STARTERS


Chefs Market Garden Soup      £3.95
Fresh vegetables, Herbs, stock and of course some of chefs special skills are all that go into our soups. Prepared using fresh seasonal produce straight from the market. Served with Crisp Croutons
Union Inn Chicken Liver Parfait      £5.95
We’ve been improving this recipe here for over twenty five years now, try this one with some homemade Chutney and Melba Toasts.
Prawns Marie Rose      £5.95
Yes it is a Prawn cocktail, Peeled Atlantic Prawns layered with ‘Marie Rose Mayonnaise’ Shredded Lettuce and Fresh Lemon. A king Prawn finishes the dish. The BEST In Berkshire? We think so.
King Prawns       £8.75
Three Shell on King Pawns Sautéed with Extra Virgin Olive Oil, Fresh Garlic and Chopped Parsley. Finished with White Wine and Lemon.

New Season Melon & Italian Cured Ham   £5.95
Simply Melon with Parma Ham

Served without Ham for vegetarians £4.95
Scottish Salmon      £6.25
Only the best from our Fishmonger, smoked in a traditional smokehouse and garnished with lemon and Cucumber, Served with Brown Bread & Butter.
Union Inn ‘Fishcake’      £6.25
Traditional home cooked fishcake prepared with salmon and white fish, wrapped in breadcrumbs and pan fried. Finished with a homemade tartare sauce and salad leaves.
Tomato Mozzarella and Basil Salad      £5.45
Pesto Oil Dressing finishes this simple salad of Buffalo Mozzarella and sliced Vine Ripened Tomatoes.
Avocado and Asparagus salad      £5.25
Avocado Pear, asparagus spears and toasted pine nuts with a Basil pesto dressing 
Our chefs pride themselves on the food they cook, If you like what we are doing at the new look Union Inn please tell your friends and if there is something we could do better Make sure you tell us. That way we guarantee to try harder next time and that’s our promise.
