Desserts

£4.85
Cream Tea £4.90

Tirimisu
A taste of true Italian heaven, layers of whipped mocha cream
over lady fingers pastry, kissed with expresso coffee and topped
with a dusting of cocoa powder. (Gluten Free)

Piping hot tea with a choice of two sultana or
plain scones. Served warm with strawberry jam
and clotted cream.

Lemon Tart

Dorset Apple Cake

Traditional french style lemon tart in a crisp sweet pastry case
filled with lashings of lemon custard, baked to perfection and
finished with a light dusting of icing sugar.

Cheesecake of The Day
Please see the Chalkboard

Profiteroles Bianco
Soft choux pastries filled with chocolate cream, covered with
lashings of gentle vanilla cream and milk chocolate curls.

£3.75

The Burley Inn

Made locally, served warm with clotted cream.

Freshly Brewed Coffee
Latte
Cappucino
Pot of Tea
Hot Chocolate

Liqueur Coffees

Each Served with fresh Cream or Ice Cream

French Coffee - Brandy

Spotted Dick
Deliciously moist steamed traditional pudding with currants

Caribbean Coffee - Rum

Chocolate Pudding

Russian Coffee - Vodka

A light delicious chocolate sponge with a rich decadent
chocolate sauce.

Gaelic Coffee - Whiskey

Apple & Blackberry Crumble
Slices of bramley apple layered with juicy blackberries topped
with a crunchy crumble and oven baked until golden.

Calpyso Coffee - Tia Maria
Highland Coffee - Drambuie

The Cross, Burley, Hampshire BH24 4AB
01425 403448
(Accommodation Available)

Baileys

Caramel Apple Pie
A light pastry case filled to the brim with delicious bramley
apples,then smothered in a caramel topping.
All the above hot desserts served with hot custard, pouring
cream or Ice Cream

Mango & Peach Ice Cream Parfait

Add a coffee for £1.00
Treat yourself

£4.85

A toffee biscuit base layered with mango diary ice-cream,
topped with sweet peach chunks, served with mango,
passion fruit and yuzu coulis.

Chocolate & Mint Ice-cream Bomb

to any dessert
and add a cup of coffee

Food served
All Day Everyday

for just £1.00

£3.90

Mint ice cream with a chocolate sauce centre, covered in a
chocolate coating containing mint crisp pieces.

Blackcurrant Sorbet

£3.75 sa £2.60

Allergens

Cheese and Biscuits
A platter of Cheddar, Stilton & Brie

£5.25

Before you order your food, please speak to our staff
if you want to know about our ingredients. Trace elements of nuts
may be found in our food. Our oil contains genetically modified soya

Join our loyalty scheme
to receive a 10% discount on Food. Monday - Friday
- Please ask a member of staff for details -

Mushroom, Brie, Hazelnut
& Cranberry Wellington

Olde English Fish Pie

v
£9.60

Sauteed mushrooms, porcini, cranberries and seasoned spinach
with hazelnuts, topped with brie, baked in puff pastry.
Served with vegetables and your choice of potato.

Peppered Pork

£11.45

Pork tenderloin cooked in a cream sauce with green peppercorns.
Served with vegetables and your choice of potato.

Beef Bourguignon

£11.15

Pieces of salmon, smoked haddock and white fish with dill,
topped with sliced potato and cheese sauce. Served with
vegetables. (if you would like an additional serving
of potato please ask.)

Deep Fried Scampi

£9.85 sa £6.60

Coated in breadcrumbs and deep fried. Served with salad,
fries and tartar sauce.

Haddock Fillets

£9.15 sa £5.95

Two haddock fillets, coated with breadcrumbs and deep fried.
Served with fries, peas and tartar sauce.

Tender chunks of beef simmered in a rich red wine gravy, with
onions, mushrooms and pieces of bacon. Served with vegetables
and your choice of potato.

Mushroom & Red Pepper Stroganoff v

BBQ Pork Ribs

Steak and Kidney Pudding

£8.45 sa £5.25

A rack of pork ribs coated and cooked in a sticky BBQ sauce.
Served with salad and your choice of potato.

£9.45

Half of a roasted chicken. Served with sage and onion stuffing,
gravy,vegetables and your choice of potato.

