THE INN AT BELFAIRS

Father’s Day 2026 Set Menu

2 Courses £32.95
3 Courses £38.95

Starters
Carrot, Swede & Ginger Soup
Served with Bread & Butter 
Salt & Pepper Squid
With a Jalapeno Mayonnaise & Crispy Seaweed Garnish 
[bookmark: _Hlk191755037]Ham Hock & Pea Terrine
With Toasted Sourdough, Piccalilli & Dressed Rocket 
Crispy Pork Belly Strips
Tossed In a Bourbon Barbecue Glaze with Spring Onions, Fresh Chilli & Sesame Seeds 
Inn Mezze 
With Sweet Chilli Hummus, Grilled Flatbread,
Mixed Olives & Dressed Rocket 
 
Mains
Meat Platter
Beef Striploin, Honey & Mustard Glazed Gammon, Roast Lamb & Roast Pork Belly, 
With Roast Potatoes, Stuffing, Pig in Blanket, Broccoli & Cauliflower Cheese, Seasoned Vegetables, Yorkshire Pudding & Gravy (Supplement £5.00)
Roasted Beef Striploin
[bookmark: _Hlk188713156]With Roast Potatoes, Stuffing, Pig in Blanket, Broccoli & Cauliflower Cheese, Seasoned Vegetables, Yorkshire Pudding & Gravy
Roast Pork Belly
With Roast Potatoes, Stuffing, Pig in Blanket, Broccoli & Cauliflower Cheese, Seasoned Vegetables, Yorkshire Pudding & Gravy
Roasted Chicken Supreme
With Roast Potatoes, Stuffing, Pig in Blanket, Broccoli & Cauliflower Cheese, Seasoned Vegetables, Yorkshire Pudding & Gravy 
Roasted Lamb
With Roast Potatoes, Stuffing, Pig in Blanket, Broccoli & Cauliflower Cheese, Seasoned Vegetables, Yorkshire Pudding & Gravy                                                                                                           
Roasted Honey & Mustard Glazed Ham
With Roast Potatoes, Stuffing, Pig in Blanket, Broccoli & Cauliflower Cheese, Seasoned Vegetables, Yorkshire Pudding & Gravy 
Butternut Squash, Lentil & Almond Wellington 
With Stuffing, Roast Potatoes, Broccoli & Cauliflower Cheese, Seasonal Vegetables, Yorkshire Pudding, Gravy (can be made vegan)
Pan Seared Salmon
[bookmark: _Hlk211111029]With Garlic Sauteed Potatoes, Grilled Asparagus, and a Lemon & Pepper Sauce

Desserts
White Chocolate & Raspberry Cheesecake
Served With Fresh Fruit & Whipped Cream
Biscoff Waffle Tower
With Vanilla Ice Cream, Biscoff Sauce, Biscoff Biscuit Crumb,
Whipped Cream & Fresh Fruit
Treacle & Pecan Syrup Sponge
With Vanilla Ice Cream & Fresh Fruit
Wild Berry Layered Crumble                                                                                                                             Topped with Hot & Silky Vanilla Custard and Fresh Fruit (can be made vegan) 
Chocolate Fudge Cake
Served With Vanilla Ice Cream & Fresh Fruit 




Fancy a Tipple?
See our list of Signature Cocktails Below 


Whiskey Sour
Bourbon Whiskey, Lemon Juice, Sugar Syrup, Bitters, Pineapple Juice £11

Moscow Mule  
Absolut Vodka, Ginger Beer, Fresh Mint & Fresh Lime Over Ice £11

Peachy Martini
Archers Peach Schnapps, Vanilla Vodka, Lemon Juice, Sugar Syrup £11

French Martini
Grey Goose Vodka, Chambord, Pineapple Juice £11

Cosmopolitan                                                                                                                                                               Absolut Citron, Cointreau, Cranberry Juice & lime Juice £11 

Espresso Martini
Absolut Vodka, Kahula, Espresso topped with Coffee Beans £11

Amaretto Sour
Disaronno, Fresh Lemon Juice, Sugar Syrup and Pineapple Juice £11 
Any dietary requirements please make your server aware
A 10% discretionary service charge will be added to your bill
