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STARTERS

	Soup of the day, toasted sourdough  5.5

Ham Hock terrine, dressed watercress, piccalilli, toasted sourdough  7.5

Wild Boar & Black pudding                 Sausage Roll, piccalilli  4



f

	Hummus, olives and rosemary focaccia (v) 4.5

Spiced cauliflower bites with Shropshire blue cheese sauce (v)  5

Breaded brie, mixed leaves and heritage chutney (v)  7

SHARERS


	Hot and spicy Louisiana chicken wings with Shropshire blue cheese sauce  6

Wild Boar Scotch Egg, red onion marmalade  4

Smoked Scottish trout fishcakes, mixed leaves and tartare sauce  7


	






	Farmer’s board: Handmade wild boar & black pudding sausage roll, wild boar scotch egg, ham hock terrine, Montgomery cheddar, toasted sourdough,                       red onion marmalade  14
MAINS


	Meat board: Suffolk chorizo, Suffolk salami, Oxsprings ham, cured mutton, pickled veg and olives  18

Baked rosemary & crispy streaky bacon camembert, crudités, toasted focaccia, red onion marmalade (v) 15






+
	

	

	The Victoria beef burger, cheese, ale                      onions, shredded lettuce, ketchup, mayo, pickles, fries  14
Add Bacon or Shropshire Blue  1

28 day aged 10oz Rib-eye steak,          hand-cut chunky chips, roasted cherry vine tomatoes, grilled Portobello mushroom, seasoned watercress  21 

Maple & smoked bacon sausages, creamy mash, tender-stem broccoli,                  red onion gravy  13


Hand-cut chunky chips/Skinny fries  4

Buttered cabbage, leeks & peas  4



SIDES




	Pan roasted Creedy Caver chicken breast, roast Jersey Mids, poached rainbow radish, charred leeks,          carrot puree & red wine gravy  15

Chickpea & quinoa vegan meatballs, courgette ribbons,                               tomato & basil sauce  11.5

Shaved fennel, purple & golden beetroot salad, pomegranate, capers, pink grapefruit, lemon dressing  11
Buttered Jersey Mids  4

Fennel and Beetroot Side Salad  4




Beer Battered Onion Rings  4




	Young’s beer-battered cod, 
triple-cooked chips, mushy peas, 
tartare sauce  14.5

Handmade hot crust pastry Pie of the Day, creamy mash, tender-stem broccoli,          red wine gravy  15

10oz Hanger steak salad,                   blistered red pepper, grilled courgette,                   caramelised red onion, Nutborne heritage tomatoes, balsamic glaze  14.5







	                                                     




PUDDINGS



	Vanilla & rhubarb posset,                                                 Rhubarb compote, Shortbread crumb  5.5

Flaky White Chocolate & Raspberry                                       Bread and Butter Pudding, vanilla ice cream  5.5

Warm Salted Caramel Chocolate Brownie,                          salted caramel ice cream  5.5


British Cheeses - choose 1 for £4, 2 for £6 or 3 for £8

Montgomery cheddar, Shropshire blue, West Country brie
[bookmark: _GoBack]served with celery, crackers, red onion marmalade

Selection of Jude’s Ice-creams    2 per scoop 


	




	



	 

	
	



[image: ]Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance.
· We’re proud to source the finest seasonal fruit, vegetables, meat, fish and dairy to create our menus. 
Tables of 6 or more are subject to a discretionary service charge of 12.5%
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