
Please be aware that all our food is prepared in a kitchen where nuts, cereals containing gluten and other allergens are 
present. If you have any food allergy or intolerance query, please speak to a team member who will be happy to help. 
 
 

 

 

 
 

STARTERS 

 
Soup of the day 

rustic bread roll & butter 
£5.50 

Rabbit & mushroom terrine 
wrapped in pancetta, toast, 

dressed mixed salad 
£8.50 

Chilli garlic king prawns on 
toasted ciabatta  

£8.50 
 

Tomato & mozzarella arancini 
bites in an herb coating,  
sprinkled with parmesan 

£7.25 

Whitebait 
Tartare sauce, dressed mixed 

salad 
£6.95 

Charcuterie board 
Pork loin, smoked mutton, 

Coppa, air-dried beef. 
Pickles and bread 

£9.25 
                                 

Pub Classics 
 
 

Beer battered cod 
 chunky chips, peas,  

tartare sauce 
£14.50 

Gammon steak 
Chunky chips, free range 

eggs, peas 
£14.50 

Wholetail breaded scampi, 
chunky chips, peas & tartare 

£13.95 

Pie of the day with chunky 
chips 
£14.25 

8oz Rump steak 
chunky chips, fine green 
beans, wild mushrooms 

£17.95 

Mediterranean vegetable tart 
Dressed mixed salad, rustic 

fries (V, Vg) 
£13.50 

 

Burgers: - £14.50 
 

All our burgers are served in a pretzel bun with leaves, tomato and a side of rustic chips 
 

The Green Man Beef Burger 
Home made seasoned chuck steak patty 

Applewood smoked cheese, bacon 
 spicy onion pickle 

Wild boar and chorizo burger 
spicy onion pickle 

 
Panko breaded chicken burger 

With Katsu sauce 

 
Falafel & spinach burger (V,Vg) 

spicy onion pickle 
 

 

SIDES 

Peppercorn sauce £2.50 Chunky Chips £4 Seasonal Veg £3 
Blue Vinny sauce £2.50 Skin on Rustic chips £4 Dressed mixed salad £3.50 

3 cheesy chunky chips £5 Add cheddar cheese +£1 Garlic ciabatta £4 
 

Main Menu 



Please be aware that all our food is prepared in a kitchen where nuts, cereals containing gluten and other allergens are 
present. If you have any food allergy or intolerance query, please speak to a team member who will be happy to help. 
 
 

 

 

 

 

Ashley’s Kitchen Favourites  

 

Pan-fried Duck Breast 
Beetroot hummus , wild mushrooms, cavolo nero, red wine jus 

£16.95 
 

Slow roasted pork belly 
Dauphinoise potato, rainbow chard, spiced apple puree 

£15.95 
 

 Pan roasted lamb rump 
Sauté new potatoes, asparagus, parsnip & honey puree, red wine jus 

£18.95 
 

Vegetables in an aromatic coconut sauce 
served with white rice (Vg/GF)                              

  £12.95 
 
 
 

Desserts:- £6.50 

Sticky toffee pudding 
toffee sauce, vanilla ice cream  

Crumble of the day  
custard 

Cheesecake of the day 
fruit, coulis  

 

Zesty lemon pudding, 
Lemon curd, 

Vanilla ice cream 

 

White chocolate panna cotta, 
fresh fruit & coulis 

 

 
Vegan double chocolate 

stack, toffee cream, 
Chocolate ganache 

 

Cheeseboard 
Barbers cheddar, Blue Vinny, 
Somerset brie, Dorset Red, 

pickle, Fudges cheese biscuits 
+£2.00 

 
  

 

Please ask the team about 
our amazing selection of 

Gelato ice creams and sorbets 
£2.00 per scoop 

Suppliers 

Prime Cuts of Shaftesbury 
Sourcing where possible from the local area. Our first choice for 

consistent, quality meat.  
Stock Gaylard Estate 

Home reared venison and occasionally beef. Please see our daily 
specials, where it will be labelled 

Our main supplier of locally souced seasonal produce 
(where possible!) 

 


