MAIN MENU
STARTERS
Warm up to the main event with a starter.

All 500 calories or less

Soup of the Day

King Prawn Cocktail

Ask your server for today’s choice, served with ciabatta bread.
Vegetarian options available.

Juicy prawns, crisp cos lettuce, diced mango and
seafood sauce, served with ciabatta bread.

SHARERS
Ultimate sharing dishes for the whole table to enjoy.
Baked Camembert for Two (v)
Baked Camembert studded with fresh rosemary, served with
oven-baked ciabatta sticks and onion chutney.

Vegetarian Sharing Platter (v)
Baked Camembert and our very own vegan sausage
roll filled with roasted squash and vegetables, served
with oven-baked ciabatta sticks, roast potatoes, cherry
tomatoes and onion chutney.

Glazed Pigs in Blankets Sharer
3 bowls of mini sausages wrapped in bacon with
apple & sage, caramelised pomegranate and sticky
maple flavoured glazes.

Taster Platter
Mini pigs in blankets, spicy southern fried chicken strips,
cheesy garlic ciabatta, stuffing balls, roast potatoes and
Yorkshire puddings, served with gravy and BBQ sauce.

Toby's Ultimate Sharing Platter
Baked Camembert, hand-carved roast turkey and
gammon, served with oven-baked ciabatta sticks,
maple flavoured glazed pigs in blankets, roast potatoes,
cherry tomatoes and onion chutney.

Glazed Pigs in Blankets Sharer

TOBY TASTERS
Nibbles to warm up before your legendary roast.

All 500 calories or less

Garlic Mushrooms (v)

Loaded Roast Potatoes

Sautéed sliced mushrooms with garlic & herbs.

Topped with chopped bacon and melted mature Cheddar.

Spicy Southern Fried Chicken Strips

Stuffed Yorkshire Pudding

Drizzled with a BBQ sauce.

Our famous Yorkshire pudding filled with sliced beef
and drizzled with beef dripping glaze.

Ciabatta Garlic Bread (v)
With or without cheese.

Houmous (v)
Topped with seeds and served with carrot sticks, cucumber
sticks and ciabatta bread. Vegan option available (ve).

Houmous (v)

Loaded Roast Potatoes

AN APP FOR ROAST FANATICS

Download the Toby Carvery App for offers, discounts, takeaways and more!

SANDWICHES & WRAPS
AVAILABLE MONDAY – SATURDAY
Enjoy our chef's favourite freshly made sandwiches & wraps
with our famous roast carvery meats.

1

Choose from the following...
Bap - White or Brown (v)

2

Yorkshire Pudding Wrap (v)

Ciabatta Bread (v)

Next choose your favourite filling...

Hunters Gammon & Turkey

Ultimate Roast Beef

Roast Pork

Roast gammon and turkey
with melted mature Cheddar
and BBQ sauce.

Freshly carved roast beef,
coated in our famous
beef dripping glaze.

Roast pork, stuffing
and apple sauce.

Roast British Turkey Club

Gammon, Camembert
& Cranberry

Mature Cheddar with
red onion chutney.

Hand-carved roast turkey and
gammon, topped with tomato,
shredded lettuce, sage & onion
stuffing and mayo.

3

Hand-carved gammon, topped
with melted Camembert and
cranberry sauce.

King Prawns
With a seafood sauce
and shredded lettuce.

Then choose your favourite side...
Roast Potatoes (v)

4

Cheese & Chutney (v)

Side House Salad (v)

Add the finishing touches...
Small Bowl
of Soup

Famous Yorkie
and Gravy (v)

Pigs in
Blankets

FISH & SALADS
Try our delicious fish or salad dishes for something a little different with the same quality taste.
Steamed Sea Bass

Toby's House Salad (ve)

With red and green peppers, red onion,
courgette, dill, butter and lemon.
Feel free to help yourself to fresh vegetables and
potatoes from the carvery deck or enjoy with a
side of Toby's House Salad.

Crisp cos lettuce, mixed leaves and cherry tomatoes,
with ribbons of cucumber and carrot, served with
reduced fat dressing.
Add on:
Grated mature Cheddar cheese (v)
Carvery meat
Prawns in a cocktail sauce
Toby's vegan sausage roll (ve)

*Sunday pricing will apply throughout our Easter Celebration weekend from Good Friday (10th April 2020) to Easter Monday (13th April 2020).

Allergen Information: Our easy-to-use allergen guide is available for you to use on the food section of our website or on our Glass
Onion app. We keep it online so that it’s always as up-to-date as possible and you can filter out dishes containing any of the 14 major
allergens. If you can’t access the internet, we will be happy to provide you with the information. Our food and drinks are prepared
in food areas where cross-contamination may occur and our menu descriptions do not include all ingredients. If you have any
questions, allergies or intolerances, please let us know before ordering.
(v) = Made with vegetarian ingredients, (ve) = Made with vegan ingredients, however, some of our preparation and cooking methods could affect this.
If you require more information, please ask your server. † = Contains alcohol. 500 calories or less, before any add-ons or additions from the carvery
deck. Full nutritional information is available on our website. Alcohol is only available to over 18s. Photos are for illustrative purposes only.

OUR FAMOUS ROAST CARVERY
Help yourself to unlimited freshly steamed & roasted vegetables, Yorkshire puddings, mac & cheese and beef
dripping or plain roasties from our carvery deck. Feel free to go back for more vegetables.

MONDAY – FRIDAY

SATURDAY

SUNDAY & BANK HOLIDAYS*

Roast Gammon
Slow-roasted with a pomegranate glaze

EAT LIKE A KING!
TRY OUR

Roast Pork

KING SIZE?

