CAEDEDLEDEDLEDEDEDEDLEDLEDCDEDEDEDLDLDCDCDLDLDLDEDENNL
N O Y Y Y O O O Y Y Y Y O O O Y Y Y O O O Y Y Y
Y/NA\Y/ANANY/EMANY/2NA\/EYANY/ENA\Y/2NANY/ZYANY/2NA\/ZVANY/2MA\Y/ZMA\/2YANY/2MA\Y/ZNA\Y/2YA\y/ZNA\/2VA\Y/2YA\Y/2YA\ /YA /YA /YA /YA
Y O O O Y Y Y O O O Y Y Y Y A O O Y Y Y OO0,
Y D D D D O D D D P P
Y O O O Y Y Y O O O Y Y Y O O O O Y Y Y OO 0.
Y D D D D D D P P

@@@@@@@@@@@@@@@@@@@@@@@@
VARYARY ARV ARV ARV ARYARYARQYVARYARYARYAQYARYARY ARV ARV ARV ARV ARV ARV ARV ARV AR AR

VAQYAQYAQYARYAQYAQYAQYARYARYARY .,
VAO NAON YAG NN Y0 Y0
VARV ARYVARYARYAQYARQYARYARYVARYAQ ot
N A T N S\ AT SIS ]
VA AV AAVAAVAAVAAVAA/A
!"ﬂ/\\"'ﬂ,\\‘?\\"'ﬂ,\\"'ﬂ,\\”ff,\\"}\\%\\i’ﬂ,\\fﬂ,4
WAQYAQYARQYAQYARYARYAQY ARV AR

SN O O O OO Y0
R R R R R RS R
VAQYAQYAQYAQYAQVARYARYVARYARYAL
N O Y YO Y Y Y Y YO0
o N Y
VAQYAQYARYARYARYARYAQYARY AL
Y O O O R O O O
N T A TN AT AN AT A A AN AT TN
WAQYAQYARQYAQYARYARYARYARYARY/AL
O R O O O O O - U O O O O O O O o
VYA Y A N A Y A Y A Y O N Y Y N YO O N NN NN NN Y
WAQYAQYARQYARYVAQYARQYARQYAQYARQYARYVARYARYARYAQYAQYARY ARV ARV AR AR AQYVARY AL
Y N A A O N Y e O e i e O N i O O U o o o
Y A N A Y A N A Y A N Y A N Y A N Y A N Y A N Y A N Y A N Y A O NN/
WAQYAQYARQYARVARYAQYARQYAQYARQYARYVARYARYARYAQYAQYARY ARV ARV AR AR AQYVARY AL
Y N A N O e e O i i e O e o O O o o o
Y A N A Y A N A Y A N Y A N Y A N Y A N Y A N Y A N Y A N Y A O NN
WAQYAQYARQYAQVARYARQYARQYAQYARQYARYARYARYARYAQYAQYARY ARV ARV AR AR ARV ARV AL
Y N A A N e e O Y e e i e o O o o o o
Y Y O Y O Y O A Y A Y A Y Y Y A A Y O Y O Y O Y O Y O Y Y YA Y Y Y Y
WAQYAQYARQYARYARYARQYARQYAQYARQYARYVARYARYARYAQYAQYARY ARV ARY AR AV ARYVARY AR

‘
DEAEACAEAEACACAEAEACAEACACACACIACIACIACACACIACIACIACIALY)

WHEATSHEAF

COUNTRY DINING & INNS
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() Half Grilled Chicken £19.50 Chicken Parmigiana £18.95 (2 Slow-Cooked Sweet Potato
Tender free-range half chicken, served with Panko crispy chicken breast with a Sicilian Coconut Curry
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* WHEATSHFAF

COUNTRY DINING & INNS

All burgers are served in a toasted brioche bun with a
pickled gherkin, lettuce, red onion, beef tomato & burger
sauce with a side of slaw, skinny fries or thick-cut chips.

&0 The Wheatsheaf Burger

£17.95

thick-cut chips, corn on the cob & house tomato sauce & melted mozzarella, served A fragrant curry of sweet potato,

slaw. Choose one of our delicious sauces:

Peri-Peri, Creamy Mushroom or BBQ.

alongside skinny fries & dressed rocket.

