THE PIG-in the Wall

Piggy Bits £+.25 encn Veggie Bits £+.25 each
Chorizo § Pickled Fennel Huwmmus § Crackerbreact
Pork Scratchings with Apple Sauce Soft Cheese, Herbs § Sourdough Croutons
Spley Chipolatas Mavrinated Olives § Plekles

Breadport Bread, Rapeseed Ol § Balsamic

STARTERS & SHARERS
THE PIG'S Sage Sausage Roll Mr Bartlett’s Pork Pie
salad Leaves § Cranberry Chutney £8 Colemans Mustard § Pickles £8
Roasted Crown Prince Squash A Pinch Of Salt’s “Home Grown” Cured Meats
Potter Cheese § Chilll Pecans Dressing £9,50 New Forest Chutney § Pickles £20
Quiche Of The Day Soup of the day
Salad Leaves £8,50 Herb Croutons £8,50

LARGER PLATES

Swmoked Pork Belly Whole Baked sShakespeare
Crushed Celeriac § Parsley Dressing £15 Red Onlon Chutney § Sour Dough £13,5
Curried Red Lentil Stew The Plg’s Cottage Ple
Mushroom, Cauliflower § Cavolo £13 cl/wtg Kale £1.5
Potato § Wholegraln Thyme Roasted Carvot § Spiced Red cabbage § Roast cauliflower, Kale §
Mustard Salad Parsnip colden Ratsin ‘Slaw Lemon

1 Spoon. £4 - Mixed Plate £9

PUDDINGS £7.95

Chocolate g§ Orange Pot Porset Apple Crumble THE PIG's ‘Affogato’ - £6,.50
Glnger Plg Blscult Pouring Cream Jude’s lce Cream, Espresso §
Glnoger Plg Blscuit
Selection of The Best Local Cheeses
Served wWith Chutney, Crackers § Apples
1 Plece £4 ~ 3 Pleces £11.50 ~ 5 Pleces £14

Jude’s tee Cream £4 Homemade Cakes £4
(please ask one of the Piglets)

THE PIG’s Mind Minced Ples
5 pleces £5,5

Please Speak To Our Staff I You Have Any Questions About The Menu, Allergies, or Dietary Requirements