Slow-roasted with an apple & sage glaze

Roast Turkey

We'll carve you extra meat,
serve you an extra Yorkie and
add two chipolata sausages
for good measure.

Succulent British Farm Assured

PIGS IN
BLANKETS
2 BOWLS

Add two bowls of
succulent sausages
wrapped in tasty bacon.

Roast Beef
Slow-roasted with a beef dripping glaze

Roast Lamb
Sunday Special
With a rosemary rub
Available Sundays, Bank Holidays
and Easter Weekend*

ENJOY A MEAT FREE CARVERY FOR LESS!

VEGETARIAN & VEGAN
MONDAY - FRIDAY

SATURDAY

SUNDAY & BANK HOLIDAYS*

With all our vegetarian dishes you can help yourself to fresh vegetables from the carvery deck.
For vegan dishes, simply ask your server for freshly steamed vegetables and vegan gravy.
Veggie Toad in the Hole (v)
3 Quorn™ sausages and fluffy mash potato served
in a giant Yorkie with peas and onion gravy.

Allotment Pie (ve)
Butternut squash, parsnips, mushrooms,
spinach & chestnuts in tomato & chive pastry.

Roast Mushroom & Ale Pie† (ve)
Roasted mushroom and ale pie encased in shortcrust
pastry with a puff pastry lid.
Allotment Pie (ve)

Broccoli & Brie Parcel (v)
Sliced mushrooms and broccoli finished in a creamy sauce
with melted brie, fully encased in puff pastry.

Toby's Vegan Sausage Roll (ve)
Roast squash with roasted mixed vegetables wrapped
in vegan pastry, perfect with our famous vegan gravy.
Roast Mushroom & Ale Pie† (ve)

BOOK YOUR NEXT EVENT HERE

Whether it’s just a simple get together with family or a
friend's birthday party, please ask our team for more details.

TOBY'S FAVOURITE PUDDINGS
Apple Pie (ve)

Treacle Sponge (v)

Deep filled Bramley apple pie in a sweet pastry.
With custard (v) or soya custard (ve).

Steamed sponge topped with syrup. Served with your
choice of freshly whipped cream, dairy ice cream or custard.

Home-Baked Sponge of the Week (v)
Soft sponge stacked up with a fruit compote or
Rolo® toffee sauce, served with your choice of
freshly whipped cream, dairy ice cream or custard.
Ask your server for the flavour of the week.

Home- Apple, Blackberry & Redcurrant Crumble (ve)
baked Topped with a demerara crumble. Served with your
choice of freshly whipped cream, dairy ice cream,
custard (v) or soya custard (ve).

Three Little Puds Sharer

Black Forest Gateau (v)
†

Home-baked chocolate sponge soaked in cherry liqueur
syrup, layered with cream, cherries and chocolate pieces,
drizzled with chocolate sauce.

A selection of puddings to share including a
Toffee Rolo® Sponge, Rocky Road Brownie and Apple,
Blackberry & Redcurrant Crumble.

Baked Vanilla Cheesecake (v)
New York-style baked vanilla cheesecake served
with Herefordshire blackcurrants in syrup and
freshly whipped cream.

Eton Mess (v)
Fresh strawberries with raspberries and Herefordshire
blackcurrants in syrup, folded into freshly whipped
cream and crushed meringue.

ICE CREAM & SUNDAES
Cookie Dough Sundae (v)

Honeycomb Dream Sundae (v)

Chocolate chip cookie dough chunks mixed in with
dairy ice cream, drizzled with Devon cream toffee
and Belgian chocolate sauces, finished with a wafer.

Dairy ice cream and crunchy honeycomb pieces drizzled
with Devon cream toffee and Belgian chocolate sauces,
topped with a
Flake and a wafer.

Raspberry Arctic Roll (v)

Dairy Ice Cream (v)

Served with raspberries in sauce and freshly
whipped cream.

Trio of Sorbet (ve)

Creamy dairy ice cream topped with a
Flake
and your choice of strawberry, Belgian chocolate,
Devon cream toffee or Sicilian-style lemon sauce.

A scoop of raspberry, coconut milk and orange sorbet.

Banoffee Sundae (v)
Layers of creamy dairy ice cream, fresh bananas
and toffee sauce, topped with whipped cream,
crushed chocolate flakes and a wafer.

OUR FAMOUS CAKES

MINI PUD & HOT DRINK
How about a mini pudding with a hot drink?

Enjoy any of our cakes here or at home!
Chocolate Fudge Cake (v)
Gooey, delicious hot or cold. Served with your choice
of freshly whipped cream, dairy ice cream or custard.

Chocolate & Orange Mousse Cake†
Chocolate chip cookie base with a layer of
chocolate mousse swirled with orange curd,
topped with a chocolate flavoured glaze.

Special
Recipe

Choose from:
Chocolate Brownie Pieces (v)
Mini Apple, Blackberry &
Redcurrant Crumble (ve)
Served with your choice of
custard (v) or soya custard (ve)
Available on all hot drinks, excluding liqueur options.

Giant Sticky Salted Caramel Cake (v)
3 layers of toffee sponge cake filled with salted caramel
buttercream, covered in sticky caramel sauce, finished
with toffee cubes, chocolate sauce and a sprinkling of
crunchy crispies, served with whipped cream.

HOT DRINKS
Pot of Tea

Latte

Herbal Tea

Floater Coffee

Hot Chocolate

Liqueur Coffee

Coffee

Hot Chocolate with
choice of liqueur

Decaffeinated
Coffeeˆ
Espresso
Giant Sticky Salted Caramel Cake (v)

PROUD TO SERVE

Cappuccino

Ask for our range of spirits
and liqueurs.
ˆFor decaf coffee ask your server
for availability.