Lasagne Classico

£9.45 sa £6.40

Layers of pasta and bolognaise made to a traditional Italian recipe,
topped with a cheese sauce. Served with a salad garnish and your
choice of potato.

s.a = Smaller Appetite
v = Vegetarian

Gammon ham and a wedge of mature Cheddar cheese.

Stilton
A tasty wedge of blue vein cheese.

£10.80

A classic 30 year old recipe of steak and kidney slowly cooked
in a traditional rich gravy, encased in a beef suet pastry and
steamed. Served with vegetables and your choice of potato.

£10.40

Moist breast of chicken, gammon and leeks, in a white wine
and parsley sauce, baked in a shortcrust pastry case, topped
with a herbed stuffing pastry lid. Served with vegetables and
your choice of potato.

Butternut Squash & Goats Cheese Lasagne

Liver and Onion Casserole

Gammon Ham

Flaked tuna bound in mayonnaise, flavoured slightly with lemon
juice. Served on a bed of lettuce with a wedge of lemon.

Brie and Walnut Mayonnaise

Pieces of soft mellow brie and chopped walnuts with mayonnaise.
Served on a bed of lettuce.

Steak and Ale Pie

Grated cheese and chopped spring onions bound in mayonnaise.
Served on a bed of lettuce.

Greenland Prawns

Prawns in a Marie Rose sauce. Served on a bed of lettuce with
a wedge of lemon.

£10.85

Tender beef steak cooked in a rich mushroom and real ale
beef gravy, baked in a shortcrust pastry case, topped with a
crisp puff pastry and cheese pie lid. Served with vegetables
and your choice of potato.

£8.90

Succulent gammon ham selected for its flavour.

Fishermans Salad

£10.15

Poached flaked salmon and Greenland prawns served
with a piquant sauce.

Cheddar and Apple

£8.30

Grated mature Cheddar and sliced apple.

Chicken and Ham

£9.40

Strips of Cajun chicken and sliced ham.

Join Us On Sundays For Our
Traditional Roasts

£8.85

Tender slices of lambs liver braised with onions in a rich gravy.
Served with vegetables and your choice of potato.

Healthy Salads

Tuna Mayonnaise

v £9.30

Butternut squash, delicately infused with a tomato sauce,
interleaved with lasagne, spinach and goats cheese sauce,
finished with a rich creamy bechamel, topped with medium fat
hard cheese. Served with salad and your choice of potato.

A rustic, country pork pâtè, studded with apple pieces
and finished with cider.

Gammon Ham

Cheddar, Spring Onion & Mayonnaise
Chicken, Leek & Gammon Hock Pie

Pork, Apple and Cider Terrine

Each served with seasonal salad and new potatoes.
Also available as small appetite.

Succulent gammon ham selected for its flavour.

£11.95

Roast Chicken

all £5.90

Pieces of Cajun chicken in a Dijon and wholegrain mustard
mayonnaise. Served on a bed of lettuce.

£12.80

Vegetables bound together in a creamy cheese sauce, coated in
breadcrumbs and deep fried. Served with salad and your choice of
potato.

Ham and Cheese

Brie

Chicken Dijonnaise

£9.80 sa £6.75

v

Additional Snack and Daytime
Pub Classic Menu served
11am - 6pm
Also Check Our Specials Board

Each served with a brown or white baguette, tortilla
chips and a salad garnish.

£8.95

Tender pieces of chicken cooked in a spicy masala sauce.
Served with rice a poppadom and mango chutney.

Cheesy Vegetable Cakes

Served with seasonal salad, celery, apple, pickled onion and
pickles plus a white or brown baguette and butter.

Lite Bites

A prime lamb shank, braised until tender in a rosemary and
mint jus. Served with vegetables and your choice of potato.

Chicken Tikka Masala

all £7.95

A wedge of soft mellow brie.

Button mushrooms cooked in a creamy paprika and white wine
infused stroganoff sauce with roasted red peppers and amontillado
sherry, seasoned with lemon juice. Served with rice.

Slowly Cooked Lamb On The Bone

Ploughmans

£10.25

Roast Topside Of Beef
Or Roast Of The Day.

Sides
Fries
Garlic bread
Onion Rings
Freshly Baked Baguette White Or Brown
Deep Fried Fresh Mushrooms
Salad Bowl (a mixed seasonal salad)
Side Salad (a salad bowl with coleslaw, beetroot,
radish and spring onion)

£2.95
£2.05
£1.95
£1.45
£1.95
£1.90
£2.75

