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SHARING BOARD
Chilli salted crispy squid, coronation chicken scotch egg,
Blue Boar sausage roll
£29 | (1326 kcal)

MUSHROOM AND THYME SOUP (V)
Stilton cheese croutons, caramelized shallot
£14 | (342 kcal)

WILD BOAR AND APPLE SAUSAGES
Mashed potatoes, grilled hispi cabbage, red onion gravy
£25 | (420 kcal)

RUBY MURRAY (V)
Paneer curry with pilaf rice, paratha, salsa with tomato,
onion and mint, mint yoghurt
£24 | (450 kecal)

STICKY TOFFEE PUDDING
Vanilla ice cream
£11 | (440 kcal)
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Non-Alcoholic Wine

125ML* BOTTLE
BOTTEGA £11 £45
WILD IDOL £13.50 £72
WILD IDOL ROSE £14 £74

*Upgrade to a Bellini / Mimosa £1 Supplement

All prices are inclusive of V.A.T. at current rate and are subject
to discretionary service charge at 12.5%. All produce is prepared
in an area where allergens are present. For those with allergies,
intolerances and special dietary requirements who may wish to know
about the ingredients used, please ask a member of the Management Team.
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TOFFEE APPLE OLD FASHIONED | £13
A rich and indulgent twist on the classic 0ld Fashioned with

Havana Spiced Rum, apple juice, caramel syrups & chocolate bitters

FIG & WALNUT MANHATTAN | £14
An opulent and warming take on the classic Manhattan,

with Bulleit Bourbon, fig liqueur & walnut bitters

MANDARIN MARGARITA | £13
A bright and zesty twist on the classic Margarita with Altos

Plata, Cointreau, lime juice & mandarin syrup

WHITE CHOCOLATE & PISTACHIO MARTINI | £13
A nutty twist on the classic White Chocolate Martini with

Absolut Original, white créme de cacao & pistachio syrup

MULLED CIDER | £10
Cloudy apple cider & Bacardi Spiced Rum

IRISH COFFEE | £13
Jameson Irish whiskey, coffee liquor,

Demerara syrup & double cream

MULLED WINE | £10

Merlot Red Wine & cointreau

All prices are inclusive of V.A.T. at current rate and are subject
to discretionary service charge at 12.5%. All produce is prepared
in an area where allergens are present. For those with allergies,
intolerances and special dietary requirements who may wish to know
about the ingredients used, please ask a member of the Management Team.



