
The nights are drawing in. Time for some hearty food - warming soups, melt-in-the-mouth braises and proper puddings. 
With a Dorset smoked duck or superfood salad for light relief. All made with real skill from the best quality British ingredients.

AUTUMN at The Embankment

Deli
Warm Mini-loaf & Roasted Garlic Butter  £2.75

Starters
Baked Golden Cenarth Cheese & Truffle Honey, Sultana Bread & Pear Soldiers  6.50

Soup of the Day - See Blackboard  5.00
Free-range Chicken & Ham Hock Croquettes, Piccalilli  6.75

Cured Sea Trout, Pickled Baby Cucumber, Heritage Beets,  Mustard Dressing  7.00
Wild Mushroom Tart, Celeriac Purée, Balsamic & Rocket  6.75

Free-range Smoked Duck, Almond, Watercress & Orange Salad, Quackling  8.50

Either/Or
Herb Pancakes, Squash & Sage Stuffing, Goats’ Cheese Sauce with or without Free-range Chicken  7.50/12.50

Braised Short Rib Ragù, Pappardelle, Garlic & Herb Crumb  7.50/14.50
Pan-fried Scallops, Woburn Bacon, Cauliflower, Shellfish Dressing  9.50/17.00

Superfood Salad of Broccoli, Baby Kale, Sun-dried Tomato, Saffron Cous Cous & Green Chilli Pesto  6.75/13.00
The includes a discretionary 25p contribution to Sports Traider, a youth-focused organisation offering kids the kit & support they need to get into sport, whatever their background.

Mains
Cornish Lamb & Rosemary Pie, Herb Mash & Autumn Greens  14.75

Free-range Chicken & Mushroom Ballotine, Lemon & Thyme Risotto, Gremolata  15.50
Enderby Smoked Haddock Rarebit, Buttered Leeks & White Wine Cream  13.50

Spinach & Ricotta Gnocchi, Roast Shallots & Sage Brown Butter  12.75
Pan-fried Hake, White Bean, Chorizo & Tomato Stew, Salsa Verde  16.50

Roast Breast of Tidenham Duck, Potato Rösti, Spinach & Blackberry Jus  19.00
Whole Grilled Plaice, Potted Prawn Butter, Sorrel & Crispy Capers  16.00

Char-grilled Pork Belly Chop, Puy Lentils, Glazed Carrots & Red Wine Sauce 17.00

Steaks
Award-winning butcher Aubrey Allen supplies our steak, selected from the best British grass-fed beef herds, 

dry-aged for superb flavour & tenderness.
28 Day Dry-aged 10oz Rib Eye  25.00
28 Day Dry-aged 8oz Bavette  16.50

28 Day Dry-aged 8oz Rump Cap  20.50

All Served with Watercress, Chips & a choice of either Béarnaise, Peppercorn & Brandy Sauce or Café De Paris Butter

Add a Grill Garnish - Roast Field Mushrooms, Garlic & Thyme Plum Tomatoes & Beer Battered Onion Rings  3.50

Sides
Chips  3.50        Garden Salad, Beetroot & Thyme Dressing   3.50        Baby Jackets & Sour Cream  3.75

Savoy Cabbage, Bacon & Hazelnuts  3.75        Maple & Thyme-roasted Carrots & Parsnips  3.75

Veggie Board £13.25 
Field Mushrooms, Spinach & Brie, Veggie Scotch Egg, 

Chive Sour Cream, Tomato Houmous & Crudités, 
Beetroot Relish, Baby Leaves & Warm Pitta Bread

Fish Board £14.75 
Smoked Mackerel Fillet, Fish Goujons & Lemon Mayo,  

Taramasalata, Smoked Haddock Rarebit, Beetroot Relish 
& Warm Pitta Bread 

Butcher’s Board £14.75 
Rare Roast Beef, Ibérico Chorizo & Tomato 

Stew, Great Glen Venison Salami, Free-range 
Chicken & Ham Hock Croquettes, Celeriac 

Remoulade, Pickles & Warm Mini Loaf

Favourites Board £14.00 
Field Mushrooms, Spinach & Brie, Ibérico 
Chorizo & Tomato Stew, Rare Roast Beef, 

Tomato Houmous & Crudités, 
Beetroot Relish, Baby Leaves 

& Warm Pitta Bread 

Cheese Board £13.75 
Wookey Hole Cave-aged Cheddar, 
Brie de Nangis, Carré de Sologne, 

Baked Golden Cenarth & Truffle Honey, 
Organic Cropwell Bishop Stilton, Chutney, 

Crackers, Apple & Celery

 Starter/Main

embankmentbedford.co.uk     twitter.com/theembankment     facebook.com/embankmentbedford
Have you tried our sister pubs?

blackhorsewoburn.co.ukswansalford.co.uk

Allergens: before ordering, please speak to one of our team if you want to know about our ingredients.
Children are heartily welcome & we are happy to make them simplified versions of our dishes. If your child would like a small portion at half price, please ask us.

A 10% service charge is added to parties of six or more. All tips go to the team. 


