
Special Sunday Lunch
(example menu only)

2 courses £16.50, 3 courses £19.50

Hot beetroot and blue cheese
on a filo pastry bureck 

Homemade leek and potato soup

Chicken liver pate on toasted brioche

Slow roasted belly of pork, yorkshire pudding 
with roast potatoes, seasonal vegetables and gravy

Pan fried calves liver, black pudding
and bacon on Dauphinoise potatoes

Prime English roast beef, Yorkshire pudding
with roast potatoes, seasonal vegetables and gravy

Creamy risotto with butternut squash, 
spinach and blue cheese

Full choice from the puddings menu

Poachers Pocket makeover
we have had a facelift and have given the
restaurant interior a fresh new look and hopefully
improved your dining experience. 

Forthcoming events
If you would like to be kept informed of any
forthcoming events or offers we are having, please
give us your email and we will advise you of details
and dates as they occur.  

Coming soon...
Special pudding evenings occur every two months.
We will be open for Valentine’s evening on Tuesday
14 February

Come and see us soon

10% service added to parties of eight or more. 

A non-refundable deposit of £10 per person will be 

required for parties of eight or more.

All prices include 20% VAT

www.poachers-pocket.com

POACHERS NEWS

Opening hours
Wednesday evening from 6.00pm
Thursday evening from 6.00pm
Friday evening from 6.00pm
Saturday evening from 6.00pm
Sunday lunch from 12.30pm, last orders 2pm

Closed all day Monday and Tuesday.

POACHERS
POCKET

Res tauran t

Poachers Pocket is an independent restaurant
in the old market town of Haslemere, nestling

on the borders of Surrey, Sussex and
Hampshire. We offer a reasonably priced,

freshly prepared, seasonally changing menu
with a Modern British influence.

14 Petworth Road, Haslemere GU27 2HR

01428 652625
www.poachers-pocket.com

SUNDAY LUNCH W I N T E R



All starters are served with Sharyn’s homemade bread

Leek and potato soup served with  £5.00
Welsh rarebit toast

Sautéed lambs kidneys and bacon £7.00
with a sherry reduction on a simple salad

Homemade golden wild mushroom £7.00
and potato gnocchi finished with truffle
oil, peppery rocket and parmesan

Chicken liver pate on toasted brioche £7.00
topped with baby capers, sliced pickled 
walnuts and served with onion marmalade

Hot beetroot and blue cheese on a  £7.00
filo pastry bureck on a rocket salad

Deep fried brie served with £7.00
Cumberland sauce 

For up and coming special offers check our website

www.poachers-pocket.com

Rack of lamb with Jansson’s £20.00
Temptation potatoes (potato sticks cooked in 
milk and cream with rosemary and anchovies) 
served with vegetables and gravy

Pan fried calves liver, black pudding £16.00
and bacon on Dauphinoise potatoes
(sliced potatoes with cream and garlic)
with a light gravy and seasonal vegetables

Slow cooked belly of pork with £16.00
caramelised apple, on Lyonnaise 
potatoes (sliced potatoes cooked in stock 
with onions) with vegetables and gravy

Marinated bavette steak with a bucket £16.00
of chips (Option - topped with pate, capers
and sliced pickled walnuts + £1.00)

Creamy risotto with butternut squash, £14.00
spinach and blue cheese

Smoked haddock fillet topped with a £16.00
soft poached egg on a chunky leek, baby 
spinach and potato broth. Served with Welsh
rarebit toast to dip!

Venison Bourguignon with creamy  £16.00
Dauphinoise potatoes diced venison 
slowly cooked in red wine and garlic with 
mushrooms and bacon

We endeavour to keep our prices reasonable and are

environmentally aware so will buy sustainable, line caught

and farmed fish. We offer additional daily changing specials.

All our puddings are homemade 

Apricot and raspberry cobbler £7.00
poached apricots and raspberries under 
a light sponge crust with crushed amaretti 
biscuits served with cream or ice-cream

Toffee apple, hazelnut and oat £7.00 
crunch apples cooked in toffee sauce 
topped with a chunky nutty crumble served 
with cinnamon ice-cream

Warm Welsh rarebit on toast £7.00

Passion fruit crème brulee £6.00

Dylan’s ice-cream from Petersfield
Local artisan producer using locally sourced
ingredients with no artificial colourings or
preservatives

2 scoops with an almond biscuit £4.50

STARTERS MAINS PUDDINGS

E V E N I N G  M E N U  -  J A N U A R Y  T O  M A R C H
Example menu only, may be subject to change. Additional daily specials also available.

Our food is prepared in a kitchen with nuts and other

ingredients not specified on the menu, please inform us of

any allergy or condition that may be relevant.

Evening menu available Wednesday to Saturday from

6.00pm. 10% service added to parties of eight or more. 

A non-refundable deposit of £10 per person will be

required for parties of eight or more.


