
 

 

STARTERS 

Beetroot Goats Cheese Cheesecake 
Puff Pastry Base, Hazelnut Brittle, Burnt Pear 

 
Chicken Croquettes 

Chargrilled Gem, Anchovies, Parmesan Shavings, Greek Dressing 
 

Honey Sesame Beef Salad (Vegan option available) 
Rice Noodles, Bell peppers, Baby Spinach, Onions, Tomatoes, Toasted Cashew, Soya Coriander Dressing 

 
Marigold Crabmeat Rarebit on Sourdough, Dressed Rocket 

Heywood Soup of the Day, Crusted Bread and Herb Oil (V) 

MAIN COURSE 

Dijon Rubbed Roast Chicken Breast 
Bacon Hash, Braised Fennel, Spinach, Leeks & Garlic Cream Sauce 

 
Roast Striploin of Beef 

Honey Roasted Root Vegetables, Yorkshire Pudding, Seasonal Veggies, Swede Mash, Red Wine Jus 
 

Pan Seared Barramundi 
                                                             Couscous, Peperonata, Horseradish Gel and Basil Pesto 

Malabar Mango Prawn Curry with Steamed Rice  
Mild Coconut Curry, Mango Chutney, Pomegranate Raitha, Pappadom 

  
Sweet Potato Dhal (V, Vegan) 

Spinach, Courgettes, Spiced Lentil Stew, Garlic Coriander Naan, Pulao Rice, Pappadom, Pomegranate 
Raitha and Mango Chutney 

 

DESSERTS 

Chocolate Parfait Brandy Snap, Banana, Caramel Sauce 
 

Elderflower Crème Brûlée Lemon Sorbet, Biscotti 
 

Biscoff Cheesecake, Clotted Cream Ice Cream 

Lychee Apple Crumble with Mango Custard 
 

Three Courses £39.95               Two Courses £33.95 

Heywood Marigold Children’s Menu also available  

£10 deposit per person to secure booking. Call 01834 842 087 to book.  
 

Please note that some of these dishes may contain nuts or nut extracts. Sesame Oil is used in most of the dishes so please ensure that this is communicated with a 

member of the Heywood Team. Whilst all the food we serve at The Heywood Marigold is prepared to the highest health and safety standards, Public Health Services 
have determined that eating uncooked or partially cooked meats, poultry, fish, eggs, milk & shellfish may increase your risk of foodborne illness, especially if you 

have certain medical conditions. Please be advised that some of our products may contain allergens. Individuals sensitive to any allergen should contact a member 
of staff prior to consumption. 

 

A discretionary 10% service charge will be automatically added to your bill. Should you wish to have this 

removed, please speak to a member of the Restaurant Team who will amend the bill for you. 

 


