Hop Pole Sample Small Plates

Pork sausage roll, piccalilli 3.15 Y5 pint prawns, aioli 4.25
Chipolatas, tomato chutney 3.15 Scallop, wild garlic, apple chutney 2.50
Corned beef pasties, HP sauce 3.15 Potted cornish crab, sourdough toast ~ 4.00
Smoked chicken, white pudding, celery 4.50 Hot smoked trout, pickled beetroot 3.25
Lamb breast strips, salsa verde 2.50 Smoky fish croquettes, tartare 3.75
Duck rillette, duck livers, buttered toast 5.50 Our ‘golden hare” welsh rarebit 2.50
Boiled duck egg, asparagus soldiers 3.50 Caerphilly, broad beans, peas, mint 3.00

Smoked salmon, olive tapenade, cress  4.00

Sample Dishes
Parsley and wild garlic soup, chestnut mushrooms, créme fraiche 5.00
Asparagus, ham, duck egg, hollandaise, alfalfa cress 6.50
Slow cooked ham, fried duck egg, chips and pineapple chutney 7.50
Spring risotto, broad beans, little peas, asparagus, spinach, wild garlic 8.50
Thin pasta, soft goats cheese, purple sprouting broccoli, lemon 8.95
Mussels 1n cider, cream, garlic and saffron sauce, bread to mop up the juice! 8.95
Mackerel fillets, horseradish creamed newies, herbs and leaves, pickled beetroot 8.95
Haddock, newies, spring greens, chorizo and herb butter 9.50
Roast chicken breast, bacon hash, sage and onion stuffing, cream and tarragon sauce 9.95
Beef and pork burger, gherkin, tomato, lettuce, onion and chips 9.50
Spring roast lamb, newies, carrots, peas, asparagus, lamb broth 9.95
Duck breast, duck leg confit and potato, thyme, peas, broad beans, shallots, juice from the pan 9.95
Beef shin, our ‘dark hare’ porter and oyster pie, mash and liquor 11.95
Veal cutlets, chestnut mushrooms, purple sprouting broccoli, mash sauce 10.50

Sides made to order cauliflower cheese 2.25, buttered spring greens 2.25, newies 2.25, our chips
2.25, bread and butter 1.50, a little english salad 3.00

Sample Puddings
Our 1ce creams and sorbets 4.50
Yorkshire rhubarb and ginger crumble, carnation milk 4.50
Peanut butter parfait, caramel sauce 4.50
Dark and milk chocolate truffle, honey madelines (a reason to love chocolate! baked to order) 4.50
Cheeses, tomato chutney, toast, oatcake 6.00

Our food is freshly cooked to order with love and care so during busy times we appreciate your patience!

Whenever we can, we will source the best quality local and organic produce from local suppliers, but it's not always possible. More
importantly, we care about knowing where the food comes from, how it is produced and making sure our menu is seasonal to use the
ingredients at their best.