(&) Honey BBQ Ribs £24.95

chickpeas & spinach. Cooked in a £16.95

creamy, gently spiced, coconut sauce,

o> ; o Butcher’s half pound beef burger, with Monterey Jack
s Sore She t’ja///e/' Homemade Pie of The Day £18.50 Slow-roasted marinated pork ribs, coated served with basmatirice & poppadom. cheese) smoked bacon & burger sauce!
CHOOSE 3 FOR £16 Our fillings reflect the fresh ingredients of in a sticky BBQ sauce, served with thick- & Double up fér amekira +£4.
3 £ the season, wrapped in shortcrust pastry cut chips, corn on the cob & house slaw. (") The Smokehouse Platter £29.95 Groat Bratish Tawourdte
@ @ Mixed nated Teali i served with thick-cut chips & peas or ©r) Smithfield Pork Belly £21.95 | Ahalf rack of tender slow-cooked BBQ o) The California Chicken Burger £18.95
Mixed Marinated Italian Olives £4.95 buttery mash, seasonal veg & gravy. Crispy pork belly served with crushed ribs, flame grilled chicken & Tennessee PliiermidcHidker Pamtads ddacombie,
(V) Artisan Bread Board with Marmite Butter £6.95 o) Slow-Roasted Lamb Shank £23.95 new potatoes, charred tenderstem pork belly bites served with thick-cut halloumi & crispy fried onions.
iti i i hips, h law & f the cob.
) @ Halloumi Sticks & Sweet Chilli £505 British lamb shank, served with buttery broccoli, buﬁ'ered greens, roasted chips, house slaw & corn or the co © Mushroom Double Swiss a0
mash, seasonal greens & redcurrant gravy.  carrots & a cider gravy.

Honey Glazed Chorizo £5.95 ) Butcher’s half pound beef burger, creamy garlic

: olll{(« Srorne %G/ (12)(1 é}ll: "l<<‘ Srorne ;//710/ %(ltcllclt ’)}l" mushrooms topped with Monterey Jack cheese.
@9 ) Padrén Peppers & Sea Salt £5.95 & El Diablo aon

ur fisn is sustainable seasona. sourcea to guarantee tne -La 7rY-/1g€ rime Cuts specia selecte om our ] '
C Dur b S, st AT Surcadiiha b GOy Deplef Aot Cutsied Al kectzd TAR IR V() PN
c ) ; : . utcher’s half pound beef burger, Montere
- Jtarters - freshest fish & highest quality seafood whilst protecting our Master Butcher. e < (@
Jack cheese, peri-peri sauce & jalapefios.
@ Chicken Win. gs with Blue Cheese Dip £6.95 oceans. All of our steaks are topped with crispy onions, served with &
Lightly seasoned chicken wings tossed in your choice @L C Fish & Chi £1795 a flat mushroom, roasted tomato & thick-cut chips. @The Porkie £18.95
of homemade BBQ sauce or spicy peri-peri, served P_llne— ;lughtd fl_sh " hl_p: Y j e Butcher’s half pound beef burger, pork belly, apple &
with a homemade blue cheese dip & crunchy celery. USgERRATETeCIPRMBIN Cglt ERS, @Rump 80z  £26.95 | G Sirloin 80z  £29.95 BBQ sauce, Monterey Jack cheese & crispy fried onions.
& minted pea purée & tartare sauce. | @Rlb 10 £32.95 @ Fillet 8 £34.95
T \ cye OZ . 111€ 0oZ .
Gambas & Chorizo £11.95 Pan-Eried Salmon £22.95 M AN N (R N NN The Royal £18.95
Si.zzling kirTg prawns & chorizo in @ go.rlic chilli Served with o delicate white winelsauee, crushed ® JZu/ce& Chicken breast, melted brie, bacon & red onion chutney.
olive oil, with warmed sourdough garlic bread. new potatoes & seasonal vegetables. Peppercorn -£2.95-  Beef Dripping Gravy S e e e e A AR A
@ (9 Homemade Soup of The Day £6.95 Seatordl L e . ~ 2 Garlic & Herb Butter Creamy Mushroom
Made daily TO reﬂe.cf the TcIJsTe of the se(?son, using Prowhs, m.usse|s & clams Tos.sed in 0. tomato, chilli, e - J},/aa(g/ ]
the freshest ingredients, with warm rustic bread. & white wine sauce served with garlic bread. @ Pork Tomahawk with Baked Aopl Comos
sountry Dining Favouwrde ) ;
Moules Mariniére £9.95 Gpuaty Bty & : GO 22 AN L RPF & S
A n museelt nateamy white Jiné ) Moules Frites £19.95 Char-grilled pork tomahawk steak served with sweet baked Gambas & Chorizo £19.95
= _ , U Rope-grown mussels with skinny fries & toasted rustic apple, triple-cooked roast potatoes, black pudding & Sweet corn salsa, lemon & pineapple vinaigrette, on

