
ASSORTMENT OF BREAD .................................................5
West Country Butter

MARINATED OLIVES ...........................................................5
Rosemary, Garlic

PADRON PEPPERS ...................................................................6
Garlic Aioli, Smoked Sea Salt

CHEF’S  SOUP OF THE DAY ...............................................8
Bread & Butter

R AREBIT CRO QUETTES ....................................................7
Worchestershire Ketchup

ATLANTIC PR AWN CO CKTAIL ..................................12
Marie Rose, Herb Salad

BUTTERMILK FRIED CHICKEN ................................10
Buffalo Dipping Sauce

BLACK PUDDING SCOTCH EGG ................................... 8
English Mustard

MUSSELS ...................................................................................12
White Wine, Cream & Garlic (Add Skinnny Chips +5)

BEEF TARTARE .......................................................................12
Capers, Dijon, Egg Yolk

SNACKS & STARTERS

(Add- Mature cheddar + 2 Bacon + 2 Caramelised 
onions + 2  smashed avocado + 2, Blue Cheese + 2)

Vegan Substitutes Available 15

CAESAR SALAD ...................................................................12
Anchovy, Freshly Grated Parmesan, Sourdough Crumb (Add Grilled 
Chicken +5)

BEETRO OT & BURR ATA SALAD ...............................13
Balsamic Vinaigrette, Herb Salad

BEER BATTERED FISH & CHIPS ......................... 18
House Cut Chips, Mushy Peas, Tartare Sauce, Lemon
CUMBERLAND BANGERS & MASH ................... 18
Caramelised Onion Gravy
VEGAN SHEPARD’S PIE ............................................. 20
Mashed Potato, Buttered Seasonal Greens
CHICKEN KIEV ............................................................... 21
Skinny chips, English leaf salad
LIVER & ONIONS ......................................................... 22
Smoked Bacon, Mashed Potatoes
LOBSTER R AVIOLI ....................................................... 22
White Wine, Shallot, Lemon
HAM, EGG & CHIPS .................................................... 16
Pineapple Ketchup
RICOTTA & SPINACH R AVIOLI .......................... 16
Brown Butter, Sage
STEAK AND ALE PIE .................................................. 21
Mashed Potato, Buttered Seasonal Greens
CATCH OF THE DAY .......................................................
See Chalkboard For Today’s Specials

NEW BOAR WAGYU BURGER ......................................18
Burger Sauce, Mature Cheddar, Crisp Lettuce, Tomato, Gherkin

CHICKEN CLUB BURGER .............................................17
Grilled Chicken, Aioli, Crisp Lettuce, Tomato, Smashed Avocado

SALADS NEW BOAR CLASSICS

SANDWICHES

TENDERSTEM BRO CCOLI ............................................ 6
Garlic, Chilli

BUTTERED SEASONALS GREENS ............................ 5

SKINNY FRIES ....................................................................... 5

TRIPLE CO OKED CHIPS ................................................ 7

CAESAR SALAD ................................................................... 6

CREAMED SPINACH .......................................................... 7

MASH .......................................................................................... 7
Bone Marrow Gravy, Crispy Shallots

ENGLISH LETTUCE & HERB SALAD ....................... 5

PEPPERCORN SAUCE ....................................................... 3

CHIMICHURRI ..................................................................... 3

BONE MARROW GR AVY ................................................. 4

SIDES & SAUCES

FILLET OF BEEF
33

RIBEYE  
30

LAMB CUTLETS
27

FROM THE GRILL
Served With Mushrooms & Tomatoes

Select A Sauce & Side To Complete Your Dish


