[gg Menu NHS

, g To start
l ! éO ’/) Chefs soup of the clag, warm bread (v) (vg) £5.50

Néggc({ffé Baked honeg glazecl goats cheese, Pic]uante salsa, baby leaf £7
Black Pudding, Poached egg, aPPIC salad £6.50
Devilled whitebait, aioli, mixed leaf  £7
Halloumi fries, pomegranate, mint clressing £7
Garlic Focaccia, red onion, roasted tomato, mozzarella 6 Pieces, enough for two) (v) £7
Cider battered calamari, mixed babg leaf, aioli £7
TernPura prawns, sweet chi”i, mixed baby leaf £7

Ala carte “3 Pigs” classics

Sea bass, tenderstem, peas, bacon, mustard and tarragon sauce £16 Mexican chicken burger, mozzarella, salsa, guacamole, & nacho
Braised beef brisket) root mash) Guinness gravy (gg) £15.5 Chic\cen, mushroom, ham Pie

Braised lamb shank, dauphinois Potatoes, mint gravy £16 Steak burgcr, chccldar) Pu”ed bbq brisket

Red lentil, veg & coconut milk curry £12 Thai red chicken currg,jasmine rice (gF)

Chicken and chorizojambalaga £12.5 Three tuns battered cod, mushg peas, tartare sauce
Mushroom, pea, and Parmesan risotto. £12 Chili con carne, rice, checsc) nachos

Pork and cranberr9 stuffed Chicken Ballotine, tenderstem, Porkjus £16

£12
£12
£13
£12
£12
£12



Pudclings

£6

Lemon meringue Pie (gF)
Honegcomb cheesecake
APPIC crumble, custard

Double chocolate brownie, with ice cream

Sides
Seasonal vegctables )
Extra chiPs £3
Mixed leaf salad £3
Warm bread £2.5
Buttered greens £35

Dau[:)hinoise Potatoes £35

Wine list
125ml £4/175mle4.75/250ml £6.25/bottle £17.25

*kk

PaParucla Sauvignon blanc
Amanti Pinot grigio
LLa Cabane viognier
lLas pampas malbec
La cabane sgrah
Pacamaga merlot
Amanti Pinot rose

Fox cover WhltC zirncanclel rose

Prosecco treviso 200m| £6.95
Prosecco treviso 750ml £18.50
Rose Vino Frizzante 750m| £18.50

Children’s menu

Chicken nuggets, chips) and beans £5

Sausage, mash, and gravy i)
Vegetable\ chicken curry and rice £5
Fish ﬁngers and mushg peas £55
Children’s chceseburger and chiPs £55
Pizza stglecl focaccia bread £6

Ham/mushrooms/onions/PePPers



