The Nag's Head &

Something to Start...

Oxford Blue Cheesecake, with Poached
Pear and Apple Chutney £6.50

Black Pudding Scotch Egg, Picked Leaf
Salad, Saffron Aioli £6.50

Seared Scallops, on Samphire Puree, with
Pancetta Crisp and Salsa Verde £9.95

Ham Hock Terrine, Piccalilli Dressing and
a Breaded Poached Egg £6.95

Hearty & Fresh Soup of the Day,
Crusty Bread and Butter £5.50

Smoked Pigeon Breast, Segmented Orange
Salad with Orange Emulsion £6.95

Roasted Beetroot, on Goat’s Cheese
Mousse, Crushed Walnuts, Micro-Herb
Salad £5.95

Something to Share...

Breaded Camembert, Cranberry & Orange
Compote, Toasted Ciabatta, Balsamic &
Olive O1l (V) £13.95

Selection of Cured Meats, Olives, Med
Veg, Marinated Baby Mozzarella, Sun
Blushed Tomato, Toasted Ciabatta,
Balsamic & Olive O1l £15.95

Salads
Classic Caesar Salad
Baby Gem Lettuce, Garlic & Herb
Dressing,
Crunchy Croutons, Anchovies, Parmesan
Shavings
Small £6.95 Large £10.95
Add Chicken £3.00
Seared Tuna Nicoise
Mixed Leaf, Olives, Tomato, French
Beans, Potato, Red Onion, Soft Boiled
Egg, Lemon Dressing,
£14.95
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Something more Substantial...
Pan Fried 8oz Rib Eye Steak, Chunky
Chips, Flat Cap Mushroom, Roasted Vine
Cherry Tomato, Café de Paris Butter
£21.90

Char Grilled Deluxe Hamburger, In House
Burger Sauce, Beef Tomato, Gherkin, Red
Onion & Lettuce, Sourdough Bap,
Coleslaw, Smoked Bacon, Cheddar &
Rustic Chips £12.95

Corn Fed Chicken Breast, Cocotte Potato,
Sauce Vierge, Savoy Cabbage & Pancetta
£15.95

Beer Battered Haddock, Pea Puree,
Chunky Chips, Rustic Tartar Sauce, Char
Grilled Lemon £12.95

Mediterranean Vegetable & Mozzarella
Burger, In House Burger Sauce, Beef
Tomato, Gherkin, Red Onion & Lettuce,
Sourdough Bap, Coleslaw, Cheddar &
Rustic Chips (V)£11.95

Catch of the Day: Pan fried Gnocchi,
Olives, Cherry Tomato, Courgette & Pea
Shoots, Lemon & Herb Dressing £14.95

Roasted Lamb Rump, Roasted Baby Leek,
Fresh Seasonal Vegetables, Fondant Potato,
Red Currant Jus £17.95

Bangers & Mash,

Pork, Cider & Apple Sausages,
Wholegrain Mustard Mash, Red Onion
Marmalade, Watercress & Red Wine
Jus£12.95

Slow Roasted Pork Belly,
Black Pudding, Scallion Mash, Caramelised
Apple, Caraway Jus £15.95

Sides
Rustic Chips * Mixed Salad * Green Salad
* Tomato & Mozzarella Salad
All sides £3.00

www.thenagsheadonthethames.co.uk

01235 524516
All Dishes Are Prepared Fresh On The Premises, Using Local Produce Whenever Possible
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Black Rock Grill

Menu

All Steaks are 28 days Aged, Served with Chips
and Salad

“Rock Grilled Fillet of Beef 8oz £21.90
“Rock Grilled Rump Steak 8oz £17.60

*Rock Grilled Sirloin Steak 100z £20.90
* Tuna Steak 8oz £15.90

“Reef & Beef £28.50
8 0z Rump Steak with an 8oz Tuna Steak

ORDER A SAUCE TO ENHANCE THE
FLAVOUR

Cracked Pepper Corn Sauce £2.50
Mushroom Sauce £2.50
Sweet Chill Dip £1.50
Garlic mayonnaise £1.50
Red Wine Jus £2.50

For 1deas of which wines, beers or ales would best accompany your
menu choices please ask your server who will be happy to offer some
) suggestions for you to try. )
Don’t forget to leave room for dessert; no meal 1s complete without
trying some of our fantastic and creative takes on British classics.
Please ask your server at the end of your meal to see what we have to
tempt your taste buds.

Desserts

Salted Caramel and Chocolate Tart, Raspberry Sorbet £6.50
Lemon Posset, Raspberries, Biscotti Crumb £5.95
Sticky Toffee Pudding, Toffee Sauce, Clotted Cream £6.50
Belgian Waffle, Glazed Banana, Banana Ice Cream £6.50
Apple Tart Tartin, for 2 with Vanilla Ice Cream £12.50
Rhubarb Créme Brulee, Lavender Shortbread £5.95
Selection of British Cheese, Crackers, Apple and Raisin Chutney, Celery &
Apple £9.50
Salcombe Dairy Sorbets or Ice Creams, Berry Compote £4.95
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All Dishes Are Prepared Fresh On The Premises, Using Local Produce Whenever Possible




