Dinner Menu
While you decide...

Beef burger 8oz

£15.00

Breast of Chicken Marinated in Spiced Orange Dressing

£16.75

handmade 100% British Sirloin, using beef that has been hung for a minimum of 28 days. Served in a bun with
smoked cheese, bacon, salad, tomato, onion and gherkin. Accompanied by coleslaw and homemade tomato relish.

Selection of Bread

£5.25

Hot-Smoked Pigs in Blanket

£3.75

Homemade Pork Crackling

£3.75

Bucket of Mixed Olives with Greek Cheese

£4.00

....The dream for all steak lovers just came through!
Exclusive to The Wild Boar, a ʻMammothʼ sized Porterhouse rare breed steak aged for 35 days in a
Himalayan Salt Chamber and hovering around the 4lb mark.
Price subject to weight ‒ please ask your waiter for details!!

Bucket of Deep Fried Vegetable Crisps

£3.50

We suggest sharing this with up to 3 other diners, although the choice is yours!

with extra virgin olive oil, aged balsamic and smoked butter (Plenty to share between 2)
served hot, with English mustard mayo
served hot with homemade Bramley apple sauce, perfect with a pint or 2 of Mad Pig Ale!

The Wild Boar Taster Slate

For One £6.50

olives & feta cheese, hot-smoked pigs in blankets, homemade pork crackling and a bucket
of deep fried vegetable crisps

To Share £9.50

To begin...

ʻʼA beautifully juicy Cumbrian birdʼʼ marinated in olive oil, orange, mustard, ginger, chilli and lovage

‘YABBA DABBA DO!’

All our grills are served on our wooden steak boards and are classically garnished
with a grilled flat mushroom, a grilled tomato and your choice of one side dish.

Side Orders

From our Smokehouse

Our Own House-Cured & Smoked Loch Duart Salmon

£8.50

clementines, citrus vinaigrette, watercress and ciabatta crouton

Deli Board

For One £9.75

To Share £13.75

a selection of air dried ham, homemade pastrami, smoked ox tongue, in-house hot-smoked and peppered
wild boar, salami, hand carved smoked baked ham, our house-cured Loch Duart smoked salmon,
pickled egg, smoked wild boar sausage, chutney, bread and butter

Smoked Ham and Haggis Scotch Egg

£7.00

Smoked Black Pudding and Haggis Bon Bons

£6.50

hard boiled egg wrapped in sausage meat with diced smoked ham and haggis, deep fried and
served with our secret recipe brown sauce
with crispy pancetta and whole grain mustard

From the Kitchen
Soup of the Day

£4.50

served with ʻLovingly Artisan Bakeryʼ bread

Grilled Sardines

£8.00

ﬁlleted and served with Provençal sauce, garlic toast and lemon

‘Surf and Turf’

grilled pigeon breast and crab meat croquette with celeriac salad, chestnut purée and port wine reduction

Goats Cheese and Beetroot Parcel

£9.50
£8.00

wrapped in ﬁlo pastry and served with a spiced pear sauce

£3.00

• Smoky creamed kale
• Crushed baby potatoes, parsley & butter
• Triple cooked chips
• Dauphinoise potatoes
• Sticky red cabbage
• Sweetcorn

• Mashed potato
• Berner rösti
• Tossed mixed salad and coleslaw
• Deep fried onion rings
• Garlic mushrooms
• Squash purée

Why Not Add a Sauce or Butter?

£2.00

• Chefʼs real gravy
• Garlic butter
• Peppercorn
• Béarnaise

• Burgundy Mushroom
• Blue cheese and Pancetta sauce
• Smoked damson ʻʼsteak sauceʼʼ
• Creamy Glenﬁddich Whisky

Mains served complete
King Prawns

£24.50

Pan Fried Fillet of Hake

£18.50

Deep Fried Fish & Chips

£16.00

Pheasant Breast stuffed with Venison and Cranberry

£18.00

Trio of Pork

£22.00

ﬁve whole prawns served with a garlic and white wine sauce on a bed of Jasmine rice and spinach
on a bed of smoked mashed potato, topped with garlic Morecambe Bay shrimp butter and watercress

battered in our very own Mad Pig Ale beer batter, with triple cooked chips, mushy peas and homemade tartare sauce
wrapped in bacon and served with squash purée, Rösti potato, forest mushroom ragout and red wine gravy

Salads...

Smoked Chicken Caesar

Cos lettuce, homemade dressing, anchovies, boiled egg, smoked pancetta
and golden croutons

Small...

Large...

Himalayan salt chamber-aged roast belly, white pudding and sausage, served with sticky red cabbage,
ʻTyrol styleʼ bacon and bread dumpling and gravy

£7.50

£12.50

Lamb Shank

£ 19.00

John Stott’s Wonderful Wild Boar and Apple Sausage

£16.00

Grilled English Marrow

£15.00

Boarless Burger

£15.00

slow-braised until falling oﬀ the bone, with dauphinoise potato, smoky creamed kale and gravy

Grilled Haloumi Cheese and Pomegranate

£7.50

baby spinach leaves, walnut pieces, red onion rings and raspberry dressing

£12.50

served with tomato concasse, Parmesan cheese and gratin potato

To follow...

homemade vegetarian burger, with smoked cheese, Quorn bacon, salad, tomato, onion ring and gherkin.
Served with a tossed mixed salad and triple cooked chips

From the Grill

We do our utmost to source the best quality meat and work closely with our butchers.
We use Herefordshire beef, hung for a minimum 28 days.
With the exception of our Smoked Steaks we will happily serve any steaks in
larger sizes if you require.
Lightly cold smoked in our own smokehouse, before grilling. Our signature dishes
and completely unique to The Wild Boar.

10oz Smoked Wild Boar Loin on the bone

£26.00

8oz Smoked Fillet

£25.00

8oz Smoked Ostrich Steak

£27.00
12oz £30.00,

10oz £25.00,

8oz £20.00

has a light marbling of fat with a thicker layer of fat on the outside. Best served Medium Rare ‒ Medium

12oz £29.00,

10oz £24.00,

8oz £19.00

Fillet Steak

12oz £35.00,

10oz £29.00,

8oz £23.00

this cut is from the end of the sirloin approaching the neck and has the most ﬂavour due to the higher fat content.
Best served medium ‒ Medium well
the most tender cut of meat with very little or no fat. We would recommend that this should be served from
Blue through to Medium, not really suitable to be cooked well done. However the choice is yours
similar texture to pork, slightly darker meat with a mild game ﬂavour

£25.00

Chateaubriand 16oz for 2 people

£52.00

Duo of Fillet Steaks

£25.00

a double ﬁllet steak carved at your table with béarnaise sauce
two 4oz ﬁllet steaks - one plain and one smoked in our own smokehouse

Baked Alaska

£7.50

Sticky Toffee Pudding

£7.00

Today’s Crumble and Custard

£6.50

“Oh my, Grandma!”

£6.50

“Welcome to England”

£6.50

“Knock Knock….It’s Eggnog”

£6.50

“Wacky Nutty Harlequin”

£6.50

“Home Sweet Home”

£6.50

butterscotch sauce, vanilla ice-cream
good, honest, lovingly prepared comfort food. For todayʼs oﬀering ask your waiter
whole apple ﬁlled with jam and baked in a blanket! Served with brandy sauce and vanilla ice cream
sticky chocolate dark and stormy cake with ʻThunder and Lightningʼ ice cream and hurricane sauce

Rib Eye

10oz Wild Boar Loin on the bone

For some, the best bit...
also known as ʻglace au fourʼ and ʻomelette surpriseʼ, a dessert made of ice cream with slices of
sponge cake topped with meringue. Served ﬂaming with brandy and rested on a fruit compote

House Smoked Steaks

Sirloin Steak

mashed potato, red onion marmalade and chefs real gravy

brandy snaps ﬁlled with sweet chestnut purée, eggnog cream and chocolate shavings

combination of lemon & blood orange pochette with chocolate & hazelnut, popping candy & candyﬂoss hat
mulled wine sorbet with Grand Marnier, cinnamon cream and gingerbread

All English Cheese Selection

For One £7.50

Somerset Brie, Long Clawson Blue Stilton, Quickies Cheddar, Barbers 1883 Cheddar and
in-house smoked extra mature. Served with biscuits, grapes and chutney.

Selection of English Lakes Ice Creams

For Two £12.00

vanilla seed, strawberry or chocolate chip ice cream, wafers, whipped cream, jelly beans, strawberry & chocolate sauce

1 Scoop £3.50,

2 Scoops £4.50,

3 Scoops £5.50

Prices are inclusive of VAT charged at current rate. Gratuities are at your discretion, but are not compulsory. 100% of any gratuities that are received are split evenly amongst the entire team. Many of our dishes can be or
have already been adapted to cater for a variety of dietary requirements, before ordering please speak to our staff if you have a food allergy or intolerance. All weights are prior to cooking and are approximate.

