mushrooms in a cream & white wine sauce 


