Dinner at Upton in January

Welcome to The Upton! It’s crucial to me to not to over promise and under deliver in anything we do.
So, we are listening and learning along the way. A huge thank you for your support and custom.

Julian.
Starters & Lighter Bites
Ham Hock Terrine with salad and toasted foccacia 6.75
Mushroom and walnut pate toasted focaccia 7.45
Roasted Butternut Squash & Sage Soup served with warm bread 7.50

Warm Beetroot & Red Onion Tart with a Salad Garnish, Candid Walnuts  7.95
Oak Smoked Salmon & Soft-Boiled Eggs topped with a Caper & Shallot  8.75
Dressing. With a toasted Crostini

Duck Liver Pate with a Plum and Ginger Chutney and Toasted Focaccia 8.25

Chargrilled Focaccia, Hummus, Balsamic and Olive Oil 5.65
Mains
Homemade beef burger, served with chunky chips & BBQ Beans 15.75
...... add bacon 16.75
Beer Battered Cod, crushed peas, tartare sauce, triple cooked chips 16.75

Grilled Rump Steak served pink - Dauphinoise potato, Tenderstem 24.95
Broccoli & Chestnut Mushroom Sauce

Lamb Shank - Greens, Mash & Gravy 25.00
Rabbit Faggots - Greens, Mash & Gravy 18.00
80z Gammon Steak - with Chunky Chips, Fried Egg & Garden Peas 13.95
Pan Fried Sea Bass - Samphire New Potatoes and a Provencal Sauce 22.50
Scampi and Chips garnished with Garden Peas 13.50
Vegetarian
Veggie Burger with cheese, truffle and parmesan fries and BBQ Beans 16.50
Sides
Triple cooked chips 4.85 Truffle Parmesan Fries ~ 5.50
French Fries 4.50 Garlic Greens 5.75

Onion Rings 3.75

We do add a discretionary 10% service charge. This goes to our wonderful team of chefs, bar
staff, waiting crew and cleaners. If you don’t believe we’re worth it, then we don’t deserve
it! Your feedback is SO important to us; please do complete the feedback card on your table.
It'd be great to hear from you!



