
Food allergies and intolerances – please speak to a member of our staff about the ingredients in your meal when placing your order. 
v – suitable for vegetarians    ve – vegan    g – gluten free    o – option to adapt dish to gluten free

For today’s SPECIALS please see our blackboard

	

		 	

	
Pub	Nibbles	

Homemade	Pork	Crackling	
	£2.50	(g)	

With	fresh	apple	sauce		
	

Sticky	Pigs		
£3.00	

Chipolatas	in	a	sticky	bbq	glaze	
	

Deep	Fried	Whitebait		
£3.50	

With	homemade	tartare	sauce		
	

Wheatsheaf	Mini	Smokies	
	£3.50	(o)	

A	mini	version	of	our	classic	
	

Vegetable	Samosa’s	and	Mini	
Poppadum’s	
£3.50	(v)	

With	mango	chutney	
	

Selection	of	Breads		
£3.50	(v,o)	

With	olive	oil	and	balsamic	vinegar	
	

Garlic	Ciabatta		
	£3.00	(v)	

	
Garlic	Ciabatta	with	Cheese		

	£4.00	(v)	
	

Marinated	Mixed	Olives		
	£3.00	(ve,g)	

	
Marinated	Mixed	Olives,	Feta	and	

	Sun	Blushed	Tomatoes	(v,g)		
£4.00	

	
Cheesy	Chips	

£4.00	

Starters	
Chicken	Liver,	Brandy	and		

Herb	Pate	£7.00	(o)	
Served	with	red	onion	marmalade	and	

granary	toast	

Wheatsheaf	Smokies	£7.50	(o)	
Smoked	haddock,	white	wine,	cream	
and	tomatoes	with	a	crunchy	cheese	
topping,	served	with	granary	bread	

	
Homemade	Soup	of	the	Day	

£5.00	(v,o)	
Served	with	bread	and	butter	

	

Smoked	Salmon	with	Crab		
and	Dill	Cream	£8.00		
Served	with	Dark	Rye	Bread	

Mains	
Homemade	Pie	of	the	Day	

Please	see	our	specials	board	for	today’s	pie	
Fish	and	Chips	£12.50	

Traditional	Beer	battered	cod,	served	with	thick	cut	chips	and	mushy	peas	
Fish	Pie	£14.00	(g)	

Salmon,	smoked	haddock	and	cod	topped	with	mashed	potato	and	cheddar	cheese,	
served	with	a	selection	of	vegetables	

Breaded	Wholetail	Scampi	£11.50		
Served	with	thick	cut	chips	and	garden	peas	
Large	Wheatsheaf	Smokies	£14.00	(o)	

Served	with	a	choice	of	thick	cut	chips	or	seasonal	vegetables	
Chickpea,	Coconut	&	Cashew	Nut	Curry	£13.00	(ve,g)	

Served	with	rice,	poppadum	and	mango	chutney	
Roasted	Butternut	Squash,	Beetroot	and	Goats	Cheese	Salad	£13.00	(v,g)	

With	toasted	pine	nuts	and	a	balsamic	and	honey	dressing	
Ploughman’s	Platter	£12.50	

A	selection	of	cheese,	ham,	salad,	pickles	and	crusty	bread	
Halloumi	Burger	£12.50	(v,o)	

With	roasted	red	pepper,	sticky	chilli	sauce	and	French	Fries	
Chargrilled	Wheatsheaf	Burger	£11.50	

Served	in	a	toasted	seeded	bun	with	lettuce,	tomato,	mayonnaise,	
	red	onion,	French	fries	and	burger	relish	

Add	Cheddar	£1.00	-	Stilton	£1.50	–	Bacon	£1.00	
BBQ	Chicken	Burger	£13.00	

With	caramelized	onions	and	Monterey	jack	cheese,	sweet	potato	fries	and	bbq	sauce	
8oz	Gammon	Steak	£12.50	(g)	

With	thick	cut	chips,	peas	and	a	choice	of	fried	egg	or	pineapple		
or	add	both	for	£1.00	

8oz	Sirloin	Steak	£23.00	
Served	with	thick	cut	chips,	mushrooms,	onion	rings	and		

a	choice	of	salad	or	peas	
Add	Peppercorn	&	Brandy	Sauce		

£3.00	
Add	Stilton	&	White	Wine	Sauce		

£3.00	

Sides	
Thick	cut	chips	-	£3.00	 Beef	dripping	chips	-	£3.50	
French	fries	-	£3.00	 Sweet	potato	fries	-	£4.00	
Onion	rings	-	£3.00	 Side	salad	-	£3.00	

Seasonal	vegetables	-	£3.00	
	

	 	
	
	



To make a booking, call 01509 890 320 or make an enquiry at wheatsheafinn.net/enquiry-form

Food allergies and intolerances – please speak to a member of our staff about the ingredients in your meal when placing your order. 
v – suitable for vegetarians    g – gluten free    o – option to adapt dish to gluten free

	

	

DESSERT	MENU	

£6.95	
	

Orchard	Crumble	(v)	
Apple,	pear	&	blackberry	crumble	served	with	cream,	vanilla	ice	

cream	or	custard	

Mango	&	Passionfruit	Meringue	Roulade	(v,g)	
Served	with	passionfruit	coulis	and	mango	sorbet	

Wheatsheaf	crunchy	(v)	
Honeycombed	ice	cream	in	a	brandy	snap	basket	with	hot	

chocolate	sauce	

Cherry	Bakewell	Sponge	Pudding	(v)	
Served	with	a	choice	of	cream,	custard	or	vanilla	ice	cream	

Chocolate	Brownie	Salted	Caramel	Sundae	(v,g)	

Cheese	board	–	£2.50	surcharge	
Selection	of	cheeses	with	chutney,	crackers,	apple	

	
	
	
	

	



To make a booking, call 01509 890 320 or make an enquiry at wheatsheafinn.net/enquiry-form

Food allergies and intolerances – please speak to a member of our staff about the ingredients in your meal when placing your order. 
v – suitable for vegetarians    g – gluten free    o – option to adapt dish to gluten free

	

	

HOT	DRINKS	
	

	

	 	
Espresso	 2.50	
Americano	 2.95	
Decaffeinated	 2.95	
Cappuccino	 2.95	
Flat	White	 2.75	
Latte	 2.95	
Caramel	Latte	 3.35	
Vanilla	Latte	 3.35	
Mocha	 3.35	
Hot	Chocolate	 2.95	
Deluxe	Hot	Chocolate	(Whipped	Cream	&	Marshmallows)	 3.50	
Wheatsheaf	Affogato		
(Double	espresso	with	a	scoop	of	Vanilla	ice	cream	&	cream	on	the	side)	

5.25	

	
Tea	 2.00	
Decaffeinated	Tea	 2.00	
Earl	Grey	Tea	 2.20	
Mixed	Fruit	Tea	 2.20	
Chamomile	Tea	 2.20	
Garden	Mint	Tea	 2.20	
Pure	Green	Tea	 2.20	

	


