
  

 

 

 

 

 

 

Oven Roasted Root Vegetable Soup, Topped With Crispy Parsnips & Served With Toasted Crostini (V/VE/DF) 
(GF OPTION AVAILABLE ON REQUEST) 

 

Baked Creamy Garlic Mushrooms, Topped With Toasted Breadcrumbs, Served With Grilled Ciabatta (V) 
 

Smoked Bacon & Chicken Liver Pâté With Apple & Ale Chutney & Crispy Sea Salted Tortillas (GF OPTION AVAILABLE ON REQUEST) 
 

Dusted Whitebait, With Garlic & Paprika Seasoning & A Lime Mayonnaise (DF) 
 

Slow Cooked Belly Pork In A Sticky Hickory Glaze, Topped With Crispy Kale (DF) 
 

Prawn Angelique Cocktail, Layered With Smashed Avocado, Lettuce, Prawns, Grapes, & Celery In A Marie Rose Sauce, Served With Bread & Butter  
(GF/DF OPTION AVAILABLE ON REQUEST) 

 

 
 

 
 

Roasted Sirloin Of Extra Mature Beef, Roast Potatoes, Yorkshire Pudding, Seasonal Vegetables & Gravy  

(GF/DF OPTION AVAILABLE ON REQUEST) 
 

Chef’s Renowned Steak & Ale Pie In Shortcrust Pastry, Served With Hand Cut Chips, Peas & Gravy 
 

Roasted Cod Fillet On A Bed Of Roasted Salsa Verde, Crispy Kale, Crushed Sauteed Potatoes & Garlic Buttered Green Beans 

(DF OPTION AVAILABLE ON REQUEST) 
 

Sauteed Strips Of Chicken Breast Served Over A Bed Of Creamed Root Vegetable Mash. With Red Braised Cabbage & Topped With A Creamy  

Garlic Sauce (GF) 
 

Nut Roast Shortcrust Pastry Pie Topped With Filo, With Roast Potatoes, Seasonal Vegetables & Gravy (V,DF) 
 

Sundried Tomato, Spinach & Pesto Fusilli Pasta, Topped With Pine Nuts & Grated Parmesan (V/VE) 

 
  

 
 

 

Sticky Banoffee Trifle  - Spiced Sticky Toffee Pudding, Topped With Caramelised Banana, Custard & Whipped Cream (V) 
 

Lemon Meringue Roulade, Served With Fresh Cream (V/GF) 
 

Vanilla Cheesecake, Topped With Cherry Compote, Served With Cream (V,GF) (VE/DF OPTION AVAILABLE ON REQUEST) 
 

Warm Chocolate Brownie & Sticky Toffee Stack, Served Warm With Custard (V) 
 

Cheese Platter - Stilton, Mature Cheddar & Creamy Brie With Savoury Crackers, Celery & An Apple & Plum Chutney (V) 
 

Apple & Cinnamon Crumble, Served With Custard (V)  
 

Raspberry Sorbet (V,VE,DF,GF)  

 

 C H I L D R E N’ S  M E N U  A V A I L I A B L E  O N  R E Q U E S T  
 

  

To Start 
 

THE STAGS HEAD, GREAT DODDINGTON 
01933 222316 / info@stags-head.com   

The Stags Head, Gt Doddington /  Thestagshead1 

 

3  C O U R S E  M E N U  £ 4 3  P E R  P E R S O N  

 

2 0 2 6  

The Main Event 
 

To Finish 
 

A £5 Per Person Non-Refundable Deposit Will Be Required On Booking Please. A pre-order will be required for tables of 6 or more.  
An Optional 10% Service Charge Will Be Added To Your Bill For Our Hard-Working Team Preparing & Serving Your Meal. 

 

Our Food Is All Prepared In A Working Kitchen Therefor We Cannot Guarantee An Allergy Free Environment. However, We Understand The Dangers To Those With Severe Allergies, 

So Please Make Your Server Aware If This Is The Case & That Information Will Be Passed To The Kitchen Team. 
 

SUITABLE FOR:      V = VEGETARIAN      VE= VEGAN      GF = GLUTEN FREE      DF= DAIRY FREE 

mailto:info@stags-head.com
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