
 
Dinner Menu November 2023 

 
 
 

Little Something… 
 
 

Mixed Olives Halloumi Chips served with 
Sweet Chilli Dipping Sauce 

4.50 Vg 7.50 GF 
 

Selection of Breads, Oil & Vinegar 
5.00 VG 

 
To Start 

 
 

Soup of The Day Served with 
Toasted Homemade Bread 

Duck Liver Parfait served with 
Homemade Sourdough Toast, 

Silver skin Onions & Cornichons 
7.50 V/Vg 

 

8.50 GF 
 

  Spicy Panko Breaded Brie 
served with a Port & Raspberry 

Reduction 

Thai Fishcake served with Sweet 
Chilli Sauce  

& Mixed Leaves 
8.00 V 

 
8.50 

 
Whitebait served with Marie Rose Sauce, Lemon Wedge & Mixed Leaves 

8.50 GF 
 

 

The Main Course 
 
 

Slow Roast Pork Belly with Mustard 
Mash, Creamy Cabbage  
& Bacon with a Port Jus 

Cod Supreme Served with Crushed 
New Potatoes, Parma Ham, Tender 
stem Broccoli & a Chicken Butter 

Sauce 
19.00 GF 

 
21.00 GF 

 
 

The Elm Tree Beef Burger with 
Cheddar & Smoked Bacon,  

Chunky Chips & a Dill Pickle 

Garlic and Herb Chicken Kiev  
served with Mash, Roasted Tender 
stem Broccoli & Buttered Carrots 

17.00 - GF Bun Available 
 

18.00 
 

PTO 
 



 
 

Main Courses Cont. 
 
 

Chargrilled Aubergine served with a 
Chickpea & Mushroom Algerian 
Spiced Doubara with Flatbread 

Ringwood Battered Cod served with 
Chunky Chips, Minted Mushy Peas, 

Tartare & Lemon Wedge 
16.00 Vg 

 
17.00 GF Batter Available 

 
Sides Dishes 

 
 

French Fries or Chunky Chips  
in Rosemary, Garlic and Chive Salt 

Green Salad with French Dressing  
or Seasonal Veg with Beurre Noisette 

3.50 3.50 
 

 
Please ask about our Seasonal Specials 

And 
Our Children’s Menu 

 
 
 
 

Homemade Desserts 
 
 

Sticky Toffee Pudding with Toffee 
Sauce & Ice Cream 

Vanilla Crème Brûlée with a 
Crumbly Shortbread 

9.00 Vg Alternative Available 
 

8.50 GF Shortbread Available 
 

Crumble of the Day served with 
Devonshire Vanilla Custard 

Gooey Chocolate Brownie with 
Walnuts & Vanilla Ice Cream 

8.00 
 

9.00 GF 
 

Blueberry Bakewell served with a Vegan Vanilla Ice Cream 
8.50 Vg 

 
 

Selection of Ice Creams (GF) 
Vanilla, Double Choc Chip, Strawberry,  

Honeycomb or Mango Sorbet (Vg) 
1 / 2 / 3 Scoops 1.90 / 3.80 / 5.70 

 
    

Key: 
V - Vegetarian, Vg - Vegan 

GF - Gluten Free Option on Request 
   

 

 
Please ask about our Selection of Teas, Coffee & Digestifs 

A discretionary service charge of 12.5% will be added for all parties of 8 Guests or more. 
 

The Elm Tree, Beech Hill Road, Reading RG7 2AZ 
01189883505 www.theelmtreebeechhill.co.uk 

http://www.theelmtreebeechhill.co.uk/

