
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 

 
Caesar salad 

Cos lettuce, anchovies, 
crouton’s, Parmesan, 

Caesar dressing  £7.50/£12.50 

Game & prune terrine 
 fresh apple,  

toasted hazelnuts, 
toasted brioche £8.50  

 

Beetroot salmon gravlax  
radish, capers, chives, 
lemon crème fraiche,  

sourdough £8.75 
 

 

Vulscombe goat’s cheese & tomato salad 
toasted pumpkin seeds, basil dressing 

£8.50/£13.50 
 

Whitebait 
tartare sauce, dressed mixed salad £6.95 

 

                                 
SHARERS 

Mezze board 
Hummus, tzatziki 

rosemary & garlic olives, 
rosemary focaccia,  

cheese straws 
£11 

Cheeseboard 
Tunworth, Katherine goat’s 

cheese, 12-month mature 
Cheddar, Blue Vinny, honey & 
fig, Cheddar cheese biscuits, 

celery, grapes, chutney 
£13 

Charcuterie board 
Pork loin, smoked mutton,  

air-dried beef, Coppa, 
pickled onions, gherkins,  

bread, chutney 
£11 

 
Pub Classics 

 
Beer battered cod 
 peas & tartare sauce 

£14.50 

Gammon steak 
free range eggs & peas (G) 

£14.50 

Wholetail breaded scampi  
peas & tartare sauce 

£13.95 

BBQ Pork ribs 
coleslaw & onion rings 

£14.95 

8oz Rump steak 
coleslaw & onion rings 

£17.95  

Mediterranean vegetable tart 
dressed mixed salad (V, Vg) 

£13.50 
 

8oz  Sirloin steak 
coleslaw & onion rings 

£19.95 

 
Mac & cheese 

£13.95 

 
Spinach & falafel Burger 

 with leaves, tomato, Woodbridge 
chutney and pickled cucumber 

£14.50 

All pub classic’s come with a side of chunky chips, rustic chips or side salad. 

The Green Man Beef Burger 
Homemade seasoned chuck steak patty 

cheddar cheese & bacon 
  with leaves, tomato, Woodbridge chutney and 

pickled cucumber £14.50 
 

Southern-fried chicken burger 
with leaves, tomato, Woodbridge chutney and 

pickled cucumber  
£14.50 

 

 

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 
Hassle back potatoes, braised baby fennel & leeks, beetroot glaze 

£17.95 
 

Slow roasted pork belly 
Fondant potato, honey roasted shallots & parsnips, apple jelly, cider glaze 

£16.95 
 

 Pan roasted lamb rump 
Rosemary and garlic dauphinoise, steamed green medley, minted jus  

£18.95 
 

8oz Hake steak with king prawns 
Crushed buttered baby potatoes, kale, butternut & prawn bisque    

 £17.25 
 

SIDES 

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

Beer battered onion rings  £3 Add cheddar cheese +£1 Coleslaw £3 
 

Desserts:- £6.50 

Sticky toffee pudding, 
toffee & orange sauce, vanilla ice cream 

Cheesecake of the day 
 

 

Dark Chocolate Espresso Cup, 
vanilla cream, apricot & pistachio Biscotti 

 
Crumble of the day 

custard 

Warm peanut butter & white chocolate 
blondie 

banoffee ice cream 
 

Chilled rice pudding mousse, 
pineapple, mango & lime salsa, 

toasted coconut 
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.  

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

Stock Gaylard Estate 
Home grown venison and occasionally beef. Please see our daily 

specials, where it will be labelled 

Woodbridge Farm 
Blue Vinny cheese, chutneys and pickles 

 


