
N I B B L E S

F A N C Y  S H A R I N G ?

 

N o c e l l a r a  o l i v e s  ( p b )  5

Calamari with roasted garlic aioli 9.5

Lamb kofte balls with braised tomato sauce, yoghurt &
grilled flatbreads 8.95

Korean cauliflower wings with sesame seeds (pb) (v)
8.95

Chicken tenders with one option of the following
sauces: Korean BBQ, Hot Honey (mild), Buffalo & Blue
Cheese (spicy) or Mango Habanero (very spicy) 8.95

Lamb chop with salsa verde  & a choice of kale, walnut,
shallot & blue cheese or a courgette, red chilli & mixed
seed salad  22

Roast ½ Norfolk chicken glazed with soy sauce &
home made hot honey with  a choice of kale, walnut,
shallot & blue cheese or a courgette, red chilli & mixed
seed salad  22

Traditional fish & chips beer battered haddock
served with chips, mushy peas, tartare sauce 19.5

Whole butterflied sea bass with salsa verde & a
choice of kale, walnut, shallot & blue cheese or a
courgette, red chilli & mixed seed salad  21

Caesar salad Cos lettuce, Caesar dressing, anchovy,
sourdough croutons, boiled egg & aged Italian cheese
13.5

Indian salad with quinoa, tomatoes, broad beans,
chickpeas, peppers & pumpkin seeds (pb) (v) 13.95

Extra toppings for salads:
Chicken 4
Feta 2.50

Fries 5.5 • Chilli & garlic roasted broccoli (pb) 5.50
Spring leaf salad (pb) 4.5 • Creamed mash 5 •

Beer battered onion rings 4.5 
Baby potatoes 5

S M A L L  P L A T E S S T A R T E R S

M A I N S
225g Sirloin Steak with truffle & lemon dressed
watercress, fries & peppercorn sauce 30

Monterey Jack cheeseburger, pickles, lettuce, burger
sauce & fries 18.5
Extra toppings:
Streaky bacon 2.5 • Onion rings 2.5

Cumberland sausages with creamed potato, peas, jus
& crispy onion 16.5

No waste cauliflower bhaji burger with tamarind &
date chutney, cucumber & mint yoghurt , pickled red
onion, served with triple cooked chips (pb) (v) 17.95

Butter chicken curry served with toasted cashew nuts
& basmati rice 17.95

Lamb & apricot curry Sheperd’s pie topped with
carrot & swede mash 19

S I D E S

Welcome to the Hare and Hounds
Please inform your server about allergens or dietary requirements at the time of ordering

Hummus and olives with flatbread (pb) (v) 8.95

Wildfarmed sourdough served warm with whipped
salted butter & Guinness butter (v) 5.95

Braised pork rib with Pedro Ximenez BBQ glaze 8.5

Burrata with marinated tomatoes & sourdough
bruschetta (v) 12.5

Nachos  with melted cheese,
tomato salsa, guacamole, sour

cream & jalapenos (v) 9.50
Add chilli beef 3.50

Allergens/
Nutrition

OPTIONAL SERVICE CHARGE 12.5%
Scan for  fu l l  a l lergens  Adults  need  around 2000 kcals  a  day .  I f  you  have  an  a l lergy  p lease  ta lk  to  a  team member .

Dishes  may not  conta in  spec i f ic  a l lergens ,  however  our  food is  prepared  in  areas  where  cross  contaminat ion  may occur .  
(v)  vegetar ian  (pb)  p lant-based

*Grassroots® beef  i s  farmed us ing  methods  that  have  less  o f  an  impact  on  the  p lanet

Greek mezze:  feta, sun blushed
tomatoes, hummus, raita,

babaganoush, olives & flatbread
(v) 15.95

Sharing fish platter  with
smoked salmon, crispy squid,

taramasalata, potted prawns &
bitter leaves, dips & Wildfarmed

sourdough 27



P U D D I N G S

S E L E C T I O N  O F  I C E - C R E A M S  B Y  T H E
S C O O P

Warm chocolate brownie with
vanilla ice cream & preserved
cherries (v) 8.95

Peach Melba with honey &
thyme roasted peaches, blood
peach, raspberry & rose sauce &
vanilla ice cream  7.50

Affogato espresso shot with
candied walnuts & rum ice cream
(v) 5.5

Coconut (pb) (v) 2.50 • Chocolate (pb) (v) 2.50 • Strawberry (v)
2.50 • Wild cherry (v) 2.50

Vanilla (v) 2.50 • Raspberry sorbet (v) 2.50 • Salted caramel
(v) 2.50

Cappuccino 3.45 • Flat white 3.45 • Americano 3.1 • Café
latte 3.45 • Mocha 3.6

 Double espresso 3.1 • Hot chocolate 3.55 • Selection of
Teas

Sticky toffee pudding with
candied walnuts, vanilla ice
cream & toffee sauce (v) 8.5

Apple, berry & Pimm’s
crumble with vanilla ice cream
OR custard (v) 8.95

Mini sticky toffee pudding
with a hot drink of your choice
(v) 6

Mini chocolate brownie with
a hot drink of your choice (v) 6

H O T  D R I N K S

OPTIONAL SERVICE CHARGE 12.5%
Scan for  fu l l  a l lergens  Adults  need  around 2000 kcals  a  day .  I f  you  have  an  a l lergy

please  ta lk  to  a  team member .
Dishes  may not  conta in  spec i f ic  a l lergens ,  however  our  food is  prepared  in  areas

where  cross  contaminat ion  may occur .  
(v)  vegetar ian  (pb)  p lant-based

Allergens
/Nutrition
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