THE PIG,

PIGGY SNACK BOARDS

Choose from our selection of Plggy Bit and Local Produce boards
Mr. Bartlett’s Board  £15.00
Portioned Pork Ple/Pork Scratehings with Apple Sauce/Honey § Mustard Chipolatas
Chef's selection.  £15,00
Portioned sausage Roll/salami § Olives/Pork Scratchings with Apple Sauce
Pig-less Piggy Bits  £14.00
Portioned Veggle Frittata/Pea § Mint Huwmmus § Crackerbread/Marinated Olives
The Book § Bucket’ Baked Brie Board £12.50
Black Garlic § Rosemary Baked Brie, IOW Tomatoes, Garlic Clabatta Sticks
Hampshire Full Monty Cheese  £12.50
A Selection of Local Cheeses/Crackers/Chutney
Kitchen qarden Sampler (Vegan)  £10,00
Pen Huwmmus/Fresh Crunchy Veggles/Crackers/Homemade Bread/Falafel

DELI COUNTER
Take o peek at our deli display counter for our latest homemade sSalads and snacks
Homewmade qarlic § Herb Sausage Roll  £7.00
Served hot or coldl w/ dressed Leaves
Mr, Bartlett’s Pork Ple  £82,00
Best served hot w/dvessed Leaves/Branston Plekle/Pickles
warm Homemade Meaty Quiche  £5.00
(ask for todag’s flavour) served hot or colot w/ dressed Leaves
warm Homemaole Veggle Quiche  £7#,00
(ask for today's flavour) served hot or cold w/ dressed Leaves
Soup of the Pay  £6,50
Served with fresh bread. Please ask for today'’s flavour.
Fresh patly salads/stdes  £3,00
Add a spoon of one or more of these to any of our dishes
Homewmade Foceacia Bread Basket £3,00
Served with flavoured oil straight from our Pell Shop

PIG OUT PLATES OF THE DAY
Seasownal Larger Plates made using Local ngredients

Veggle £12,00
Mushroom § Ricotta Tortellini, Roasted Chestnut § Rosemary Puree, Mushrooms, Garden Leaves, Truffle OLl
Meaty £14.00
Lamb and Root Vegetable Puff Pastry Ple served with Buttered Curly Kale
Flshy £14.00
Local Crispy Cod Fillet served with a hearty Chickpen, Chorizo and Potato Stew

Please speak to our staff if you have any questions about the menw or dietary requirements



AFTER DINNER TREATS
Rownd off Your meal with one of our Desserts, some Local Cheese or a cake from our counter

Lemon § Thywme Posset  £5.50
warm Chocolate Brownie w/ vanilla ice cream  £5.50

Jude’s tee cream Pot  £4.00
Strawberry/Chocolate/Salted Caramel/Sin § Tonie/Mango Sorbet

Scoop of Jude’s Vegan vanilla ice cream  £2,50

The Best Hampshire Cheeses
1 Plece £4.50 / 3 Pieces £9.50 / 5 Pleces £12,00
Your cholce of Local cheeses served with crackers and chutney

LOCAL CHEESE SELECTION

ste of Wight Blue - Naturally rinoed soft blue cheese with a mild blue flavour

cave Aged Cheddar - This robust, sweet, nutty Cheddar is matured in the caves of Wookey Hole.

old Winchester - A Local veplacement for traditional ttalian havd cheeses. Creamy, nutty flavour.

Tunworth — A soft, white-rinded cheese, wonderfully reminiscent of Camenbert but Locally made in Hampshire.
RoSArY Goats ~ A fresh, soft, Yyoung goats cheese. Made on the edge of The New Forest from pasteurised gonts
wmilk. creamy and mild in flavour.

SWEET WINES
Sauvignon Blane, La Playa, Chile
Medivum bodlied, ripe citrus frudt and wmelon aromas with hints of butterscotch on the palate whilst wmaintaining a
grent balance of sweetness and acldity
Tawny Port, qrahams 10y, Portugal
A Light bodied style of Port with nutty aromas and hints of honey. The palate shows rich mature fruit flavours,
such as baked figs, complimented by a beautifully long finish
Pedro Ximenez shewg, Mira la Mar, Spain
A deep brown in colour with an tntense nose of molasses, dates and prunes. The Palate (s full and sweet with
flavours of treacle, vaisins, candied peel and figs

Please speak to our staff if you have any questions about the menu or dietary requirements



