SHARING PLATTERS ~ £14 for 2 people or £22 for 4 people

Welcome to The Maids Head, Wicken

Ideal to share for starters. All served with a salad garnish and bread sticks

All of our food is homemade and
cooked to order, here in our kitchen

MEAT

FISH

VEGETARIAN

Please let our waiting staff know if you
have any allergies or intolerances

Buffalo chicken wings, duck spring rolls,
pork belly bites and BBQ ribs

Scampi, squid bites, whitebait
and prawns in filo pastry

Breaded mushrooms, mozzarella sticks,
vegetable skewers and onion rings

MAIN MEALS

STARTERS
BREAD BASKET £5.50

ROAST DINNER (one choice) £12.50
Chicken

Deep fried whitebait served with a salad
garnish and tartare sauce
Traditional prawn cocktail served with
brown bread

FIELD MUSHROOM £6
A fresh field mushroom topped with stilton
and breadcrumbs served with rocket salad
and a balsamic glaze

HALLOUMI SKEWERS

£6

Halloumi, pepper, courgette and cherry
tomato skewer served with rocket and a
balsamic glaze

CHCIKEN WINGS £6
Buffalo chicken wings served with a salad
garnish and sour cream

RIBS £6
BBQ ribs served with a salad garnish
and sour cream
This dish is or can be made gluten free.
Please let your waiter/waitress know
This dish is Vegetarian

This dish is or
can be Vegan

Beef

Nut roast

Pork

All served with a homemade Yorkshire pudding, roast potatoes, red cabbage,
carrots, green beans, cheesy broccoli and homemade gravy

WHITEBAIT £5.50

PRAWN COCKTAIL £6.50

PLATTER (all three meats) £16.50

All roasts are gluten free without the Yorkshire pudding

HAM, EGG & CHIPS £11

COD £14

FILLED YORKIE £13

SCAMPI £11.50

Three slices of cooked ham served with chunky chips or fries
and two fried eggs
A giant Yorkshire pudding filled with three pork and apple
or vegetarian sausages, creamy mash potato, mixed
vegetables and gravy

STEAK £17

8oz Sirloin steak served with chunky chips or fries, salad,
tomatoes on the vine and a field mushroom

BURGERS
Angus beef & cheddar £14
Wild boar, chorizo & mozzarella £15
Mushroom & halloumi £13
Mushroom & Jack fruit £13

Served with chunky chips or fries, onion rings and salad

Traditional battered cod and chips served with chunky chips
or fries, peas and tartare sauce
Atlantic scampi served with chunky chips or fries and a
mixed salad

COD LOIN £16

Fresh cod loin served with crispy potatoes, pancetta and
asparagus in a tomato and basil sauce

HALLOUMI SKEWERS £13

Two halloumi, pepper, courgette and cherry tomato skewers
served with sweet potato fries, a rocket & sun-dried tomato
salad and balsamic glaze

VEGAN CURRY £14
Chickpea, spinach and butternut squash in a tomato based
curry sauce served with white rice and a poppadom

ENCHILADAS £14

Chicken, pepper and onion in a tortilla wrap topped with a
tomato sauce and melted cheese. Served with salad and
tortilla crisps

SIDES
CHIPS/FRIES/SWEET POTATO FRIES £3

SIDE SALAD £2.50

GARLIC BREAD £2.50
ONION RINGS £2.50

CORN ON THE COB £2
STEAK SAUCE £3

MIXED VEGETABLES £2.50

(peppercorn, stilton or béarnaise)

MAIN MENU

Warm twisted bread sticks served with olive
oil & balsamic vinegar and olives (for 2 people)

MIXED ROAST (two meats) £14.50

BROWNIE £6

BANOFFEE PIE £6

Homemade triple chocolate brownie served warm with
mint chocolate chip ice cream & chocolate sauce

Homemade banoffee pie served with double cream

TIRAMISU £6

CHEESECAKE £6

Homemade individual traditional tiramisu

Homemade cheesecake of the day served with double cream

CHEESE BOARD £9

Homemade milk chocolate orange tart served with double cream or ice cream

ETON MESS £5.50

Homemade Eton Mess with meringue, strawberries and cream

ADD TAYLORS PORT FOR £2.10

Black Bomber Cheddar, Stilton and Brie served with crackers, chutney,
celery and grapes

ICE CREAM £1.80 per scoop

Choose from Vanilla, Strawberry, Chocolate , Salted Caramel or Mint Choc Chip

SUNDAE £6.50

Please see our specials board for today’s flavour. All sundaes are
topped with cream and served with a wafer curl

This dessert is or can be made Gluten Free

SORBET £1.50 per scoop

Choose from Raspberry, Orange, Lemon or Mango

All of our desserts are Vegetarian

This dessert is or can be made Vegan

GROUND COFFEE £2.50
TEAS £2.20

FLAT WHITE £2.60
CAPPUCCINO £2.70
CAFÉ LATTE £2.70

Breakfast Tea

Earl Grey

Red Berry

Camomile

Peppermint

De-caffeinated

LATTE MACHIATTO £2.70

LIQUEUR COFFEE £.4.90

ESPRESSO £2.10

Highland Coffee with Bells Whiskey

DOUBLE ESPRESSO £2.90
AMERICANO £3.00
MOCHA £3.20
HOT CHOCOLATE £2.80
(add marshmallows & cream £3.10)

Irish Coffee with Jameson Irish Whiskey
Italian Coffee with Disaronno Amaretto
Irish Cream Coffee with Baileys
Russian Coffee with Vodka
Calypso Coffee with Tia Maria
Jamaican Coffee with Captain Morgan’s Spiced Rum

DESSERTS & HOT DRINKS

TART £5.50

