Unicorn Inn
Country Bar & Restaurant

The Great British Menu Weekend!

AVAILABLE FRIDAY 9t" OCTOBER FROM 1pm
& SATURDAY 10t" OCTOBER ALL DAY FROM MIDDAY
NORMAL MENUS & SPECIALS BOARDS ALSO AVAILABLE

SOMERSET PORK BAKE £17.50

Slow cooked pulled pork and oak smoked bacon in our creamy scrumpy cider and apple sauce with a
touch of sage and thyme, layered with sauteed potatoes and finished with melted mature English
cheddar. Served with a pot of stock gravy, vegetables and your choice of potato

IRISH BEEF CASSEROLE £17.50

Tender pieces of prime beef cooked in our Guinness gravy with roasted onions, oak smoked pancetta,
mushrooms and homemade fluffy cheese and herb dumplings. Served with vegetables and your choice
of potato

SHETLAND FISH PIE £17.50

Prime white cod, Scottish salmon and juicy prawns in a creamy chardonnay and wild mushroom sauce
with a touch of tarragon, topped with fluffy mashed potato and a mature cheddar crumb. Served with
vegetables and your choice of potato

SHANK OF LAMB £25.95

A prime shank of lamb slow cooked with a red wine and redcurrant glaze then served with a fluffy
homemade Yorkshire pudding on a bed ‘of mash and-finiShed with a red wine and roast onion stock
gravy with a touch of mint and resemary. Accompanied by vegetables of the day.

CHICKEN &MUSHROOM PIE £17.25

Tender pieces of chicken cooked in a creamy sauce with chestnut mushrooms and oak smoked pancetta
and a touch of thyme and finished with a puff pastry lid. Served with a pot of stock gravy, vegetables
and .your choice of potato

HOMEMADE FAGGOTS £15.75

Homemade beef and honey roast pork faggots made with onions and a touch of sage and cooked in our
roast onion and real ale gravy. Accompanied by chunky chips and fresh mushy peas

HANDMADE STEAK & KIDNEY PUDDING £17.50

Pieces of slow cooked prime beef and kidney in our real ale and roast onion gravy steamed for 4 hours in
traditional suet pastry. Accompanied by a pot of stock gravy, vegetables and your choice of potato

For pudding.........
HOMEMADE AUTUMN FRUIT CRUMBLE £7.95

Served with a jug of hot vanilla custard



