Starter
Seafood Combo

£7.75

A combination of succulent king prawns coated in a course panko crumb and
tender season coated squid pieces . Served with sweet chilli dip and a salad
garnish.

Chicken Liver Pate £6.85
A tasty smooth homemade chicken pate served with toast, onion chutney and a
salad garnish

Smoked Salmon & Prawn Cocktail £7.95
Succulent king prawns in a Marie-rose sauce, topped with smoked salmon and
served with whole meal bread and butter and a salad garnish

Baked Goats Cheese £7.25
Warm breaded goats’ cheese on a bed of beetroot with a balsamic dressing and a
salad garnish.

Garlic Chicken Goujons £6.95
Mini chicken fillets in a breadcrumb. Served with a garlic mayonnaise dip, garlic
bread and a salad garnish.

Greek Olive Antipasti £4.95 (for one)

£6.95 (for two to share)

Greek Green and black olives with roasted garlic and cornichons, served with
bread and Balsamic/olive oil dip.

Main Course
Breaded Wholetail Scampi £12.95
12 pieces of prime wholetail scampi, served with chips, salad or garden peas and
our home-made tartar sauce.

Cod & Chips £12.95
Crispy battered North Atlantic cod, served with chips, mushy or garden peas and
our homemade tartar sauce. Gluten free batter is also available on request.

Priors Hall Sausage & Mash £10.95
A trio of sausages from our local pork farm. Served with creamy mash potato, peas
and onion gravy. Also available with vegetarian sausage.

Chilli Con Carne £11.95
Homemade medium spiced beef chilli. Served with rice, grated cheese and lightly
salted tortilla chips.

Ham, Egg & Chips

£10.95

Hand carved Priors Hall ham served with two eggs from our local chicken farm,
chips and a grilled tomato.

Liver & Bacon £12.50
Pan fried lambs liver and two rashers of bacon, served with mashed potatoes,
fried onions, seasonal vegetables and gravy.

Vegan Nut Roast £12.50
A homemade nut roast served with new potatoes, seasonal vegetables and a
delicious vegetable gravy.

Vegan Mediterranean Vegetable Tart £12.50
Basil and maize pastry case with a roast tomato sauce topped with grilled
Mediterranean vegetables and finished with a basil and pumpkin seed crumb.
Served with sautéed potatoes and seasonal vegetables.

Ultimate Vegan ¼ Pound Burger £10.75
Vegan burger with vegan cheese, onion, tomato, lettuce, gherkin and relish, in a
vegan friendly bun. Served with chips

Southern Fried Chicken Burger £10.75
A seasoned and crispy coated Chicken breast fillet in a brioche bun with lettuce,
tomato and mayonnaise or barbeque sauce. Served with chips and coleslaw.

Minted Lamb Burger
Minted lamb burger with red onion, lettuce, tzatziki sauce, in a brioche bun and
served with chips and coleslaw.
Choose from: ¼ pound £10.75 or ½ pound £13.75

The Maypole Beef Burger
Beef burger with cheddar cheese, bacon, onion, tomato, lettuce, gherkin and relish,
in a brioche bun and served with chips and coleslaw.
Choose from: ¼ pound £10.75 or ½ pound £13.75

Chestnut Mushroom, Squash & Spinach Pie £13.75
A Vegan and Gluten free pie. Chestnut mushrooms combined Squash and spinach.
Served with new potatoes, seasonal vegetables and a jug of vegetable gravy…or
alternatively chips and peas

Chicken, Brie & Leek Pie

£13.75

Tender pieces of chicken in a creamy leek and brie sauce, wrapped in a short crust
pastry. Served with mashed potato, seasonal vegetables and a jug of gravy…or
alternatively chips and peas

Steak & Kidney Suet Pudding £13.75
A suet pastry pudding, filled with delicious chunks of steak and pieces of kidney in
a rich gravy. Served with mashed potato, seasonal vegetables and a jug of gravy

Salmon & King Prawn Wellington £14.95
A delicious salmon fillet and succulent king prawns wrapped in puff pastry with a
tasty layer of garlic/herb cream cheese and spinach. Served with new potatoes,
seasonal vegetables and a jug of Hollandaise sauce.

Beef Bourguignon

£11.50

Homemade with prime beef in a mouthwatering red wine stock, flavoured with
carrots, onions and mushrooms. Served with mash potato and seasonal
vegetables.

Lamb Shank

£16.50

A delicious lamb shank roasted and then slow braised with chunky cut winter
vegetables in a rosemary and thyme infused gravy. Served with mash potato and
seasonal vegetables.

