THE WHEATSHEAF

FOR THE TABLE

Focaccia, smoked tomato butter / v
Noccellara olives / vg

Baked Camembert to share, honey & thyme, toasted sourdough / v

SMALL PLATES
Pan fried king prawns, bloody mary butter, parsley & shallots

Salt and pepper squid, chilli, spring onion, aioli

Chorizo & manchego croqueta, paprika aioli

Fried Waveney pork belly, sauce robert, mustard streak

Blue cheese mascarpone, endive & radicchio, pear & walnut / v
Breaded halloumi, lemon mayo, buffalo sauce, pomegranate / v
Wild mushroom arancini, truffle mayo, sage / vg

Harissa spiced hummus, sumac pitta crisps/ vg

PUB CLASSICS

Beer battered North Sea haddock, triple-cooked chips, mushy peas, tartare sauce

Angus double patty smash cheeseburger, brioche bun, pickles, burger sauce, skin on fries
Crispy chicken burger, gochujang mayo, iceberg, brioche bun, skin on fries

Plant-based burger, smoked Gouda, pickles, jalapeno mayo, skin on fries / vg

Truffle & rarebit burger, brioche bun, emmentaal, fig jam, skin on fries

Chicken Caesar salad, parmesan, Burford brown egg, homemade dressing, croutons

MAINS

Baked fillet of seabass, creamed spinach, Calabrian ‘Nduja, leeks, lemon

Roasted cabbage, chilli & tomato relish, ajo blanco, shaved almond / vg

Wild boar & Chianti ragu, paccheri, pecorino romano

28-day-aged ribeye steak, triple cooked chips, watercress, garlic butter or peppercorn sauce

Chicken ‘Kyiv’, sauce diable, butter mash, cavolo nero

SIDES (ALL 5.0)

Rocket & mustard streak salad, pecorino, balsamic
Buttered tenderstem broccoli, shaved almonds

Triple cooked chips / Skin on fries

SEPERATE PIZZA MENU AVAILABLE

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.
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