
 
 

 
 

 
 
 
 
 

  
 

                                      *Bar and Snacks Menu
On the Bar 
Puffed Pork Scratching, Burnt apple dip 2 

 

Willy’s ACV Candied Bacon, Fire Mayo 3 

 

Olives, House Pickled Vegetables, Willy’s Balsamic, Verzon House Sourdough 6 

 

Thyme & Parmesan Shortbread, Chutney, Hereford Hop Cheese 5.5 

 

Pickled egg Trio, beetroot, curried, 

shallot/willy’s balsamic (Each 1.5)  (Trio 4) 

 

Sourdough/Small Plates 
Available Lunch Time 12-2:30 

Sourdough 

Cob Sandwich 

Herefordshire Beef Home Cured Pastrami, Acv pickled red cabbage Sliced monetary jack cheese 

Sweet yellow mustard 9.5 

 

Welsh Rarebit 

Willys ACV Hereford Hop Cheese Bechamel, crispy onions Orchard Apple Chutney 8.5 

 

Open Sandwich 

House Smoked Salmon, Apple/celeriac remoulade Beetroot 10.5 
 

Small Plates 
NACHOS 

house salsa, sour cream, cheddar 4.5 

 

STICKY BBQ WINGS, 

garlic mayonnaise 5 

 

GOATS CHEESE DIP 

fig, sourdough croutons 5.5 

 

SCOTCH EGG 

Black pudding, chilli, Chorizo Jam 6  

 

 

 

 



 
 

 
 

 

 

 

Starters 
Spiced Carrot Soup Crème Fraiche, Spring Onion,Verzon Sourdough Croutons 7 

 

Home Smoked Salmon Beetroot, Citrus, Pomegranate Salad 10 

 

Chicken Liver Parfait Sourdough Melba Toast,Apple Jelly, Apple Chutney 9 

 

Mushroom Terrine Red Onion Jam, Onion & Wholegrain Puree, Walnut 8 

 

Glazed Cornish Mackerel, Pickled Cucumber, gherkin powder, zested crème fraiche 10 

 

Trealy Farm Charcuterie House pickles, Verzon Sourdough 8/14 

 

Big Plates 
Beer Battered Fish & Chips, Crushed peas, tartar sauce 18 

 

Hereford Steak Burger Verzon brioche bun, sweet bacon,Sweet ACV onion, BBQ sauce, 

Smoked applewood  cheese, fries 18 

 

Gnocchi Butternut squash, Parmesan, spinach, walnut 15 

 

Grilled Halloumi Watercress, Citrus fruit, carrot, fennel, seeds, House Dressing 14 

 

10oz Hereford Rump Steak, Mushroom, Pickled onion rings, triple cooked chips, bearnaise 26 

 

Duck Tortellini, Tomato cream, parmesan, duck breast 32 

 

Festive Signature Side   
 

Chilli & Garlic Buttered Brussel sprouts 

 

Cauliflower Cheese Poppers 

 

Pigs in Blankets, honey &mustard dips 

 

Rosemary & Thyme Parmentier potatoes 

 

Turkey Goujons, Cranberry dip 

 

Chestnut Stuffing Croquette, Gravy, 

 

Sage Winter Ratatouille 

 

£4.50 per side 3 sides for £12 

 

Desserts 
 

Homemade Christmas Pudding, Brandy Sauce, 

Salted Caramel Ice Cream 8 

 

Orange & Chocolate Delice, Grand Marnier Ice 

Cream 9 

 

Sticky Toffee Pudding, Burnt Butter Ice Cream 9 

 

Ice Cream & Sorbet Selection 7 

 

Selection of British Cheese, Fudges Biscuits, Home-

made Chutney 9 

 

Bar Sweets/Cakes 
PLEASE ASK BAR FOR SELECTION OF CAKES, 

MINCE PIES & PETIT FOURS 



 
 

 
 

 

 

 

 

 

 

 

 
 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


