
 

 

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 be championing British farmers and producing fresh food sustainably. An adults recommended daily allowance is 2000 Kcal 

Please note that a 12.5% discretionary service is added to bills for tables of 4 persons or more. 

 
 
 

Passionfruit Martini £10.50   |    Nyetimber Classic Cuvee £11.90  |   Malfy Arancia & Mediterranean tonic 50ml £11.60 
 

While you wait 
Mixed Olives 4.00 (218Kcal) 

Trio of house baked breads, olives, sun-dried tomatoes, mellow yellow oil (Vg) 8.00 (952 Kcal) 

 

Starters 
Lamb & apricot scotch egg, harissa yoghurt 8.00 (598 Kcal) 

                               Roasted Heirloom tomato Soup, dried tomatoes, crispy onions, house made loaf (Vg) 6.50 (627 Kcal) 

Orange & citrus cured salmon, pickled cucumber & red onion salad, dill crème fraiche (Gf) 7.50 (185Kcal) 

Pressed ham hock, romanesco piccalilli, girolles, sour dough 8.00 (446Kcal) 

Baked courgette & onion tempura, spiced tomato puree, salsa Verde (Vg) 7.00 (443 Kcal) 

 

To share 

Baked Somerset Camembert, seeded sourdough, summer crudités, Chutney 16.00 (1172 Kcal)                            

Seafood platter: fruit der mer, king prawns, citrus cured salmon, pickled cucumber salad, sour dough 27.00 (720 Kcal) 

Blue boar ploughman’s lunch: Lamb & apricot Scotch egg, Pressed ham hock, piccalilli, chutney, Nantwich cheddar, 
spring onion & radish salad, Seeded crackers, Campagrain bread 25.00 (2037 Kcal) 

 

Mains 
Blue Boar beef burger, cheese, ale onions, shredded iceberg, ketchup & mayo, gherkins, chips 15.50 (1501 Kcal) 

Add bacon 2.00(111kcal) , onion rings 2.00 (100kcal) , egg 2.00(65kcal) , extra patty 5.00 (446kcal) 

8oz ribeye steak, crispy pink fir, salsa verde, charred cherry vine tomatoes (Gf) 32.00 (1831 Kcal) 

Chicken, ham hock & mushroom pie, creamed mash, primo cabbage 17.00 (1800 Kcal) 

Lamb rump, artichokes, roasted romanesco, pickled girolles, black cabbage, jus (Gf) 26.00 (855 Kcal) 

Plant Burger, cheese, ale onions, shredded iceberg, ketchup & mayo, gherkins, chips (Vg) 15.50 (932 Kcal) 

Charred mackerel Niçoise salad, beans, olives, red chicory, heritage tomatoes, radish, quails egg, citrus dressing (Gf) 
14.00 (325 Kcal) 

Beer battered cod, triple cooked chips, tartare sauce, mushy peas (gluten free option available) 16.00 (1226 Kcal) 

Cumberland Sausages, creamed mash, crispy onions, buttered black cabbage, jus 14.50 (1422Kcal)                                                                            

Courgette & heirloom tomato bake, mozzarella gratin, black cabbage & toasted pine nuts (Vg) 12.50 (534 Kcal) 

Rainbow trout supreme, salted baked candy beetroots, pink fur potatoes, braised baby leeks, chive butter sauce (Gf) 
23.00 (1002 Kcal) 

Black quinoa & bulgur wheat salad, spinach, avocado, radish, toasted pine nuts (Vg) 12.50 (1200 Kcal) 

Add chicken supreme 5.00 (203Kcal) or citrus cured salmon 5.00 (168Kcal) 

 

Sides 
Heritage tomato salad, tarragon dressing 4.50 (130 Kcal) 

Beer battered onion rings 3.50 (223Kcal) 

Buttered pink fir potatoes 4.50 (320Kcal) 

Black cabbage, spinach, toasted pine nuts 4.00 (137Kcal) 

Roasted romanesco, lemon dressing 4.50 (112 Kcal) 


