
 

Starters 
 

Homemade Soup served with Warm Rustic Bread and Salted Butter       GFO    V   VGO    £  7.00 
 

Pan Seared Scallops, Black Pudding, Garden Pea Puree & Parsnip Crisp      £11.00 
 

Smoked Chicken Risotto topped with Crispy Leeks & Parmesan GF      £  8.50 
 

Salt Roasted Heritage Beetroot & Ash rolled Goats Cheese Salad with Sun Blushed Tomatoes &                                             

Balsamic Syrup   V     GF             £  8.50 

Sharing 
 

Rustic Bread, Marinated Olives with Balsamic Vinegar, Olive Oil and Confit Garlic     GFO    V   VGO  £  7.50 
 

Stone Baked Pizza Bread topped with Garlic Butter, Mozzarella and Basil Oil   GFO  V    £  8.00 
 

Box baked Camembert topped with Garlic and Rosemary with Caramelised Onion Chutney and  
freshly toasted Baguette    GFO  V            £15.00 
 

Main Course 
 

Home Beer Battered Cod Fillet with Chips, Proper Mushy Peas, Homemade Tartare Sauce and Lemon £16.00     
 

Slow Cooked Blade of Beef, Smoked Mash, braised Leeks, Ale Jus and Roasted Root Vegetables    £19.50         
 

Tiger Prawn, Chilli, Garlic, Chorizo & Tomato Linguini        £18.00                          

 

Fillet Balmoral—6oz Char-grilled Steak, topped with Pate Croute, Whiskey Cream Sauce served                                  

with Dauphinoise Potatoes and Autumnal Greens    GF        £35.00                        

Roasted Fillet of Hake, Crab Mash, wilted Spinach, Samphire & a Creamy White Wine, Mussel &                                    

Garlic Sauce  GF              £19.50              

Pan Roasted Guinea Fowl Supreme served with Celeriac and Potato Gratin with Winter Greens and                                

a Brandy & Wild Mushroom Sauce     GF           £19.00                

Roasted Winter Squash & Spinach Risotto topped with crispy Sage leaves, Truffle Oil & Parmesan                                  
Tuille  V    GF               £16.50 
 

Steaks & Grill 
 

                                                              6oz Fillet      £32.50                        10oz Sirloin     £27.00       
 

All Steaks served with Rosemary roasted Tomato, Grilled Flat Mushroom, Cup of Chips and Rocket and Parmesan Salad   GF 
 

Add a Steak Sauce for just £3.00  -   Green Peppercorn and Brandy, Creamy Stilton, Creamy Wild Mushroom    GF 
 

Chargrilled 6oz Beef Burger topped with grilled Streaky Bacon, Mature Cheddar and fried  
Onions, served in a toasted Brioche Bun with Lettuce, Tomato, a side of chips, Red Slaw and House  
Burger Sauce     GFO             £15.50 
 
 

Sides  
 

Red Slaw  £1.50,  Battered Onion Rings, House Salad, Seasonal Greens, Bowl of Chips, Garlic Baguette  all £3 each, 
Cup of Sweet Potato Fries    £3.50    Cheese Garlic Baguette £4 

The Countryman 

Linda, Darren and all the team welcome you to The Countryman.   

Please note that not all ingredients are described on the menu so please advise your server of any food allergies, 

also please note all dishes are freshly prepared to order so please allow up to 30 minutes for just a main course.   

Please ask to see our separate menu for Vegan Dishes 

The Countryman, Daventry Road, Staverton, NN11 6JH      Tel:   01327 311815 

www.thecountrymanstaverton.co.uk      email@  thecountrymanstaverton@hotmail.com 



Lunchtime Baguettes and Light Bites  -    available Tuesday—Saturday lunchtimes only 
 
 

Baguettes served with either a Cup of Chips or Homemade Soup   
 
Sausage & Caramelised Onion                 £  8.50  
Chargrilled Steak, Sauteed Onions and Horseradish   (served pink unless otherwise stated) GFO  £  8.50 
Brie, Bacon and Cranberry Sauce GFO         £  8.00 
Cheddar Cheese Salad with Lettuce and Tomato GFO  V       £  7.50 
Hunters Chicken Baguette, BBQ Sauce, crispy Chicken and Bacon  GFO    £  8.50 

Home Honey Roasted Smoked Ham served with two Fried Eggs, Chips and Rocket Salad  GF £11.00 
Char-grilled Cajun Chicken Breast served with Chips, Salad & Garlic Mayonnaise   GF   £15.50 
Mini Fish and Chips served with Mushy Peas         £10.00 
Scampi served with Chips, Peas and Tartare Sauce            £10.50 
Chicken Tikka Masala, Rice & Poppadom GF        £15.00  

            

  GFO  -  Gluten Free Option              GF   -   Gluten Free              V   -   Vegetarian             VG  =  Vegan 

Please ask for our separate Vegetarian and Vegan Menu 

 

The Countryman is proud to support local charity Harry’s Pal’s again this year. 
 

We will be holding a number of events through out the year to help raise much needed funds for this worthy charity.  We also have a change jar on the bar you 
are welcome to donate any of that lose change weighing down your pockets and purses.  All proceeds go straight to Harry’s Pal’s 

 
A little about Harry’s Pal’s  -  Set up by Hayley and her family after the devasting news their son was severely disabled upon birth. 

 
The charity provides emotional support to parents of severely ill or disabled children with counselling, respite care and much more.  This is a 

small local charity doing so much to help both parents and siblings.  Every penny really does count to them. 
 

To find out more of how you can help support this charity please visit their website or scan the QR code to donate 

 

FORTHCOMING EVENTS 

 

 

 

 

 

 

 

 

  

 

 

  

 

 

Last Charity Quiz Night of 2024 

Thursday 14th November 

Our last quiz night of 2024  

Groups of up to 6, £10pp price includes supper. Tables are 

limited so get your group booked in today. 

Arrival for 7.15-7.30pm for your Supper of Chilli Jacket  

Potato to be served before the quiz begins at 8pm 

Murder Mystery Evening                                      

Saturday 8th March 2025  -   

Join us for an evening of Who Dun It! 

We are pleased to confirm Burtie & the team from The Foul Players 

are returning to try an trick and confuse you, can you help solve who 

murdered who ???????? 

3 Course Dinner and Coffee & and evenings entertainment                                                                      

£60 pp  

T’s & C’s 

Booking is required with a £30pp non-refundable deposit payable to secure your 

place.  A pre-order will be required 2 weeks prior to the evening with the final 

balance of £30 payable with the pre-order.    Tables will be in groups of 6 or 8 so 

you can work as a team. 

Book a table and pay your deposit before the end of 2024 and 

your name will go into a draw to win a bottle of bubbles on 

arrival for your party 

Follow our Facebook and Instagram 

pages for updates on more exciting 

up-coming events in 2024/2025 

December Festive Menu 

Running from Tuesday 3rd December until 23rd Saturday                                    

Tuesday—Friday Lunch & Dinner and Saturday Lunches 

This is a pre-booked and pre-ordered menu only 

2 Course £32pp 3 Course  £38pp 

Terms & conditions apply 

New Years Eve Party 

Arrival drinks, 3 Course Dinner & Coffee, with Music from 

10pm until 12.30am 

£65pp 