sauce served with toasted rustic bread. PR P P P 9
@ @ Garlic Mushrooms £6.95 bread, with your choice of chorizo or white wine sauce. buttered green beans, finished with a rich apple gravy. a bed of mixed leaves & topped with coriander.

Pan-fried mushrooms in a creamy garlic sauce, served in a

skillet with sourdough garlic bread, topped with parmesan.

. Y2zt dACECOT? e

Q) (@) Tomato & Mozzarella £16.95

Vine-ripened tomatoes & creamy mozzarella in basil ol

(&) Tennessee Pork Belly Skewer £6.95 Hand-stretched, stone-baked to perfection pizzas, with a rich tomato sauce & loaded with premium-quality mozzarella. At s TR e it e
Tender slow-cooked pork belly, smothered & (V) @) Goat’s Cheese & Beetroot Salad £18.95
in a sweet Tennessee BBQ sauce. @ Classic Margherita £13.95 Butcher’s Choice £18.95 Creamy goat’s cheese with roasted beetroot, toasted pine
@ Chicken Liver Paté £795 Our rich tomato base, topped with fresh mozzarella, Loaded with chicken, peperoni, chorizo & smoked bacon, nuts, & mixed leaves, finished with a balsamic dressing.
With caramelised red onion chutney aromatic basil leaves, with a drizzle of extra virgin olive oil. layered over a rich tomato base & mozzarella Chicken Caesar £18.95
& toasted rustic bread. GCountyy Dining Favourite Chicken, Roasted Red Pepper & Pesto £16.95 Free-range chicken with Caesar-coated crispy

Gountyy Dinizg Favourde Pepperoni & Hot Honey £15.95 Tender roasted chicken, sweet red peppers, & cos lettuce, anchovies, boiled egg, topped

@ Baked Goat’s Cheese, Classic tomato base, mozzarella, savoury pepperoni & chilli mozzarella, topped with vibrant basil pesto. with grated parmesan & croutons.

Beetroot & Walnut Tart £8.95 flakes, finished with a sweet & spicy hot honey drizzle. (V) Mushroom, Truffle & Parmesan £15.95 —Gountyy Dining Favourite

Served with toasted walnuts, a drizzle of hot Roasted mushrooms, mozzarella, fragrant truffle oil, & shaved (©) Waldorf Steak Salad £24.95
honey & balsamic dressed mixed leaves. (V) Goat’s Cheese, Caramelised Onion & Rocket ~ £16.95 parmesan, served with fresh rocket. Add chicken for +£2 Our 8oz rump steak served with crisp apple, celery,

@A Caprese Salad £6.95 Creamy goat’s cheese & mozzarella with sweet caramelised Chicken Tikka Masala £16.95 grapes, baby gem lettuce & toasted walnuts.

Fresh tomatoes, creamy mozzarella, fragrant basil

drizzled with extra virgin olive oil & a pinch of sea salt.

Salt & Pepper Squid £8.95
Crispy squid tossed in salt & pepper spice,

served with garlic aioli & lemon.

onions, crowned with peppery rocket with a rich balsamic drizzle.

Rich tikka masala base, melted mozzarella, & spiced chicken,

finished with crisp red onion & a cooling yoghurt drizzle

. (V) JcleS £4.95 +

Thick-Cut Chips/Skinny Fries
Buttery Mash

Cheesy Garlic Bread
Onion Rings

Seasonal Greens Potato Salad

Mixed Salad

Sweet Potato Fries

Finished with a light Dijon créme fraiche dressing.

Every great meal deserves a great wine.
Ask your server for our favourite
pairing suggestions.




