
to  s ta r t

ROAST PORK BELLY       			                                6
Apple puree, apple salad

PARMESAN CHICKEN		        		                            5.5
Ragu sauce

MINI SAUSAGES		       	   		               4.5
Spicy ketchup

BEETROOT CURED SALMON			                             6.5
Gin mousse, dill jelly, sour dough      

CRAB PÂTÉ  		           				                     6
Parmesan crisp, avocado mousse   
(gfo)

FISH CAKES					                               5.5
Tartare sauce

s h a r i n g  b oa r d s 

FISHERMAN’S CATCH					                  16
Fish cakes, crab pâté, beetroot cured salmon,
breaded whitebait

THE KING’S HEAD
MAIN MENU

T H E  M A I N  E V E N T 

PORK TENDERLOIN		   			                   18 
Roasted root veg, pork croustade, parsnip purée, jus

CONFIT CHICKEN LEG				                            15.5
Sweetcorn, spring onions, mash
(gfo)

WHOLE BAKED LEMON SEA BASS		   	                 18
Aioli new potato, deep fried capers, fennel salad
(gfo)

PAN FRIED HAKE        			                                           15
Haricot beans, chorizo, spinach, sauce Amercaine

BUTTERNUT WELLINGTON			           	                15
Wild mushrooms, spinach, caramelised onion purée
(veo)

LINGUINE			            			               14.5
Wild mushrooms, confit tomato, spinach, tarragon oil
(veo)

SIRLOIN STEAK   					                22.5 
Chips, grilled tomato, peppercorn sauce

king’s head BEEF / CHICKEN BURGER		   	    14
Chips, slaw

BEER BATTERED HADDOCK				                 13.5
Chips, tartare sauce, mushy peas

PLEASE CHECK our BLACKBOARDs FOR DAILY specials

(v) Vegetarian       (veo) Vegan option       (gfo) Gluten-free option 

If you have a food allergy please let us know before ordering. Full allergen information is available upon request. We are privileged to work 
alongside local farmers and artisan producers and would like to thank them for their support in our journey so far.

BUTCHER’S BOARD			                                        17.5
Parmesan chicken, pork belly, Cumberland sausages, 
pork croustade

ROSEMARY & GARLIC CAMEMBERT          	   	                  6
Apple chutney, sour dough
(v)

ROASTED TOMATO ARANCINI		       		                   5
Basil mayo
(v)

HOUMOUS		       	   		                            4.5
Focaccia, sour dough
(v)

HOMEMADE BREAD BASKET 			                             4.5
Balsamic, olive oil
(v)

MIXED OLIVES  		           			                   4
(veo)

L e av e s  

CAESAR SALAD					                   13
Chicken, bacon, anchovies, croutons

DEEP FRIED HALLOUMI 			                               12
Oriental veg, satay dressing
(v)

A B I T  O N  T H E  S I D E  (ALL AT 3.5)

Seasonal Veg

MASH

CHIPS	 			 




