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Sheppy’s Lunch Menu

Mains
Homemade soup of the day served with warm bread £6.50 (V/GF)

Pumpkin and sage ravioli with squash puree and parsnip crisps £9.00 / large £12.00

Chicken, guinea fowl and wild mushroom terrine with Sheppy's Gold Medal chutney
and toasted brioche £8.00 (GF available)
Master’s choice: Sheppy’s 200 Special Edition

Cider poached pear and salsify with whipped goats' cheese, pickled kohlrabi
and caramelised walnuts £10.00 (GF/VE available)

Sheppy's Longhorn steak burger topped with bacon and Ogle Shield cheese, with
tomato and pickles, and a spicy fomato chutney served with chips £13.00
Master’s choice: Sheppy’s Original Cloudy Cider

Roasted fig and blackberry salad with confit fennel and chargrilled chicory
topped with a lavender dressing £10.00 (GF/DF/VE)
Add smoked duck £2.00
Master’s choice: Sheppy’s Dabinett Apple Cider

Catch of the day in Sheppy's cider batter with crushed minted peas, chips and
tartar sauce £12.50 (GF)
Master’s choice: Sheppy’s Classic Draught Cider

Guinea fowl hash with crispy kale, cider and thyme cream sauce £10.00 (GF)
Master’s choice: Sheppy’s Vintage Reserve Cider

Roasted broccoli, pumpkin and jalapeno macaroni cheese £15.00 (V)

Sandwiches
£7.50 Why not enjoy some nibbles
Served on farmhouse white or multigrain while you wait?
bread with mixed leaves and coleslaw Harlequins olives £3.50

(Gluten free rolls available on request).

Sheppy'’s cider and maple glazed ham, Warm bread and olls £2.50

tomato and English mustard sides
Longhorn rare beef, Dijon and tarragon £3.50
mayonnaise Fries

Sweet potato fries
Garden salad with soft herlos

Broccoli with chilli and garlic
Locally smoked salmon with dill and Cheesy garlic bread

lemon créme fraiche

Barber’'s cheddar cheese and our Gold
Medal cider apple chutney

PLEASE SPEAK TO YOUR SERVER IF YOU HAVE ANY DIETARY REQUIREMENTS
V - Vegetarian DF - Dairy Free GF - Gluten Free VE - Vegan
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Desserts
Espresso creme brllée served with chocolate shortbread £7.00 (GF)

Chocolate and marshmallow terrine with vanilla mascarpone £7.00 (GF)
Master’s choice: Sheppy’s Cider with Raspberry

Vanilla and thyme poached pear served with ginger cake
and vanilla ice cream £7.00

Apple parfait with honeycomb and fresh blackberries £7.00 (GF)
Master’s choice: Sheppy’s Cider with Elderflower

Selection of ice creams and sorbets — 3 scoops £3.75 (GF)

Beverages
Soft Drinks Hot Drinks
Coke £2.25
Coke Zero £2.25 Tea £1.99
Sheppy's apple juice £2.20 English Breakfast, Earl Grey, Peppermint,
Palmer's lemonade £2.40 Jasmine, Red Berry, Rooibos, Assam,
Palmer’s ginger beer £2.40 Green, Decaf
Bradleys still lemonade £2.30 . .
Bradleys orange juice £2.20 Co @€ {decar avaldble)
Bradleys sparkling ginger & lime Americano £2.50
£2.30 Cappuccino £2.70
Elderflower and mint presse Latte £2.70
£2.90 Flat White £2.70
Mrs Sheppy's homemade lemonade Mocha £2.90
£2.50 Espresso £1.95
Hot chocolate £2.50
. Deluxe hot chocolate £2.99
?
Why not iry our Autumn specials? (with cream and marshmallows)
Autumn Apple £7.50 Add a flavoured syrup £0.50
Sheppy'’s Elderflower Cider, 6 O’clock Cinnamon, Caramel, Hazelnut, Vanilla

Gin, Fresh Apple Juice

Mulled Cider £2.25
Served warm; with notes of mulled spices,
cinnamon and cloves

PLEASE SPEAK TO YOUR SERVER IF YOU HAVE ANY DIETARY REQUIREMENTS
V - Vegetarian DF - Dairy Free GF - Gluten Free VE - Vegan



