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TWELL ARMS

WILD BOAR

RESTAURANT & LOUNGE

DINNER, BED &
BREAKFAST MENU

SERVED WITH A 125ML GLASS OF HOUSE WINE ( RED | WHITE | ROSE)

THE S

STARTERS
Chef’s Soup of The Day (V)

Chef’s Chicken Liver & Brandy Parfait (GFR)
Toasted Sourdough - Roasted Plum Chutney

Creamy Garlic Mushrooms - Served on Toasted Ciabatta (D, GFR)

MAINS
Roast of The Day - Yorkshire Pudding (G,D)

Chicken, Garlic & Thyme - Red Wine Jus (G,D)
Charred Asparagus & Tender Stem (D, E)

Hasselback Potatoes - Wilted Spinach
Poached Eggs - Chive Butter Sauce

DESSERTS
Sticky Toffee Pudding - Custard (D, E, G) (GFR)

Raspberry & White Chocolate Panna Cotta - Shortbread (D)(GFR)

Chocolate Fudge Cake - Chocolate Sauce (D, G)
Alternatively you can choose to eat from our Main Menu & receive a £25 per person food allowance

ALLERGEN KEY

(D) - Contains Dairy (M) - Contains Mustard
(E) - Contains Egg (N) - Contains Nuts
(F) - Contains Fish (Se) - Contains Sesame
(G) - Contains Gluten (SF) - Contains Shellfish
(GF) - Gluten Free (V) - Vegetarian
(GFR) - Gluten Free on Request (VG) - Vegan

(VGR) Vegan on Request
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