Marinated olives 2.80 / With warm baguette 4.80 (V)
Garlic bread 4.00 / Garlic bread with cheese 5.00 (V)

Starters
Leek and potato soup, warm baguette (VE)

5.00

Potted brie, apple chutney, bread sticks (V)

6.50

Pork, duck and orange pate, beetroot and horseradish relish, granary toast (GF option)

7.00

Toast Skagen, Swedish prawn cocktail on toast (GF option)

7.50

Panko crumbed chicken goujons, sweet chilli sauce

6.50

Breaded whitebait, tartar sauce

6.25

Dry cured ham, melon and feta salad, toasted sunflower seeds (GF)

7.00

Mushrooms on toasted brioche, truffle oil, Grana Padano shavings (V)

7.25

Mains
Pan roasted salmon, crushed new potatoes, spinach, tarragon and mustard sauce (GF)

14.50

Twice cooked pork belly, creamed savoy, mash, gravy, apple sauce (GF)

14.50

Slow cooked beef brisket, potato gratin, sauté kale, red wine sauce (GF)

15.50

Pan roasted chicken supreme, leek and bacon potato cake, grilled broccoli, tarragon cream sauce (GF)

14.00

28-day aged 8oz rump steak, skinny fries, roast tomato, lamb’s lettuce, peppercorn sauce or garlic butter (GF)

16.00

Mushroom, red onion, stilton and walnut wellington, roasted baby potatoes, winter greens (V) (N)

13.00

Pub Classics
*The Hare’s cheese burger, ale onions, lettuce, gherkin, ketchup, mayo, fries Add bacon £1 or pulled pork £1.50 12.50
Smoked Suffolk ham, two free range eggs, triple cooked chips, garden peas (GF)

11.50

Beer battered haddock, triple cooked chips, garden peas, tartar sauce

12.50

Macaroni cheese, truffle oil, sweet potato fries, salad (V) Add bacon £1 or pulled pork £1.50

11.50

Sides
Dressed house salad or vegetables

3.00

Triple cooked chips, Skinny fries, Buttered baby potatoes or Mash

3.00

Onion rings

3.50

Sweet potato fries

3.50

*We aim to cook our burgers pink. Please let us know if you prefer well done.
At the Hare we’re passionate about serving up wholesome British food.
We use local seasonal produce where ever possible and cook everything on our menu from fresh.
GF = Dish has no gluten containing ingredients. GF Option = We keep gluten free bread. N = dish contains nuts.
All dishes may contain traces of nuts. Please let us know if you have any allergies or intolerances.

