
MENU

Small Plates

Rosemary masala mushrooms(vg)
Sourdough toast, walnut pistou

£9.5

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

£11.5

Brie and rosemary croquettes (v) £10

smoked cheddar & ham Croquettes 
Saffron aioli.

£10

Pork belly bites
Chilli curls, spiced glaze, crispy onions

£9

garlic & harissa prawns
Griddled sourdough bread, chimmichurri 

£12

Cajun chicken
Hot honey glaze, black garlic aioli

£10

Spiced cranberry sauce

brunch

sharing boards

Desserts
Creme brulee with shortbread £8

Chocolate mousse (VG) £7.5

Served from 11am until 3:30pm

sides
chips £5

Chilli and hazelnut hispi
cabbage (vg)

£4

Smashed avocado toast (V)
Sourdough toast, smashed avocado, fried
egg, crispy chilli oil

£9

Crispy pork belly bites
Griddled sourdough, cassoulet, salsa verde

£11

Smoked salmon bagel
Dill cream cheese, rocket

£10

French toast (v)

Bacon, sausage, egg, hash brown and chilli
jam

£9.5

Breakfast wrap £11.50

Hash browns (vg) £4

Creme fraiche, blueberry compote,
fresh berries

Wildes feast board
Charcuterie meats, olives, pickles,
house chutney, cheddar, blue cheese,
baron bigod, sourdough, crackers

£20

Wildes grazing board (VG)
Hummus, mediterranean vegetables,
maple glazed nuts, olives, pickles,
sourdough

£14

Wildes charcuterie board
Charcuterie meats, olives, pickles, house chutney
and sourdough

£12

Cheddar, blue cheese, baron bigod,
chutney, nuts, fruit, crackers

Wildes cheese board £12

all recommended for 2 people


