
The Hinds Head Menu served 6pm – 9pm  
----------------------------------------------------------------Tapas Style---------------------------------------------------------------                        

Panko Cheese Puffs, Salsa Dip £4                                                                                   Scotch Egg, Dijon Mayonnaise £4.50                                                       

Hoi Sin Duck, Cucumber & Pancakes £4.95                                             Cheesy Baked Garlic Mushrooms & Bread £4.50                                                                                        

Halloumi Fries, Sweet Chilli Sauce £4.95                                                                     Breaded Whitebait, Tartare Sauce £4                                                 

Mini Smoked Haddock Fish Cakes, Lemon Mayonnaise £4.50                                Sweet Chilli Beef, Lettuce Cups £4.50 

BBQ Marinated Pork Ribs £4.50                 Satay Chicken Skewers £4.75                                            

Mains                                                                                                                                                                                              

Beef Bourguignon Pie, Short Crust Pastry, Beef Stock Gravy, Chantenay Carrots, Green Beans, Chips or 

Mash Potato £13                                                                                                                                                               

Garlic & Herb Mushroom Stuffed Chicken Breast, Wrapped in Parma Ham, Mixed Greens, Smoked Bacon 

Spring onion & Cheddar Cheese Loaded Potato Skin, Chasseur Sauce £14                                                                                                                                                                                                                                                 

Hand Beer Battered Haddock, Minted Mushy Peas , Chefs Tartare Sauce & Chips £13                                                                                                                                                              

Slow Cooked Pork Belly, Whole Grain Mustard Mash, Red Cabbage & Cranberry Compote, Stem Broccoli 

Pear & White Wine Puree, Pork Scratching, Red Current & Stock Sauce £14                                                                                                                                                

Tandoori Marinated Braised Lamb Shank, Bombay Potatoes, Green Beans, Mango Chutney, Tandoori 

Sauce, Loaded Poppanachos £17                                                                                                                                                                  

Pan Fried Hake Fillet, Chorizo, New Potato, Peppers, Spinach & Cannellini Bean Cassoulet, Lemon 

Mayonnaise  £15                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                               

Braised Blade of Beef, Red Onion Balsamic Chutney, Truffle Oil & Parmesan Mash, Stock Braised Carrot, 

Green Beans Wrapped in Parma Ham, Beetroot Ketchup, Rich Beef Stock Sauce £14                                                                                                                                                                                                                                                                                                                                                                        

Mushroom, Mixed Nuts, Brie, Spinach & Cranberry Wellington, Mixed Greens, Chips, Peppercorn Sauce    

£13 (Vgt)                                                                                                                                                                                 

Tandoori Cauliflower Steak, Bombay Potatoes, Green Beans, Mango Chutney, Tandoori Sauce, Loaded 

Poppanachos £12.50 (Vgt/V)                                                                                                                                                                                  

Tagliatelle Pasta, Mixed Vegetable Tomato & Basil Bolognaise with Garlic Bread £12 (Vgt/V)                                                                                     

Chargrill                                                                                                                                                                                                

10oz Sirloin £20 10oz Ribeye £21 10oz Fillet £26  12oz Gammon & Egg £13 

10oz Flat Iron £18   16oz T Bone £23  20oz Cote de Boeuf £25                                                  

18oz Mixed Grill; Sausage, Lamb, Gammon, Rump, Black Pudding & Egg £19                                                                                                                                                                                                                                                                                                                                                                                                  

All Steaks are Garnished with Mushroom ½ Tomato & Watercress  or  Mixed Dressed Leaf Salad,                                              

with Onion Rings & Chips                                                                                                                                     

Steak Sauce 

Green Peppercorn £2.75    Shropshire Blue Cheese £3.50 Béarnaise   £3.25    Creamed Horseradish £3  

Street Burgers 

The Beer Can Burger; Stuffed with Red Onion & Balsamic Chutney & Smoked Cheddar, Wrapped in Streaky 
Bacon with Garlic & Chilli Seasoned Skin on V Cut Chips £13 

Lamb Jalfrezi Burger; Topped with Onion Bhaji & Monti Jack Cheese with Loaded Poppanachos, Topped 
with Onion, Tomato & Coriander Salsa, Mango Chutney & Mint Yoghurt £13 

Sticky Chipotle BBQ Chicken Burger; Topped with Smoked Bacon, Monti Jack Cheese & Sweet Pickle Slaw 
with Garlic & Chilli Seasoned Skin on V Cut Chips £13 

Tandoori Cauliflower Steak Burger (Vgt/V); Topped with Onion Bhaji & Cheese* with Loaded 
Poppanachos, Topped with Onion, Tomato & Coriander Salsa, Mango Chutney & Mint Yoghurt* £12 

 



The Hinds Head Menu served 6pm – 9pm  

               STONE BAKED PIZZAS 
Our range of 8” and 12” thin and crispy stone baked pizzas, made the traditional way using fresh,                                                                                                                                                     

.                                               authentic Italian ingredients. 

                                             RUSTIC CLASSIC (Vgt) (V)*   £7.50 / £9.50 

                Barrel & Stone tomato sauce and creamy Fior di Latte mozzarella. 

SIMPLY SALAMI   £8 / £12 

Italian Napoli salami with Barrel & Stone tomato sauce and Fior di Latte mozzarella. 

THE WORKS   £8.50 / £12.50 

Smoked speck ham, cured Italian Napoli salami, black pepper and fennel sausage, Barrel & Stone tomato sauce and Fior di Latte mozzarella. 

SWEET & TANGY (Vgt)    £8 / £12 

Tangy goat’s cheese, sweet peppadew peppers, pesto and Barrel & Stone tomato sauce. 

NICE & SPICY   £8 / £12 

Spicy Calabrian Nduja sausage laced with chilli, topped with Barrel & Stone tomato sauce, Fior di Latte mozzarella, sweet peppadew peppers, 

fiery salami and chilli peppers. 

GONE TRUFFLIN’   £8 / £12 

Mushroom and black truffle paste, smoky speck ham, mushrooms, Fior di Latte mozzarella. 

THE SPANIARD    £8 / £12 

Chorizo seasoned with smoked paprika, herbs & garlic, Pecorino sheep’s cheese, Barrel & Stone tomato sauce, fillet peppers, Grana Padano 

Parmesan and sprinkles of oregano. 

ROCK THE PARMA   £8 / £12 

Barrel & Stone tomato sauce, Fior di Latte mozzarella, wild rocket, Parmigiano Reggiano and 18 month dry cured Parma ham, topped with a dash 

of balsamic glaze. 

CHICKEN & PESTO   £9 / £13.50 

A base of nutty green pesto stacked with crushed garlic, creamy Fior di Latte mozzarella, seared chicken breast, capers, courgettes and pine nuts. 

THE GARDEN CLUB (Vgt) (V)*   £8 / £12 
Barrel & Stone tomato sauce, crushed garlic, Fior di Latte mozzarella, sweet red onions, soft roasted courgettes, peppadew peppers and finished 

with fresh wild rocket. 

Gluten Free or Vegan? 

OUR PIZZAS ARE AVAILABLE WITH A GLUTEN FREE BASE. 

Although every effort is made to avoid cross contamination, they are prepared in a kitchen that uses gluten and so the finished pizza cannot be guaranteed to be 

completely gluten free. 

*VEGAN - Try our dairy free Violife cheese for a completely Vegan option. 

Have allergies? We advise, before ordering food and drink, please speak to a member of staff if you would like to hear about our ingredients. 

(Vgt) Suitable for vegetarians 

Desserts £6                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                           
Tea, Coffee with Mini Dessert & Biscotti Biscuit - Lemon Posset or Salted Caramel Chocolate Pot                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                    

Mixed Berry Cheesecake, Raspberry Coulis, Vanilla Ice Cream                                                                                                                        

Sticky Toffee Pudding, Crème Anglaise or Salted Caramel Ice cream                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                           

Warm Chocolate Brownie, Raspberry Coulis, Chocolate Ice Cream                                                                                                            

Warm Treacle Tart, Nut Brittle, Salted Caramel Ice Cream                                                                                                                                                                                                      

Warm Raspberry Jam Bakewell Tart Raspberry Coulis, Vanilla Ice Cream                                                                         

Classic Bread & Butter Pudding with Crème Anglaise                                                                                                     

Raspberry Crème Brulee. Biscotti Biscuit, Vanilla Ice Cream                                                                                                                                                                                                                                                             

Cheese Board; A Mixed Selection of Quality Cheeses with Biscuits £7  


