
(pb) plant based (v) vegetarian

Caution, all game dishes may contain shot. All prices include VAT. A discretionary 12.5% service charge  
will be added to your final bill. All our fish is responsibly sourced and wherever possible, purchased from British  

fishing ports. Our dish names don’t always mention every ingredient. For full allergen information please go to thejuggedhare.com

45 day aged Longhorn beef, horseradish cream 

Roast Tamworth pork belly, apple sauce

Lamb shoulder, mint sauce

and from the rotisserie...

Somerset free range chicken, pigs in blankets, sage stuffing, bread sauce

All roasts are served with Yorkshire pudding, duck fat roast potatoes,  
seasonal vegetables and rotisserie gravy

S U N D AY  R O A S T S  3 2

S TA R T E R S

TA B L E

S I D E S 

Black Cow Cheddar, Cashel Blue, Goat’s cheese: 
chutney, crackers, grapes, celery 

Cheeseboard for one: 15; for two: 28

10 year old Tawny Port, Douro, Portugal                 
Glass: 8.2; bottle 62  

B R I T I S H  C H E E S E B O A R D

Cornish fish pie | 26 

Spelt risotto, creamed celeriac, black truffle (pb)  | 23 

A P E R I T I F S

Gin/Vodka Martini  |  15.2/16.5           Black Cow Negroni  |  12.5  Joseph Perrier Champagne  |  14.5       Bloody Mary |  11

Winter greens | 5

Hispi cabbage, capers, raisins | 6

Skinny fries | 6

Triple cooked chips | 7
Mixed leaves, mustard dressing | 4.5

P U D D I N G S  9 . 5 

Sticky toffee pudding, butterscotch sauce,                      
vanilla ice cream 

Dark chocolate tart, blackberry jam, whipped crème fraîche

Baked vanilla cheesecake, blackberries, dark chocolate 
sorbet (pb)

Ice creams and sorbets (sorbets pb) | 7

Seeded bannock, shallot butter  |  5

Black pudding croquettes, Guinness HP sauce  |  9.5

Haggis Scotch egg, English mustard  |  9.5

Green olives  |  6      Smoked almonds  |  6

Anchovy olives  |  7.5

Pigs in blankets, bread sauce  |  9.5

Braised hog’s cheeks, black pudding,                    11            
aged Cheddar mash

Potted smoked chicken, giblets, gherkins             11   

Cod’s roe, Serrano, sourdough                                 14.5

Herefordshire snails, garlic & parsley butter  16

Whipped salt fish, caper hash browns, quail’s egg    14           

Truffled Baron Bigod, walnut, plum (v)                             12.5                        
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