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Piggy BItS £4 75 eaci Veggie Bits £4.50 eaci
Sweet Chilli Pork Belly Hummus § Crackerbread
Pork Scratchings with Apple Sauce Goat's Cheese Dip § Herb Croutons
Chipolatas with Honey § Mustard Dressing Olives § Pickles

Hoxton Bread, Rapeseed OLL § Balsamic

STARTERS
THE PIG's sausage Roll Soup of the day
Salad Leaves § Garlic Mayonnaise £9 Hevrb Croutons £
Homemade Vegetarian Quiche Cured Meat Board
Salad Leaves £8,50 New Forest Chutney § Pickles £14

LARGER PLATES

Curried Lentil Stew Forest Edoe Beef Stew
Mushrooms, Cauliflower, Cavolo Nero £1.3 Pearl Emteg § Seasonal veg £16
Roasted Butternut Squash Dressed Portland Crab
Curried Soya Yoghurt, Coriander Dressing § Toasted Seeds Marie Rose § Garden Leaves £20
£13

DELI SALAD SPOONS
1 Spoon £4 - Mixed Plate £10

Red cabbage, Carrot § Apple Marinated Beetroot, celeriac Rewoulade with Sweet Potato § Reol Onlon
‘sSlaw’ Toasted walnuts § Raisins with Tahinl Dressing §
Rocket Rocket
Potato, Spring Onlons § Roasted Broceoll with
wholegrain Mustard Lemown OfL § Chilll
PUDDINGS
Chocolate Mousse Selection of The Best Local ‘Affooato’
Blackberry Compote £ Cheeses Jude’s lee Cream, Espresso § Ginger Pig
Served with Chutney, Crackers § Blocuit £6.50

Apple Slices

1 Plece £5 ~ 3 Pleces £12,50

_Jude’s tee Cream £4 Howmemade Cakes £4

Please speak to our staff if You have any questions about allergles, or dietary requirements,



