‘WILDES

BAR«COCKTAILS

(V) — Vegetarian
(VG) - Vegan
Please inform
us of any
allergies or
dietary
requirements.
Allergen
information is
available upon
request, but we
cannot
guarantee
allergen-free
meals.

SHARING BOARDS

All sharing boards are recommended for 2 people

WILDES CHARCUTERIE BOARD £12
Charcuterie meats, olives, pickles,
house chutney and sourdough

WILDES CHEESE BOARD (V) £12
Cheddar, blue cheese, baron

bigod, chutney, nuts, fruit,

crackers

SMALL PLATES

HAM HOCK BURNT ENDS £9
Honey & mustard glaze

GARLIC AND ROSEMARY £10
CAMEMBERT(YV)

Toasted sourdough and caramelised onion
chutney

PRAWN COCKTAIL £9

With Marie Rose sauce & Bloody Mary dressing

CHICKEN LIVER PARFAIT £9
Toasted sourdough and caramelised
onion chutney

BRIE CROQUETTES (V) £10
Spiced cranberry sauce

SMOKED HAM AND £10
CHEDDAR CROQUETTES

Saffron aioli

ROSEMARY MARSALA £9.5
MUSHROOMS (VG)

Sourdough toast, walnut pistou

WHATS ON

MARGARITA MONDAYS

2 COCKTAILS FOR £12 TUESDAYS

WILDES NEW YEARS EVE
(SEE WEBSITE FOR TICKETS)

WILDES GRAZING BOARD (VG) £14

Hummus, mediterranean vegetables,
maple glazed nuts, olives, pickles,
sourdough

WILDES FEAST BOARD £20
Charcuterie meats, olives, pickles,

house chutney, cheddar, blue cheese,

baron bigod, sourdough, crackers

LUNCH
SOUP OF THE DAY AND A
SANDWICH FOR £10
CHOOSE BETWEEN:

BRIE AND CRANBERRY PANINI
)

BRAISED LAMB BAGUETTE
Mint sauce & gravy dip

PORK, STUFFING AND

APPLE ROLL
Gravy dip
SIDES
CHIPS £5
CHILLI AND HAZELNUT £4

HISPI CABBAGE (VG)

DESSERTS

BLACK FOREST £8

CHEESECAKE
Chocolate & Cherries

CREME BRULEE £8
Vanilla Shortbread

CHOCOLATE MOUSSE £8
Chantilly Cream & Winter
Berries  (Vegan option available upon

request)



