MAIN MENU

Ol Pt

TEMPURA PRAWNS

Red Pepper & Onion Piperade
(GF*) 9.00

HAM HOCK TERRINE

Burnt Apple, Crispy Leeks
(GF*) 8.75

PINEAPPLE FRITTERS
Sweet & Sour Sauce

(VE) (GF*) 8.00

THAI FISHC AKES
Sweet Chilli, Asian Noodle Salad
(GF*) 9.00

VEGETABLE SPRING ROLL
Teriyaki Dip
(V) 8.50

HOMEMADE BREADS
Served with Onion Chutney
and Flavoured Butters
(V) (GF*) 11.95

TA f’;s SHARER
Spring Rolls, Thai Fishcakes, Tempura

Prawns, Ham Terrine & Breads
(GF*) 19.95

(V)- VEGETARIAN
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CHICKEN BREAST

Celeriac, Jerusalem Artichoke, Mushrooms, Green Beans, Jus
(GF) 18.95

BLADE OF BEEF

Colcannon Mash, Beer Braised Onion Gravy
[GF} 23.50

TRIO OF PORK
Pork Fillet, Belly & Croquette, Caramelised Apple,
Potato Terrine, Cabbage & Bacon
24.00

CRISPY POLLOCK

Katsu Curry, Sticky Rice, Asian Slaw, Corriander
18.00

SPICY VENISON PIE

Shortcrust Pastry, Root Vegetable Mash, Seasonal Vegetables, Gravy

119295

FISH & CHIPS
Battered Haddock, Fat Chips, Minted Mushy Peas, Tartare Sauce
(GF*) 18.50

ROASTED SQUASH OPEN LASAGNE
Thyme Cream, Garlic Bread, Rocket

(V) 17.00

BANG BANG CAULIFLOWER
Rice, Asian Vegetables, Chilli
(GF*) (VE) 17.00

VEGAN (GF)- CONTAINS NO ACTIVE GLUTEN INGREDIENTS (GF*)-

THE

WHEATSHEAF
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1779

Drpers

DOUBLE BEEF BURGER

Cheddar, Maple Bacon, Salad, Burger Sauce, Skinny Chips
(GF*) 17.95

CRISPY CHICKEN BURGER
Cheddar, Chorizo, Salad, Burger Sauce, Skinny Chips
{GF*} 17.95

BEETROOT BURGER
Goats Cheese, Burger Sauce, Salad, Skinny Chips
(VG*) (GF*) 16.95

Car

RIBEYE STEAK (GF) 28.00
RUMP STEAK (GF) 24.50
GAMMON STEAK (GF) 19.95
JERK CHICKEN BREAST (GF) 19.95
GRILLED SWORDFISH (GF) 2295

Served with Skinny Chips, Roasted Tomato & Salad

Add;
Peppercorn / Blue Cheese / Garlic Butter 3.00
Grilled Pineapple & Fried Egg 3.00

Tempura King Prawns 3.00

CAN BE MADE WITH NO ACTIVE GLUTEN INGREDIENTS

PLEASE MAKE US AWARE OF ALLERGIES & INTOLERANCES UPON ORDERING.

WE’RE A FRESH FOOD KITCHEN AND THEREFORE CANNOT GUARANTEE TRACES OF ALLERGENS WONT BE PRESENT.



