
WHILST YOU WAIT 

STARTERS 
Soup Of The Day 6.95 V  AGF

served with warm sourdough

Smoked Pork Rillettes 7.95 GF
apple - pickled mushroom - sourdough crisp - mushroom ketchup

Scorched Mackerel 7.95 AGF
cucumber - watermelon - labneh - dukkah 

Tunworth Espuma 7.95 AGF
soft white-rinded cheese - carrot ketchup - sourdough crisp - coriander - smoked carrot 

Tempura Prawn 6.95 V AGF
schiracha mayo - pickled chilli 

MAIN COURSE 
60 day aged 10oz Ribeye (19.95) or 10ozSirloin (20.95)

served with our own triple cooked chips, roasted smoked beef tomato and a mushroom ragu 
add

peppercorn sauce 1.50

Confit Duck Leg 17.00 GF
with a beetroot jam, salt baked beetroot and creamed potato

Wild Mushroom Risotto 15.00 GF AVE V
served with crispy onion, chive and a wild mushroom fricasse 

Pan Fried Cod 16.95 GF
on a bed of yeasted cauliflower, charred cauliflower, leek and brown shrimp

Crushed Heritage Potato GF VE 13.95
with chive oil, pan fried tender-stem broccoli, toasted seeds and fenugreek

PUB CLASSICS
Huntsham Farm Longhorn Burger 10.95 AGF

beef dripping toasted brioche bun, picalili, little gem lettuce, beef steak tomato, gherkin. 
served with triple cooked chips and home made slaw.

+ one of our cheese board cheeses for 2.00

truffler - french brie - comte - roquefort - welsh cheddar
---------

DOUBLE UP ON YOUR BURGER FOR 3.00

Fish & Chips 14.95
wye valley ale batter - wild hare chips - pea and mint purée - chunky tartare

Huntsham Farm Sausages 13.95
middle white pork sausages served with creamed potato and a rich red wine jus

SIDES
         seasonal vegetables 2.95    creamed potato 2.95       pickled onion rings 3.95          
triple cooked chips 3.50            homemade slaw 2.95         garlic sourdough   2.95      

allergens:
some of our dishes can be amended to make them gluten free - please ask your server for more details

  V - vegetarian     VE - vegan     GF - gluten free     AGF - available GF or VE please ask when placing order 

Baked Bread & Olives 6.95 V
beetroot infused balsamic - olive oil - Netherend butter - smoked sea salt