Pork Belly

£13.50

A slow cooked, generous portion of succulent British Pork belly.
Served with black pudding mash potato, seasonal vegetables and a apple cider
gravy.

Priors Hall Gammon Steak

£14.50

Served with two eggs from our local chicken farm or pineapple, chips, peas and
grilled tomato.

Griddled Local Beef Steak
Locally sourced prime beef steak, cooked to your liking and served with chips,
mushrooms, peas and grilled tomato or a mixed salad.
Choose from: 8oz Sirloin £21.00 8oz Rump £16.00

Sides
Peppercorn Sauce
Maypole Onion Rings
Side Salad

£1.50
£3.50
£3.25

Portion of chips
Regular
Garlic Bread (2 pieces) Regular
Bread & Butter
White

£3.50
£2.50
£1.00

Cheesy
Cheesy
Wholemeal

£4.50
£3.50
£1.00

Lighter Meals
Scampi Light £8.75
Smaller version of our popular main meal. 6 pieces of prime wholetail scampi,
served with chips, salad or garden peas and our home-made tartar sauce.

Sausage & Mash Light £8.75
Smaller version of our popular main meal. Two sausages from our local pork
farm. Served with creamy mash potato, peas and onion gravy. Also available with
vegetarian sausage.

Fish & Chips Light £10.95
Beer battered haddock, served with chips, mushy or garden peas and our
homemade tartar sauce. Gluten free batter is also available on request.

Ham, Egg & Chips Light £8.50
Smaller version of our popular main meal. Hand carved Priors Hall ham served
with one egg from our local chicken farm, chips and a grilled tomato.

Chunky Coated Chicken Pieces
Succulent pure chicken breast pieces in a delicious crispy coating. Served with
chips, side salad and a sweet chilli dip.
6 pieces £7.50 or enlarge to 12 pieces £10.50

LUNCH TIME ONLY
Maypole Brunch

£9.95

Lets upgrade breakfast to lunch…Two Prior Hall sausages, two rashers of bacon,
egg, black pudding, mushrooms, baked beans and chips.

Omelettes’
Made with three eggs from our local free-range chicken farm and served with
chips and salad
Choose from: Cheese – Mushroom – Ham – Tuna – Mixed Peppers
One Filling £8.95 Additional fillings £1.50

Jacket Potatoes
Served with a side salad and a choice of fillings.
Choose from: Cheddar Cheese - Beans - Tuna Mayo - Chilli Bacon & Brie - Garlic Mushroom
One Filling £7.95 Additional fillings £1.50
King Prawn £9.50

Sandwiches
White or wholemeal bread and served with crisps and a salad garnish
Choose from: Cheese – Ham – Tuna Mayo – Chicken & Stuffing –
Sausage & Fried Onion – BLT (Bacon, Lettuce & Tomato) All £6.50
King Prawn £7.50

Ploughman’s Lunch
Served with a freshly baked warm crusty roll, mixed salad and pickles.
Choose from: Cheese – Ham – Pate All £8.00
or Combo (of any two) £9.95

Desserts
All £6.50

Sicilian Lemon Meringue Roulade
A delicious combination of baked rolled soft meringue filled with a home made lemon curd using Sicilian lemon juice - and dairy cream.

Chocolate Fudge Cake
Pure indulgence. Triple layered chocolate sponge filled, top and side coated with chocolate
fudge served warm.

Sticky Toffee Pudding
There's nothing quite like tucking into a warm, sweet and light sponge pudding topped with a
creamy toffee sauce. Perfect with custard.

Jam Roly Poly
A British classic, rolled suet sponge filled with delicious strawberry jam . Perfect with custard.

Blackberry & Apple Pie
Like mother used to make. An individual short crust pastry pie filled with stewed apple piece and
blackberries. Perfect with custard

Caramel & Chocolate Cheesecake
A scrumptious delight of caramel flavoured baked cheesecake on a biscuit base, decorated with
salted caramel sauce and grated milk chocolate.
ALL the above Desserts can be served with custard, cream or vanilla ice cream

Cheese Board £7.95
A selection of cheeses accompanied by chutney, fruit and a variety of crackers
Can be accompanied with a glass of Port (£3.10 extra)

Ice Cream
1 scoop £2.50 2 scoops £4.50 3 scoops £6.50
Luxury diary ice cream and sorbets.
Handmade on a family farm in Saffron Walden using quality local ingredients.
Choose from: Sherbet Lemon Sorbet - Apple Sorbet -

Salted Butter Caramel – Rum & Raisin - Vegan Vanilla Pod Strawberries & Cream – Traditional Chocolate

