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LUNCH MENU

Gammon steak with two free range fried eggs or glazed pineapple.
Slow cooked shoulder of lamb with a leek & bacon mash, redcurrant & port sauce.
Mixed grill of gammon, sausage, steak, lamb cutlet, home-made black pudding,

mushroom & free range fried egg.
Staffordshire braised casserole of beef in a rich red wine sauce with a

baked Stilton and herb dumpling.
Pork steak topped with a mature cheddar cheese rarebit;

with a coarse grain mustard & cider sauce.
Pan-fried escalope of chicken in a shallot, red wine, mushroom & tomato sauce.

Smoked haddock on a chive mash topped with a poached egg
with cheddar cheese sauce.

Beer battered fillet of haddock.
Honey glazed salmon fillet on a light mustard mash with a chive sauce.

Baked mushroom, leek, sweet potato with an almond crumble.

All above served with Homemade Chips or New Potatoes,
and a selection of vegetables.

DAILY SPECIALS ARE LISTED ON THE BLACKBOARDS

Baked penne pasta with smoked salmon, crab, crayfish in a rich cheese sauce
served with garlic bread or chips.

Goat’s cheese, wild mushroom & spinach pancake in a tomato and cheese sauce
served with garlic bread or chips.

Homemade Venison & pork sausage on creamy mash
with a caramelised red onion gravy.

All above items not served with potatoes, chips or vegetables.

Hot Caesar Salads
Garlic & herb chicken.
English rump steak.

Honey glazed salmon.

Hot Ciabattas
Chicken, bacon and brie.

Rump Steak and mushroom.
Aubergine, sun-blush tomato & brie.

Gammon & mozzarella.

SWEETS AVAILABLE ON THE BLACKBOARDS

Bookings Only

Bookings can be made via our new Online Booking Facility – click here

THE RAG RESTAURANT
& PUBLIC HOUSE
RAWNSLEY

http://www.opentable.com/single.aspx?rid=29833&restref=29833

