
MENU

Small Plates

Rosemary masala mushrooms(vg)
Sourdough toast, walnut pistou

£9.5

Wildes feast board
Charcuterie meats, olives, pickles,

house chutney, cheddar, blue cheese,
baron bigod, sourdough, crackers

£20

Roasted root vegetable pie(vg) 
Confit garlic mash, seasonal greens, jus

£18

Burrata (v)
Crispy chilli oil, onion chutney, sourdough

£11.5

Wildes grazing board (VG)
Hummus, mediterranean vegetables,

dips, maple glazed nuts, olives, pickles,
sourdough

£14

Market Fish 
Crushed minted peas, homemade
tartar sauce, chips

mp

Brie and rosemary croquettes (v) £10

Slow braised lamb shoulder 
Potato and rosemary rosti, salsa verde, jus

£20

smoked cheddar & ham Croquettes 
Saffron aioli.

£10
Confit duck leg 
Fondant potato, orange and fennel
reduction, braised red cabbage

£22

Pork belly bites
Chilli curls, spiced glaze, crispy onions

£9

Wildes charcuterie board
Charcuterie meats, olives, pickles,

house chutney, dips and sourdough

£12

Venison pave 
Potato terrine, blackberry puree, jus,
seasonal greens

£26

Sharing Boards

Main Dishes

garlic & harissa prawns
Griddled sourdough bread, chimmichurri 

£12

Cajun chicken
Hot honey glaze, black garlic aioli

£10

Desserts
Creme brulee with shortbread £8

Chocolate mousse (VG) £7.5

Wildes cheese board
Cheddar, blue cheese, baron bigod,

chutney, nuts, fruit, crackers

£12

all our sharing boards are recommended for 2 people

Spiced cranberry sauce

sides
chips £5

Seasonal greens £4.5

Chilli and hazelnut hispi
cabbage (vg)

£4

braised ox cheeks
Pomme mousseline, horseradish cream
crispy leeks

£20


