the pit house restaurant
Served 6-9pm • Last orders @ 8.45pm

To Begin
Home baked breads, butter, oils, balsamic reduction & houmous * £3pp
Pâté of the day with crostini & chutney £5.50
Spicy chicken wings & blue cheese dip * £6
Sweet potato bites & sweet chilli sauce (vg)* £5.50
Creamy garlic mushrooms on thick, toasted, home baked bread * £5.50
The following starters are served with warm, home baked bread:
Crayfish cocktail * £6
Garlic & chilli prawns * £6
Soup of the day (vg)* £5

Sharers
Breads - Home baked bread, butter, oils, balsamic reduction & houmous * £3pp
Fish Platter - Garlic & chilli prawns, mackerel pâté, fish goujons, smoked
salmon, warm, home baked bread, leaves & tartar sauce £15.95
Vegetarian Platter - Falafel, sweet potato bites, soup shots, warm, home baked bread,
houmous, oil & balsamic reduction, leaves (vg)* £14.95
Baked Camembert - with garlic & herbs, home baked bread & chutney £12

To Follow
8oz Rump steak - Confit mushrooms, tomatoes, rustic chips, & seasonal salad * £18.50
(Add peppercorn, mushroom or stilton sauce £2.50)
Our take on fish & chips - Salt & vinegar batter bits, mushy peas & tartar sauce * £13
Barnsley lamb chop - Bubble & squeak, carrots & minted gravy * £15
Crayfish & petit pois linguine - Creamy lemon sauce * £11
Katsu pork - with Thai green curry, rice & sautéed veg £14
Cherry tomato, roast courgette & basil risotto (vg)* £10 (Add chicken £3 or smoked salmon £3.50)
Spanish chicken - Chicken breast in a tomato sauce, crispy chorizo & paprika potatoes, green beans £13.50
Sweet potato, spinach & chickpea curry - with coriander rice (vg)* £10 (Add chicken £3)
Crispy chilli tofu - broccoli & pak choi with steamed rice (vg)* £11 (Change to chicken £3)
Italian burger - Real ale burger, pepperoni , mozzarella, Italian seasoning,
marinara sauce & parmesan with rustic chips or fries £14
All £3
To add
Rustic chips, French fries, new potatoes, mashed potato, house salad, seasonal vegetables, garlic ciabatta

To Finish
Sticky toffee pudding served
with creamy custard * £5
Bread & Butter pudding with creamy custard * £5
Tarte au citron with pouring cream £5

Biscoff tart (vg) £6
Affogato * £4
Chocolate brownie & vanilla icecream £5
Three cheese board * £8.50

Selection of ice creams 1, 2 or 3 scoops of vanilla bean, Belgian chocolate, strawberry,
raspberry sorbet or caramel (we have vegan friendly, diabetic ice cream available please ask for selection)

Vegan options (vg) or gluten free * options are available. Please ask a member of staff if you are unsure.
Please state when ordering to avoid confusion.
If you have any specific dietary requirements, please speak to a member of staff who will be happy to help with any queries.
Please note that all our food is cooked fresh to order so waiting times may be longer during busy periods.
Thank you for choosing to join us at The Star Inn, West Leake. We really hope you enjoyed your visit
and would ask if you do have any feedback please let our management team know.
We welcome the feedback in our efforts to improve our guests experience.
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the pit house wine list
White

Bottle

175ml
glass

250ml
glass

Carta Vieja Sauvignon Blanc, Chile
Ideal with fish, light salads & tomato based dishes

£17.95

£4.30

£6.10

Colli Vicentini Pinot Grigio Garganega, Italy
Uncomplicated, easy drinking wine that works well with most foods

£17.50

£4.20

£5.90

Solander Chardonnay, Australia
Works well with poultry, pork, shellfish and meaty fish dishes

£17.00

£4.20

£5.90

Marqués de la Concordia Tempranillo Blanco, Spain
Ideal with spicy or rich dishes & a great pairing with creamier sauces

£19.00

£4.60

£6.50

Waipara Hills Sauvignon Blanc, Marlborough
Ideal with fish, light salads & tomato based dishes

£24.00

£6.00

£8.40

Domaine de Vedilhan Viognier, Vdp d’oc, France (Great with spicy food, chicken or pork)
Sauvion ‘les bosquets’ Vouvray (off dry), France(Great with fish dishes & salads)
Picpoul de Pinet, Domaine de la Serre, France (Great with fish, cheese & charcuterie)

£19.95
£23.50
£22.95

£19.00
£17.95

£4.60
£4.30

£6.50
£6.10

Vina Alarde Tempranillo Rioja, Spain
Ideally paired with Pork; however, Lamb dishes are a perfect match

£17.50

£4.20

£5.90

Pico a Pico Merlot, Chile
El Cipres Malbec, Argentina
Ideally paired with full flavoured stews & beef dishes & are a perfect match with steak

£18.50
£22.50

£4.40
£5.40

£6.25
£7.60

One Chain Vineyard ‘the wrong un’ Shiraz Cabernet, Australia
Borsao Garnacha, Spain
Ideally paired with full flavoured foods, stews & beef dishes

£19.95
£15.95

£4.80
£3.90

£6.80
£5.50

Parlez-vous La loire ? Pinot Noir, France
Montepulciano d´Abruzzo DOC Collezione, Italy
These are a great match with red meat dishes

£20.00
£18.00

Premium White

Rosé
Burlesque White Zinfandel Rosé, USA
Matra Hill Pinot Grigio Blush, Hungary
Rosé wines are great with most foods

Red

Premium Red

Marques de la Concordia Reserva Rioja, Spain
These pair very well with Pork; however, Lamb dishes are a perfect match

£24.50

Sileni Cellar Selection Merlot, New Zealand
These pair well with full flavoured stews & beef dishes & are a perfect match with steak

£23.50

Cabaret Frank Old Vine Cabernet Franc, USA
Ideally paired with full flavoured foods, stews & beef dishes

£23.00

U Passimiento lgt 75cl Thw, Italy
This is a great match with red meat dishes

£24.50

Sparkling
Romeo Prosecco Spumante, Italy
Juliet Rosé Spumante, Italy
Princess Butterfly Rosé Moscato Frizzanté, Australia
Castelnau Brut Reserve, France
Fizz - Great choice for pairing with fish dishes & a great counterbalance for aromatic & spicy foods

All wines served by the glass are also available in 125ml measures.
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£21.95
£21.95
£21.95
£35.00

