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M E N U 

HerringFleet red deer burger with kimchi, red onion, sriracha 

mayonnaise and brioche bun   £14.00 

Butcher pork “Hot Dog” with mustard mayonnaise, courgette chutney 

and crispy onions   £13.50 

Slow cooked Thatched House Farm pork shoulder Flavoured with 

smoked paprika, garlic and chillies. Served with sauerkraut and quince 

in a brioche bun   £16.50  

Hodmedods mixed bean chilli with wild rice and mixed foraged 

mushrooms  

Autumn bortsch with cream cheese “piroshki” £15.00 

~ 

Sides £6.50 

Autumnal slaw with elderberry pontack dressing  

Gunpowder potatoes with raclette  

Bitter leaf salad with forage leaf dressing  

~ 

Desserts £3.50 

 Hedgerow marshmallow  

Toffee apple skewers  

Cinder toffee  


