Food at The Wheatsheaf Inn e
A Real Pub, Local and Proud

We do not cook ‘fast food’, we cook fresh food as fast as possible !

To begin

Marinated olives (ve,g) 4.50

Bread selection, olive oil and balsamic vinegar (ve) 4.75

Garlic bread (v) 4.50

Cheesy garlic bread (v) 5.50

Sausage roll, apple and ale chutney 7.00

Soup of the day, granary bread (ve,0) 8.00

Chicken liver and brandy pate, warm granary toast, redcurrant jelly (o) 9.00
Wheatsheaf smokies, granary bread (o) 11.50

Pan fried mushrooms, shallots, white wine, cream, toasted granary bread (v,0) 9.75
Morrocan spiced lamb flat bread, pickled red onion,feta,mint yoghurt 10.25

Share boards (ideal for two to share)

Wheatsheaf Ramblers board, bread, olives, sausage roll, pate, cheddar cheese, salad,
slaw, apple and ale chutney 23.50
Hot honey baked camembert, baguette, bread sticks, celery, apple 17.00

To follow

Battered fish, chips, mushy peas, tartare sauce (o) 19.00

Three fish pie, seasonal vegetables (g) 19.50

Wheatsheaf smokies, chips (0) 19.50

Risotto of sauteed forest mushrooms, spinach, herbs, parmesan, truffle oil (v) 18.75
Cauliflower and coconut Keralan curry, basmatti rice, poppadom (ve,g) 18.00

100z Rump steak, roasted tomato, peas, beef dripping chips (g) 26.50

Sauces; peppercorn (g) or blue cheese (g) 3.25

8oz Gammon steak. Chips, peas, choice of fried egg or pineapple (g) 18.50

Bacon and cheese burger, relish, slaw, fries 17.50

Signature stilton burger, chilli jam, bacon, slaw, beef dripping chips 19.00

Extras

Chips 4.00 Beef dripping chips 4.75 Cheesy chips 5.00 Truffle & parmesan fries 6.25
Fries 4.00  Seasonal vegetables 4.25  House salad 4.00  Battered onion rings 4.00

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



