THE WHEATSHEAF

Main menu
FOR THE TABLE
Focaccia, oil, balsamic / vg 4.5
Marinated olives / vg 4.5
Baked Camembert to share, truffle oil, garlic, chutney, candied walnuts, sourdough/ v 15.0
SMALL PLATES
Roasted pepper hummus, focaccia / vg 6.5
Salt and pepper squid, chilli, spring onion, aioli 7.5
Breaded halloumi, lemon mayo, buffalo sauce, pomegranate / v 7.0
Vegan ricotta and aubergine arancini, spiced relish / vg 7.5
Chorizo and manchego croquettes, citrus mayonnaise 7.0
Garlic prawns, potato, pepper & olive salad, avocado cream, lime vinaigrette 9.5
MAINS
Angus double patty cheeseburger, brioche bun, pickles, burger sauce, skin on fries 14.0
Pan fried sea bream, crispy fennel, orange, kalamata, parsley oil 17.0
Crispy fried chicken burger, charcoal bun, aioli, hot sauce, skin on fries 14.0
Fresh tagliolini, Sicilian Datterini tomato sauce, burrata, basil pesto, pine nuts / v 15.0
Plant-based burger, smoked Gouda, pickles, jalapeno & chive mayo, skin on fries / vg 14.0
Beer battered North Sea haddock, triple cooked chips, mushy peas, tartare sauce 14.5
Barbary duck breast, heritage rainbow carrot purée, potato gratin, Madeira jus 18.5
Roasted Yukon beetroot, amaranth grain, crushed almond, jalapenio & maple syrup dressing / vg 13.5
Ribeye cap steak, triple cooked chips, watercress, peppercorn sauce 25.0
Wagyu beef burger, Emmental, truffle mayonnaise, spiced relish, smoked bun, skin on fries 18.5

SIDES (ALL 4.5)
Baby gem & avocado salad / Tomato & pickled shallots / Garlic kale

Skin on fries / Triple cooked chips / Buttered new potatoes

PIZZAS

Margherita: tomato, buffalo mozzarella, basil / v 10.0
Parma Ham: tomato, buffalo mozzarella, Parma ham, cherry tomato, rocket 14.0
Tuscan: tomato, fior di latte, smoked provola, Tuscan sausage, friarielli 12.0
Quattro Formaggi: white base, fior di latte, goat’s cheese, gorgonzola, smoked provola / v 11.5
Napoli: tomato, fior di latte, anchovies, capers, black olives 1.5
Pepperoni: tomato, fior di latte, pepperoni, red onion, jalapeno 11.5
Norma: tomato, fior di latte, fried aubergine, minted ricotta / v 11.0
Vegan: tomato, mushroom, courgette, aubergine, pepper, garlic oil / vg 11.0

EXTRA TOPPINGS

Fior di latte / gorgonzola / mushroom / peppers / courgette / olives / red onion / jalapeno 1.5

Pepperoni / Tuscan sausage / goat’s cheese / buffalo mozzarella / anchovies 2.0

We cannot guarantee the absence of traces of nuts or other allergens.
Please advise a member of staff if you have any particular dietary requirements.
An optional 12.5% service charge will be applied to your bill. All of which goes to the staff.



