
 

GF Gluten Free, VG Vegan, V Vegetarian, * available on request 
 

PLEASE NOTIFY YOUR SERVER IF YOU HAVE ANY DIETARY REQUIREMENTS 

 

’s

 
Starters 

 

Pan Fried Scallops with Fresh Apple Salad (GF) £11.00 

Corn Ribs with ‘Nduja Dip (GF/VG) £7.00 

Duck Scotch Eggs with Chorizo Jam (GF) £7.00 

Beetroot Hummus with Salted Bread (*GF/VG ) £10.00 

Ginger Glazed Pork Ribs (GF) £13.00 

Sardines with Sticky Lemon (GF) £10.00 

     
 

Mains 
 

Roast Sirloin with Yorkshire Pudding 
Served medium rare with roasted juices gravy 

£21.00 

Rolled Pork Leg and Crackling (GF) £20.00 

Chicken Supreme with Homemade Lemon and Thyme Stuffing (GF) £19.00 

Ultimate Roast – Serves 2  (GF) 
Our platter of beef, pork and chicken with lashings of roasted juices gravy 

£45.00 

All our roasts are served with beef dripping roasties, roasted carrots, 
greens and cauliflower cheese 

 

 

Moules Marinière (GF) 
The classic mussel dish with fresh cream, Sheppy’s dry cider, garlic and 
hand dived mussels served with skin-on fries 

£15.00 

Market Salad (GF/VG) 
Vibrant mix of leaves, salad vegetables and pickled shallots, drizzled with 
raspberry vinegar 
Add chicken                                                                                      
Add Feta (V) 

£13.00 
 
 

+  £4.00 
+  £3.00 

Beef Brisket Burger (*GF) 
Our signature 6oz burger, topped with pulled brisket, smoked Dorset Red 
cheese, salad leaves, chutney and fries 

£16.00 

* 16oz Long Bone Tomahawk Steak (GF)  
Served with Sheppy’s cider-battered onion rings, water cress, chunky 
chips and beef dripping sauce  

* This dish must be booked at least 48 hours in advance and is subject to   
£10 per steak deposit 

£38.00 

Aubergine with Smoked Romesco Peppers and Mushrooms (GF/VG) £17.00  

 
 
 



 
     

 

*GF Gluten Free available on request, GF Gluten Free, VG Vegan, V Vegetarian 
 

PLEASE NOTIFY YOUR SERVER IF YOU HAVE ANY DIETARY REQUIREMENTS 

 

 
 
 
 

 
 
 

Desserts 
  

Pimm’s Jelly and Cucumber Sorbet (GF/V) £8.00 

Eton Mess Doughnuts with Strawberry Glaze (V) £8.50 

Chocolate and Summer Fruit Eclairs  £9.00 

  Rhubarb and Berry Crumble with Ginger Oat Topping and Custard     
  (GF/*VG) 

£8.00 

Ice Cream or Sorbet (local, please ask for today’s flavours)(GF/*VG) 
1 scoop 
2 scoops 
3 scoops 

 
£3.00 
£5.50 
£7.00 

 

Cider Barn Cheese Board (*GF) 
For the ultimate cheese board, select your own cheese from our 
cheesemongers. Our kitchen will create your board with crackers, butter, 
Gold Medal chutney and pickles 

£16.00 
 

 
 
 

 

 
 

To see more of our events please follow the QR code 
 
 
 
 
 
 
 
 
 

 
 

@sheppyshoc 
 


