
The following key will help you to identify what ingredients are present in our dishes

C  Celery     CR  Crustaceans    D  Dairy    E  Eggs    F  Fish    G  Gluten     P  Peanuts
M  Mustard     MO  Molluscs      N  Nuts    S  Soya    SD  Sulphur Dioxide    SS  Sesame Seeds    

V  Suitable for Vegetarians       PB  Plant Based    

Smoked corn ribs, tequila, lime, tomato salsa 8 (C, G, M, S, SD, PB)

Chicken liver parfait, smoked sea salt, red onion marmalade, toasted sourdough 8 (D, G, M, SD)

Soup of the day, veg crisps, herb emulsion & charred bloomer 7.5 (C, G, D, S) May contain nuts depending on soup

Pulled beef brisket & jalapeño croquette, sweetcorn relish 9 (C, D, E, G, S)

Scorched mackerel fillet, crab & apple salad, burnt lemon, dill dressing 9.5 (C, CR, D, E, F, M) 

Watermelon, fig & feta salad, honey mint & pomegranate dressing 8 (D, SD, V) Can be made plant based

Blackened squash, sweet potato & baby spinach tagine, coriander couscous, pomegranate & shaved almonds 16 (C, G, SD, N, S, PB)

Beer battered cod, chips, mushy peas, tartar sauce & lemon 17 (G, E, F, D, M, S)

The Partridge ‘double stacked’ cheese burger, dill pickle, beer battered onion rings, fries & house slaw 17.5 (C, G, E, M, S) 

Edamame bean and English pea risotto, tempura courgette flower, Italian hard cheese & mint emulsion 16.5 (C, G, D, SS, S, SD, V)

Chicken parmigiana, parmentier potatoes, charred asparagus, heritage tomato ragu 17 (C, D, E, G, M, S)

Truffle honey baked fig, Gorgonzola & charred chicory salad, caramelised pecans 16 (C, D, M, N, SD, V)

M A I N S

S T A R T E R S

All our roasts are served with garlic & thyme roast potatoes, seasonal roots, buttered summer greens, homemade Yorkshire 
puddings & tracklements 

 Roast sirloin of English beef, beef stock gravy 18 (D, SD, G, E, C, M. S)

 Garlic & rosemary studded roast leg of lamb, roasting juices 18 (D, SD, G, E, C, M, S)

 Salt baked beetroot Wellington, baby spinach & chestnut mushrooms 15 (PB, G, C, SD, S, M)

T H E  P A R T R I D G E  R O A S T

S U N D A Y  L U N C H



We recognise that some of our guests have specific dietary and allergy needs. 
Please ask a member of our team before ordering and they will be happy to assist you. 

On busy days, food may be subject to a short wait and therefore we appreciate your patience 
and hope you appreciate that quality and efficient service is always our priority. 

info@thepartridgestretton.co.uk    |    01925 730848    |             @thepartridgeflockinns
 

S U M M E R  2 0 2 2

S I D E S

Truffle & parmesan fries 5.5 (D, S, SD)  

Buttered summer green vegetables 4.5 (D)

Twice cooked fat chips 4 (PB, S)

Heritage tomato and basil salad 4.5 (PB, SD)

Baked cauliflower cheese 4 (D, M, V, G)

M A I N S

S O M E T H I N G  S W E E T

Chocolate pot, crushed strawberries 5 (S, PB)

Sticky toffee pudding, vanilla ice cream 5 (D, E, G, SD) 

Two scoops of Buttertons ice cream - strawberry, chocolate, vanilla 4 (D, E, V) 

Stretton mess sundae, whipped cream, red summer fruits & ice cream 5 (D, E)

Cheeseburger, fries & baked beans 6.5 (D, E, G, S)  

Battered fish, chips & garden peas 6.5 (G, F, S) 

Chargrilled chicken, skinny fries & garden peas 6.5 (D, S) 

Mac and cheese, toasted garlic ciabatta 6.5 (C, D, G, M, V) 

C H I L D R E N ’ S  M E N U

Espresso Single or Double 2.55 / 3.45

Americano 3.5

Cappuccino 3.5

Café Latte 3.5

Flat White 3.5 

     

Mocha 3.75

Hot Chocolate 3.95

Liqueur Coffee 5.95     

Selection of Teas & Infusions 3.5 

C O F F E E  &  I N F U S I O N S

A S K  T O  S E E  O U R  D E S S E R T  M E N U


