STARTERS
SOUP OF THE DAY Flavoured butter, warm bread and infused oil. (gfa,dfa) £7.50

SALT & PEPPER HALLOUMI FRIES Sweet chilli sauce. (gfa,v) £8.50

DUCK CONFIT ROULARD Spiced tomato and pepper chutney, garlic crostini, cornichon salad. (gfa) £9.50
GARDEN HERB & CREME FRAICHE ARANCINI Whipped feta, cucumber ribbon salad, plum tomato oil. £9.50

GARLIC & CORIANDER KING PRAWNS Asian noodle salad, Thai dressing. (df) £10.50

DEEP-FRIED SCAMPI Tartar sauce, lemon. £8.50

MAINS

PAN-SEARED SEABASS Crispy fried potatoes, roasted plum tomatoes, pak choi, coconut curry sauce. (gf,df) £21

SLOW BRAISED & PRESSED SHOULDER OF LAMB Roast new potatoes, soubise onion purée, greens,
roasted chickpeas, pomegranate and coriander, red wine jus. (gf) £23

PAN-FRIED CHICKEN BREAST Spicy tomato potatoes, slow roasted red onions and garlic,
green beans, lemon white wine sauce, prosciutto crumb. (gf) £21

STEAK, MUSHROOM & ALE PIE Served with savoy cabbage, charred carrot and hand cut chips. £20
RED THAI BUTTERNUT SQUASH & SWEET POTATO PIE Served with savoy cabbage, charred carrot and hand cut chips. (v) £20

THE WHEATSHEAF CHICKEN & BACON ‘CAESAR' SALAD Chargrilled chicken breast, streaky bacon, gem lettuce,
garlic mayonnaise, croutons, gherkins, marinated anchovies, Grano Padano. (gfa) £20

SPICED HALLOUMI & POMEGRANATE SALAD Mixed green leaves, bell peppers, cucumber, sweetcorn, tomatoes and spring onion,
dressed in a honey mustard vinaigrette dressing, topped with crispy shallots. (gfa,v,vga,dfa) £17 | add Chicken £4.25

RUMP PAVE STEAK Fantastic cut because of its intense flavour, recommended medium-rare. Served with spicy corn ribs,
hand cut chips, The Wheatsheaf ‘Chimichurri' relish. (gfa,dfa) £25

CHEESE & BACON STEAK BURGER Streaky bacon, sliced medium cheddar, gem lettuce, beef tomato, red onion,
Wheatsheaf sauce, garlic and pepper fries. (gfa,dfa) £20

KOREAN FRIED CHICKEN THIGH BURGER Asian slaw, Gouchang mayonnaise, garlic and pepper fries. (gfa,dfa) £19.50

PLANT BASED BURGER Field mushroom, gem lettuce, beef tomato, cheddar cheese, Aleppo chilli mayonnaise,
garlic and pepper fries. (v,vga,gfa,dfa) £19

DESSERTS
DARK & WHITE CHOCOLATE BROWNIE Red berry coulis, vanilla ice cream. (gfa) £9.50

STICKY TOFFEE PUDDING Rich butterscotch sauce, honeycomb ice cream. £9

ICE CREAM 3 scoops of your choice, Strawberry, Chocolate and Vanilla. (vga) £7.50

THE WHEATSHEAF BLUE STILTON & PORT PLATTER FOR 2
Creamy Blue Stilton cheese, mascarated in port, grapes, chutney, celery, water biscuits. £14.50

(v) vegetarian. (vg) vegan, (vga) vegan available. (gf) gluten-free. (gfa) gluten-free available. (df) dairy-free. (dfa) dairy-free available.

Kindly be aware that, due to our open kitchen layout, we are unable to ensure our dishes are completely ‘free from’ allergens. Genetically modified vegetable oil is used in our cooking. If you have any
dietary needs or restrictions, please let us know. A discretionary service charge of 7.5% will be added to your bill. This charge is optional and can be removed at your request.
All service charges are distributed among our staff.



