


Evening Menu
Starters
Soup of the Day with bread  4.75

Rocket, Tomato and Mozzarella Salad 
with basil oil dressing  4.95
Grilled Hallumi, Asparagus and Radish 
Salad with a balsamic reduction  5.45
Pan fried Scallops, chorizo, sweet peppers 
and parsley  5.95
Prawn and Avocado Cocktail 
with lobster dressing  5.45
Slow Roast Pork Belly with green beans and 
anchovy salad  5.45
Spread of the Day with cornichons, red onion 
chutney and toast  5.95
A homemade pate, parfait or terrine – see Specials board

Share Platters
Whole baked Camembert 
with red onion chutney  7.95
Served with fresh bread and rocket

Mediterranean Platter  11.95
Hummus, tzatziki, taramasalata, baba ganoush, marinated 
olives, sun dried tomatoes, feta and pita bread

Cold Fish Platter  7.75 / 11.95
Smoked salmon – dill cream, Crayfi sh tails, Anchovies, 
smoked Mackerel pate, Atlantic Prawns, King Prawn with 
aioli and bread

A Plate of Charcuterie  7.75 / 11.95
Roast Beef, Honey roast Ham, Chorizo, smoked Chicken, 
homemade spread with pickles and bread

Mains
Onion, Courgette, Tomato, Cheddar and 
Basil Tart with rocket  9.75
Spinach, Mushroom and Goat’s Cheese 
Cannelloni with garlic bread and salad  9.75
Pan-fried Sea Bass with a twice cooked potato cake, 
green beans and sauce vierge  13.45
Albury Trout* with crushed potatoes, broccoli and 
chive cream sauce  12.95
Pork Tenderloin Fillet with mashed potato, Savoy 
Cabbage and onion & apple gravy  11.95
Herb Roasted Chicken Breast with dauphinoise 
potato, sugar snaps and cream Portobello mushroom sauce  
 12.45

Assiette of Lamb (Cutlet, slow braised Shoulder and 
Faggot) with potato rosti and spinach 14.65
Braised Lamb Shank with mash potato, green beans 
and red wine gravy  12.95
Slow braised Daube of Beef with fondant potato, 
sautéed wild mushrooms and seasonal vegetables 
in pesto  14.45

Pub Classics
Sausage of the Day and Mash with green beans 
and red wine & onion gravy  11.45
Honey and Mustard Roasted Ham, 
Eggs, Chips and Peas  10.45
Beer battered Cod and Chips 
and garden peas  10.95
Homemade Pie of the Day  
with chips and peas  10.95
See Specials board

Chicken Schnitzel with chips and salad  10.95
Schnitzel served with a sauce of your choice: Green 
peppercorn, Cream Portobello mushroom, Garlic and 
herb butter or Creamy garlic

Char Grill
Char Grilled Line Fish of the Day  13.45
See Specials board

Homemade Beef Burger 
with tomato salsa and chips  10.45
Chicken Breast Burger with tomato salsa 
and chips  10.25
Extras: Bacon, Egg, Cheddar, Stilton:  0.75 each
Sauces: Green peppercorn, 
Cream Portobello mushroom, Creamy garlic:  1.25 each

Rump Steak  16.95
Sirloin Steak  17.45 

Aged Rib Eye Steak  17.75
Steaks served with grilled Portobello mushroom, thick cut 
chips, mixed green salad and a sauce of your choice: green 
peppercorn, cream Portobello mushroom, garlic and herb 
butter or creamy garlic.

Sides and Salads
Rocket and Shaved Parmesan Salad  2.95
Greek Salad  3.95
Garlic New Potatoes  2.95
Sautéed Mixed Vegetables  2.95
Thick Cut Chips  2.95

the Drummond at Albury

We are proud to be associated with the companies that are on our suppliers’ board. 
All our ingredients are fresh, reputable and from ethical producers that are sourced as locally as possible.

Our kitchen contains nuts. Please let us know if you have any food allergies or dietary requirements.
We can provide smaller portions for our younger guests.

As a rule we do not include service charge on your bill; however, for tables of 8 or more, a discretionary 
10% will be added. We will gladly remove this charge should you not be happy with anything.

*The trout is caught on the Albury Estate lakes and is renowned for being the best in the UK. It has also featured on BBC2’s Great British Menu.
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