Hot Drinks
Coffee £2.80
Expresso - Americano - Ristretto - Flat White - Caffe Latte Cappuccino - Latte Macchiato - Decaffeinated Filter

Liquer Coffee £5.95
Irish Whisky - Tia Maria - Baileys - Cointreau Cognac – Scotch Whisky - Amaretto

Tea £2.00
Regular Black - Decaffeinated - Chamomile - Lemon & Ginger - Pure Green Peppermint - Earl Grey – Red Berries

Hot Chocolate £3.00
with cream and marshmallows

Customer satisfaction
is our ultimate priority.
We would love to hear
about you experience at The
Maypole, please leave us a
review on Google!

Sunday Lunch Menu
(Starters & Desserts Same as Main Menu)

Main Course
Leg of Lamb

£13.00

served with roast potatoes, cauliflower cheese, seasonal vegetables, homemade Yorkshire
pudding and a jug of rich gravy.

Topside of Beef

£12.00

served with roast potatoes, cauliflower cheese, seasonal vegetables, homemade Yorkshire
pudding and a jug of rich gravy.

Leg of Pork

£11.00

served with roast potatoes, cauliflower cheese, seasonal vegetables, homemade Yorkshire
pudding and a jug of rich gravy.

Chicken Breast £11.00
served with roast potatoes, cauliflower cheese, seasonal vegetables, homemade Yorkshire
pudding, sage and onion stuffing and a jug of rich gravy.

The Maypole Trio

£16.50

Choose from 3 different meats (Lamb/Beef/Pork/Chicken)
served with roast potatoes, cauliflower cheese, seasonal vegetables, homemade Yorkshire
pudding and a jug of rich gravy.

Steak & Kidney Pudding

£12.50

A suet pastry pudding, filled with delicious chunks of steak and pieces of kidney in a rich gravy.
Served with mashed potato, seasonal vegetables and a jug of rich gravy.

Salmon Wellington £13.50
A delicious salmon fillet wrapped in puff pastry with a tasty layer of cream cheese and spinach.
Served with new potatoes, seasonal vegetables and a jug of Hollandaise sauce.

Vegan Mediterranean Vegetable Tart

£12.00

Basil & maize pastry case filled with a roast tomato sauce topped with grilled courgettes, red &
yellow peppers, red onions & cherry tomatoes, topped with a basil & pumpkin seed crumb.
Served with new potatoes and seasonal vegetables.

Maypole Vegan Nut Roast

£11.50

A homemade nut roast served with roast potatoes, seasonal vegetables and a jug of delicious
vegetarian gravy.

BEER & CIDER
ALE
Sharps Doombar (Cask)
Thwaites Wainwright (Cask)
London Pride (Cask)
61 Deep (Draught/Keg)

ABV

Pint

Half

4.0%
4.1%

£3.80
£3.90

£1.90
£1.95

3.8%

£3.90

£1.95

Bottle

Adnams Ghost Ship 0.5% (500ml Bottle)
Sierra Nevada Pale Ale (Craft Ale 355ml Bottle)

0.5%
5.6%

£3.60
£4.70

LAGER

ABV

Pint

Half

Carlsberg (Draught/Keg)
Stella Artois (Draught/Keg)
San Miguel (Draught/Keg)
Estrella Damm (Draught/Keg)

3.8%
4.8%
5.0%
4.6%

£3.70
£4.10
£4.70
£4.80

£1.85
£2.05
£2.35
£2.40

Heineken 0% (330ml Bottle)
Heineken (330ml Bottle)
Budvar Budweiser (330ml Bottle)
Hop House 13 (330ml Bottle)
Cobra NRB (330ml Bottle)
Peroni Nastri Azzuro Gluten Free (330ml Bottle)

0.0%
5.0%
5.0%
5.0%
4.8%
5.1%

£2.80
£3.80
£3.80
£4.00
£3.80
£4.00

STOUT

ABV

Pint

Half

Guinness (Draught/Keg)

4.1%

£4.50

£2.25

CIDER

ABV

Pint

Half

Thatchers Gold (Draught/Keg)
Old Rosie (Draught/BIB)
Rosie Pig Strawberry & Elderflower Cider (Draught/BIB)
Rosie Pig Rhubarb Cider (Draught/BIB)
Bulmers Red Berry/Lime (500ml Bottle)
Old Mout Apple & Passionfruit (500ml Bottle)
Old Mout Berries & Cherries (500ml Bottle)
Old Mout Kiwi & Lime (500ml Bottle)
Old Mout Pineapple & Raspberry (500ml Bottle)
Old Mout Pommegranite & Strawberry (500ml Bottle)
Old Mout Watermelon & Lime (500ml Bottle)
Old Mout Berries & Cherries Alcohol Free (500ml Bottle)

4.8%
6.8%
4.0%
4.0%
4.0%
4.5%
4.5%
4.5%
4.5%
4.5%
4.5%
0.0%

£3.90
£4.60
£4.60
£4.60
£4.40
£4.80
£4.80
£4.80
£4.80
£4.80
£4.80
£3.50

£1.95
£2.30
£2.30
£2.30

Bottle

OUR GIN COLLECTION

SPIRITS
COGNAC
Courvoisier VS

RUM
Bacardi Rum Carta Blanca
Captain Morgan Dark Rum
Captain Morgan Spice
Dead Man Fingers Pineapple Rum

VODKA
Smirnoff Vodka
Grey Goose Vodka
Smirnoff Vodka Apple
Absolute Vodka Raspberry
Absolute Vodka Mango

WHISKY
Bells (Scotch)
Teachers (Scotch)
Famous Grouse (Scotch)
Glenfiddich (Malt)
Glenlivet (Malt)
Glen Moray (Malt)
Glenmorangie (Malt)
Jim Beam (Bourbon)
Jack Daniels (Bourbon)
Jack Daniels Honey (Bourbon)
Jameson (Irish)

LICQUER
Archers Peach Schnapp
Cointreau
Disaronno Amaretto
Frangelico
Cherry Brandy Liqueur
Jagermeister
Malibu
Tia Maria
Soho Lichee Liquer
Crème De Cassiss
Baileys Irish Cream
Southern Comfort

ABV Single 25ml Double 50ml

40.0%

£3.00

£5.00

ABV Single 25ml Double 50ml

44.5%
40.0%
35.0%
35.0%

£3.00
£3.00
£3.00
£3.00

£5.00
£5.00
£5.00
£5.00

ABV Single 25ml Double 50ml

37.5%
40.0%
37.5%
40.0%
40.0%

£3.00
£4.50
£3.30
£3.30
£3.30

£5.00
£8.00
£5.60
£5.60
£5.60

ABV Single 25ml Double 50ml

40.0%
40.0%
40.0%
40.0%
40.0%
40.0%
46.0%
40.0%
40.0%
40.0%
40.0%

£3.00
£3.00
£3.00
£3.70
£3.70
£3.70
£3.70
£3.20
£3.20
£3.20
£3.00

£5.00
£5.00
£5.00
£6.40
£6.40
£6.40
£7.40
£5.40
£5.40
£5.40
£5.00

VERMOUTH

15.0%
15.0%
15.0%
ABV

Glass

Jug

Pimms No 1

25.0%

£4.50

£12.00

SHOTS
Sourz Apple
Sourz Cherry
Sourz Mango
Sourz Passion Fruit
Sourz Rainbow Ice
Sourz Raspberry
Sourz Tropical Blue
Antica Sambuca Classic
Antica Sambuca Liquorice
Antica Sambuca Raspberry
Antica Sambuca Cherry
Antica Sambuca Bananna
Antica Sambuca Apple
Tequila Rose
Tequila

PORT & SHERRY
Cockburns Ruby Port
Harveys Bristol Cream

ABV Single 25ml Double 50ml

18.0%
40.0%
28.0%
20.0%
24.0%
35.0%
21.0%
20.0%
21.0%
20.0%
17.0%
35.0%

£3.00
£3.00
£3.00
£3.00
£3.00
£3.00
£3.00
£3.00
£3.00
£3.00
£3.10

ABV Single 25ml Double 50ml

Cinzano Bianco
Martini Bianco
Martini Rosso

£5.00
£5.00
£5.00
£5.00
£5.00
£5.00
£5.00
£5.00
£5.00
£5.00
£3.70
£5.20

VERMOUTH
W E A L S O H A V E A G O OD S E L E C T I O N
O F M I X E RS , T O NI C S AN D F R U I T J U IC E S

-

£3.00
£3.00
£3.00

ABV Single 25ml

15.0%
15.0%
15.0%
15.0%
15.0%
15.0%
15.0%
38.0%
38.0%
38.0%
38.0%
38.0%
38.0%
15.0%
35.0%

£3.00
£3.00
£3.00
£3.00
£3.00
£3.00
£3.00
£3.00
£3.00
£3.00
£3.00
£3.00
£3.00
£3.00
£3.00

ABV Single 25ml Double 50ml

20.0%
20.0%

-

£3.00
£2.70

