
                        

Wheat and Nuts are in daily use in our kitchen. If you have a food allergy please ask to speak to the duty manager for assistance. All weights are approximate and 
are taken prior to cooking. VAT is included at the current rate. 

A discretionary service charge of 10% is applied to all tables. Tips are shared between the staff. 
The Ivy House, London Road, Chalfont St Giles HP8 4RS Telephone: 01494 872184 

 

 
 
  

  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Sunday Roasts 
Roast Sirloin of Beef served with Yorkshire pudding, roast potatoes, seasonal greens, roasted  

 carrots, butternut squash & our Ivy House gravy 19.50 
Stuffed Roast Turkey served with Yorkshire pudding, roast potatoes, seasonal greens,  

 roasted carrots, butternut squash & our Ivy House gravy 17.95 
Vegetarian Nut Roast served with Yorkshire pudding, roast potatoes, seasonal greens,  

roasted carrots, butternut squash & vegetarian gravy (V) 15.95 
 
 

 Pub Classics 
Beef & Ale Pie - served with mashed potato, seasonal greens & gravy 16.95 
Chicken Ham & Leek Pie - served with rustic fries, peas & gravy 16.95 

Fish Pie - succulent pieces of salmon, cod & prawns in a creamy sauce topped with mashed potato 
served with seasonal greens (GF) 16.95 

Sweet Potato & Red Onion Marmalade Tart - served with a mixed salad & rustic fries (VE) (GF) 15.95 
Maple Roasted Butternut & Lentil Salad (V/GF) 14.95 

Add Caramelized Goats Cheese £4 / Add Chicken Breast £5 
 
 
 
 
 
 
 
 

 
 
 
 

Sharers 
Marinated Kalamata & Nocellara Olives (V) 4.25 

Bread & Oils 5.50 
Padron Peppers (VE/GF) 7.95 

Baked Camembert - studded with garlic & rosemary, with onion chutney & toast (V)* 13.95 
Harissa Hummus Board – served with toasted chickpeas, pitta bread, olives, rocket & tomato 10.95 (VE) 

 
 
 
 

 

Burgers 
Homemade Beef Burger with Cheese & Bacon - grilled beef burger in a sesame seeded brioche with lettuce, 

tomato, gherkin & burger sauce served with rustic fries & coleslaw *16.95 
Southern Fried Chicken Burger - in a sesame seeded brioche with lettuce, tomato, gherkin & harissa 

mayonnaise served with rustic fries & coleslaw 15.95 
Homemade Beetroot Burger – with lettuce, tomato, gherkin, vegan mayo, rustic fries & a red cabbage, carrot, 

sesame seed & ginger slaw (VE) 15.95 
 *  gluten free available on request   

 
 
 
 
 
 

Starters 
Home Made Soup of the Day - served with bread & butter (V)* 7.50 

Bruschetta - crispy garlic crostini topped with basil pesto, & tomato, onion and red pepper sambal * 7.95 
Arancini – wild mushroom risotto balls with a tarragon cream 7.95 (VE) 

Prawn Cocktail - king prawns in a lightly spiced Marie Rose sauce served with brown bread & butter *10.95 
Chicken Liver Pate - served with onion chutney & crostini* 9.95 

* gluten free bread available on request   
 

 
 
 

 

Sunday Sides 
Cauliflower Cheese 4.50     Sage & Onion Stuffing Balls 3.50 

Pigs in Blanket 4.50   
 


