THE HADLEY
BOWLING GREEN

Reﬁfwfww Nibbles

British Royale, Aperol Spritz or why not try Scotch duck egg - 5.75
a pint of Game of Stones ... the perfectly Rustic breads and olives - v 4.95
refreshing start to your meal Crispy herb polenta chips with spicy mojo sauce - vg 5.75
To Start

Soup of the day with a warm mini loaf - v 6.50
Wild game, pancetta and prune terrine with sourdough toast and fig relish - 8.50
Severn and Wye Oak smoked salmon on a spring onion rosti with capers, lemon and watercress oil - 8.95
Tian of avocado and sun-dried tomato with basil oil and balsamic dressing - vg 7.50
Roast pear wrapped in Prosciutto ham with burrata and pomegranate molasses - 6.95

Baked Camembert with walnut, chilli jam and toasted flatbread - v 13.95

To Follow

Roasted cauliflower and potato curry with brown rice, chapati and coconut raita - vg 11.50
Pappardelle pasta with lemon, spinach, kale, rosemary, olive oil and crumbled feta cheese - v 12.50
Cornish hake fillet in a 6X Gold beer batter, charred lemon, pea velouté, crushed peas and triple cooked chips - 14.95
Stuffed sole with mushroom duxelle with butterflied king prawn, orzo and a chicken velouté - 18.95
Braised short rib of beef, parmesan and mustard mash, roasted heritage carrots and wild mushroom jus - 19.50
Glazed honey, sesame roasted duck breast, seasonal vegetables, roast potatoes, marmalade & star anise sauce - 18.50
Walter Rose pork fillet Wellington, potato fondant, toffee apples, sauté green beans and Calvados sauce - 17.95
Braised shoulder of lamb, lamb cutlet and faggot with dauphinoise potatoes, wilted greens and a mint jus - 18.95
Wild mushroom, pea & vegan mozzarella risotto cakes, dressed sun-blushed tomato salad and tomato relish - v 11.95
Walter Rose 60z beef burger with melted cheese, bacon, lettuce, tomato and sweet mustard ketchup

with crispy dill pickle and chips - 14.25

Triple cooked chips - v 4.00 Rocket, sun-kissed tomato
Wadworth 6X Gold battered onion rings - v 4.00 and garlic crouton salad - v 4.50
Seasonal greens - v 4.00 Honey sesame roasted carrots - v 4.00

To Ecnesh

Coffee panna cotta with hazelnut praline - 6.95
Homemade sticky toffee pudding with a rich toffee sauce and clotted cream - v 6.95
Rum baba with caramelised bananas and rum & raisin ice-cream - v 6.95
Gin and rhubarb cheesecake with ginger ice-cream - v 6.95

Selection of British cheeses with sourdough crackers, celery and quince jelly - 9.50

IF YOU HAVE A FOOD ALLERGY OR INTOLERANCE PLEASE LET US KNOW BEFORE ORDERING AND ASK FOR OUR ALLERGY MATRIX.
Although we take all reasonable precautions to prevent cross contamination of allergens, this is not always possible as we handle and prepare a variety of open foods
that contain allergens. Our menu descriptions do not include all ingredients. (v) = vegetarian option. (vg) vegan option. All weights are approximate before cooking.

Fish dishes may contain small bones. We aim to support local farmers and growers from the Assured Food Standards Association.



