The Green Inn

Starters

Chicken, Ham & Leek Pie - £8.90
Tender Chicken Breast, Slow Braised Ham Hock, Leeks,
Shortcrust Pastry, Pea Purée, Chicken Sauce

Brisket Nuggets - £9.90
Slow Roasted Aberdeen Angus Beef Brisket,
Coated in Crispy Breadcrumbs,
Truffle Sriracha Mayonnaise

Mackerel - £9.90
Pan-fried Fillet of Mackerel, Beetroot Pickled Egg,
Cucumber & Dill; BBQ Sweetcorn

Leek & Potato Soup - £8.90
Rich Creamy Leek & Potato Soup,
Cheese Scone & Marmite Butter

BBQ Bourbon Spare Ribs - £9.90
Tender Pork Belly Ribs,
Bourbon BBQ) Sauce & Celeriac Remoulade

*Many of our dishes can be adapted to cater for many dietary requirements, Please ask your server about any dietary
needs. We cannot guarantee our food is 100% allergen free.



Main Course

Ras el Hanout Lamb Shoulder - £20.90
Slow Braised Ras el Hanout Spiced Lamb Shoulder, Burnt Butter
Chickpea Purée, Apricot & Parsley Couscous, Pickled Red Onion,

Roast Carrot & Lamb Sauce. #may contain nuts

Grilled Sea Bass - £25.90
Grilled Butterflied Sea Bass, Confit Red Peppers, Braised New
Potatoes, Spinach & Kale, Bouillabaisse Sauce, Chilli oil

Pork Fillet - £19.90
Pan Seared Pork Fillet, Roast Carrot, Creamed Leeks,
Caramelised Pancetta & Brussels Sprouts,

Potato Gratin Savoyard
(Potato Baked in Beef Stock with Caramelised Emmental Cheese)

Rich Pork & Cider Sauce

Chicken Schnitzel - £20.90
Golden Brown Crispy Breadcrumbed Chicken Breast, Rich Mash
Potato, Sautéed Mixed Fresh Greens, Garlic & Herb Aioli,
Creamy Chicken & Mushroom Peppercorn Sauce

Mushroom & Butternut Squash Pesto Spaghetti - £18.90
Fresh Pistachio & Basil Pesto, Sautéed Mushroom & Butternut
Squash, Spaghetti, Parmesan & Tomato Sauce

Beef pie - £18.90
Slow Braised Beef Brisket, Rich Beet & Guinness Gravy,
Crispy Puft Pastry,
Served with Mash or Triple Cooked Chips,
Mushy Peas or Garden Peas & Gravy

*Many of our dishes can be adapted to cater for many dietary requirements, Please ask your server about any dietary
needs. We cannot guarantee our food is 100% allergen free.



