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Sheppy’s Lunch Menu
 

 

Mains 

Homemade soup of the day served with warm bread £6.50 (GF available / VE available) 
 

Shredded duck rillette with Sheppy’s Gold Medal Cider apple chutney 

and granary toast £8.00 (GF available) 
 

Mackerel and chestnut pâté with pickled kohlrabi & apple 

served with croutes £7.50(GF available) 
 

Orange, shaved fennel and radicchio salad with candied seeds, spinach and 

lemon dressing £9.50 (VE) 
 

Sheppy’s Longhorn steak burger topped with bacon and Ogle Shield cheese, with 

tomato and pickles, and a spicy tomato chutney served with chips £13.00 

Upgrade to sweet potato fries for £2.00 

Master’s choice: Sheppy’s Original Cloudy Cider 
 

Wild mushroom tortellini with shallot puree, dried ceps and spinach £14.50 (V) 
 

Catch of the day in Sheppy’s cider batter with crushed minted peas, chips and 

tartar sauce £12.50 (GF available / DF) 

Master’s choice: Sheppy’s Classic Draught Cider 
 

Chicken, mushroom, leek and blue cheese pie with a pastry top and served with 

honey glazed piccolos £13.00 (GF) 
 

Roasted squash and root vegetable pithivier with crushed parsnips and onion gravy 

£16.50 (VE available / GF) 
 

 

Sandwiches 

£7.50 
Served on farmhouse white or multigrain 

bread with mixed leaves and coleslaw 

(Gluten free rolls available on request). 

Sheppy’s cider and maple glazed 

ham, tomato and English mustard 
 

Longhorn rare beef, Dijon and tarragon 

mayonnaise 
 

Barber’s cheddar cheese and our 

Gold Medal cider apple chutney 
 

Locally smoked salmon with 

cucumber and beetroot 
 

 

Why not enjoy some nibbles 

while you wait? 
Flatbreads & hummus £3.50 

 

Harlequin olives £3.50 

Cream cheese stuffed 

peppadora peppers £4.00 

 

Sides 
Fries £3.50 

Sweet potato fries £4.00 

Garden salad £3.00 

Roasted roots £4.00 

Buttered Samphire £4.00 
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Desserts 
Orange and treacle tart served with clotted cream £7.00 

 

Chocolate and marshmallow terrine with vanilla mascarpone £7.00 (GF) 

Master’s choice: Sheppy’s Cider with Raspberry 
 

Warm banana and pecan cake with maple syrup and vanilla ice cream £7.00 
 

Honey roasted fig with vanilla panna cotta and toasted almonds £7.00 (GF) 

Master’s choice: Sheppy’s Cider with Elderflower 
 

Selection of ice creams and sorbets – 3 scoops £3.50 

 

 

 

Beverages 
 

Soft Drinks 

Coke              £2.25 

Coke Zero   £2.25 

Sheppy’s apple juice £2.50 

Palmer’s ginger beer £2.40 

Bradleys orange juice £2.85 

Bradleys sparkling ginger & lime 

£2.85 

Elderflower and mint presse 

£2.85 

 

Why not try our Winter specials? 
 

Warm Winter   £7.50 

Sheppy’s Mulled Cider, Quick’s Citrus Gin, 

Fresh Chai Apple Juice 

 

Mulled Cider   £2.25 

Served warm; with notes of mulled spices, 

cinnamon and cloves 

 

Deluxe Hot Chocolate £2.99 

Hot chocolate topped with 

whipped cream and marshmallows 

Hot Drinks 

 

Tea     £1.99 

English Breakfast, Earl Grey, Peppermint,  

Jasmine, Red Berry, Rooibos, Assam, 

Green, Decaf 

Coffee (decaf available) 

Americano    £2.50 

Cappuccino    £2.70 

Latte     £2.70 

Flat White    £2.70 

Mocha    £2.90 

Espresso    £1.95 

Hot chocolate   £2.50 

 

Add a flavoured syrup  £0.50 

Cinnamon 

Caramel 

Hazelnut 

Vanilla 

 


