
The Wild Hare
LUNCH MENU

TO START
BAKED BREAD & OLIVES V 6.95

with a smoked onion butter and balsamic 
beetroot oil

HOUMOUS & CIABATTA V 7.95 
with a beetroot and horseradish relish 

& cucumber sticks

SOUP DU JOUR 6.95 AGF

with crusty bread and netherend butter

GOATS CHEESE MOUSSE 7.95 V AGF

with pickled beetroot & a sourdough crisp

SMOKED DUCK & FETA 7.95 GF

with pickled local berries, creamy feta

black garlic emulsion & mint

TEMPURA BUBBLE PRAWNS 6.95 
with a sweet chilli mayo, spring onion,  

pickled chillis & smoked sea salt

FILLED CIABATTAS 
all served with seasonal salad and pipers crisps 
- all sandwiches are available on gluten free 

bread 

GRILLED WELSH RAREBIT V 7.95
served open with wild hare chutney

TEMPURA COD & TARTARE 8.95
fillet of tumpura fried cod with homemade tartare 

sauce, little gem lettuce and gherkins

HAMMERED STEAK 9.95
on toasted ciabatta with balsamic onions, 

homemade dijon mustard mayo, welsh dragon 
cheddar and a dill pickle

CHICKEN & TARRAGON 8.25
with a tarragon mayo & mixed leaves

HOUMOUS & PEPPERS 7.95 VE, V

homemade houmous, fire-roasted peppers, 
chipotle jam & avocado

PLOUGHMANS BOARD  12.95
hand raised middle white pork pie, roquefort, 
brie, onion marmalade, apple, sourdough, ham

SIDES
ROCKET & PARMESAN SALAD    2.95
TRIPLE COOKED CHIPS V   3.50
SWEET POTATO FRIES V   3.50
PICKLED ONION RINGS V   3.95
WILD HARE SLAW V   2.95

MAIN COURSES

HUNTSHAM FARM LONG HORN 
BURGER   10.95

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 

---------
DOUBLE UP ON YOUR BURGER FOR 3.00

HUNTSHAM FARM SAUSAGES  13.95
middle white pork sausages, creamy mashed 

potato and a red wine jus

FISH & CHIPS  14.95
fillet of cod served beer battered with 
triple cooked chips, homemade chunky 

tartare sauce and minted peas

CRUSHED PINK FIR POTATO GF VE 13.95
with chive, pan fried tender-stem broccoli 

and toasted seeds

SMOKED HADDOCK RISOTTOGF 14.95
charred spring onion and garden leaves

PAN FRIED CHICKEN BREAST GF 13.95
charred little gem lettuce, caesar 

dressing, parmesan, baconaise

FATTOUSH SALAD GF V 11.95 
halloumi, dukkah, mint and pomegranate 


