
SNACKS	

Warm Candied Pecans 	  £4.50
Padrón Peppers Smoked sea salt (VG)	  £6.00
Crispy Squid Lime aioli	   £8.00
Hummus Chickpeas, sumac, pita chips (VG)	  £6.50
Michelangelo Olives Marinated in garlic, herbs & olive oil (v)			                          		   £6.00

STARTERS	

Soup of the Day Ciabatta (V)	   £7.00
Roasted squash & chicory salad Pine nut crumb, vegan feta, pomegranate, coriander (VG)	 £8.50
Classic Prawn Cocktail Gem & apple salad, Marie Rose sauce	   £9.50
Smoked Salmon Crème fraîche, melba toast	   £11.00
Chicken Liver Parfait Spiced chutney 	  £9.00
Baked Camembert To Share Rosemary, garlic, spicy tomato & onion chutney, toasted ciabatta (V) 	  £16.50

MAINS	
	
Timothy Taylor Ale Battered Haddock	
Triple cooked chips, mushy peas, charred lemon, tartare sauce 	  £21.50

Cotswold White Chicken Schnitzel	
Fennel slaw, garlic butter, fries	   £18.00

Roasted Butternut Squash Risotto	  
Sage, pine nuts (VG) 	  £15.00

Caesar Salad	
Rosemary croutons, anchovies, parmesan, soft boiled egg - add chicken £6.00 or halloumi £5.00 	   £12.50

Grain Bowl	
Quinoa, black beans, puffed chickpes, shaved carrot, edamame, dill,			 
spinach, pickled red onion, tahini, yoghurt dressing (VG) - add chicken £6.00 or halloumi £5.00 	   £11.50

The Kings Burger	
Smoked cheddar, burger sauce, red onion, sliced tomato, gem, brioche bun, coleslaw, skin on fries			 
Add Bacon £2 (Can be GF) 	   £17.50

SUNDAY ROAST 
All served with roasties, roast parsnips, red cabbage, roast onion, slow roast carrots, 

cauliflower & cheese, Yorkshire pudding, gravy 

Dry Aged Angus Beef Sirloin	  £25.00

Free Range Yorkshire Chicken Sage & onion sausage meat stuffing	       £19.00

Two Way Old Spot Pork	Slow roasted pork belly, roast loin, crackling 	  £23.00

Sweet Potato & Field Mushroom Wellington (V) (VG without Yorkshire pudding)	  £17.00

ULTIMATE ROAST £25
Angus beef sirloin, Free Range Yorkshire Chicken, Old Spot pork belly, served with all the trimmings 

£25.00

AN OPTIONAL 12.5% SERVICE CHARGE WILL BE APPLIED TO THE BILL
IF YOU HAVE A FOOD ALLERGY OR INTOLERANCE PLEASE ASK A MEMBER OF OUR FRIENDLY STAFF FOR A COPY OF THE ALLERGEN MENU 

01732 452081   |   ENQUIRIES@KINGSHEADBESSELSGREEN.CO.UK



SIDES	

Roast Suffolk Parsnips (V)	  £4.00
Sage & Onion Sausagemeat Stuffing	  £3.00
Cauliflower Cheese Aged cheddar sauce, chives (V)	  £5.00
Pigs In Blankets Smoked bacon, Cumberland sausage	  £3.00
Green Salad Tarragon dressing 	  £5.00

KIDS (UNDER 12’s)	
 
Chicken Goujons Fries & a choice of peas or baked beans 	  £8.00
Cheese Burger Fries & a choice of peas or baked beans 	 £10.00
Pork Sausages Fries & a choice of peas or baked beans 	  £8.00
Macaroni Cheese & Herb Bread (V)	  £8.00
Tomato & Parmesan Pasta  	  £8.00

KIDS ROASTS  	
All served with roasties, roast parsnips, slow roast carrots, cauliflower & cheese, Yorkshire pudding, gravy 	

Dry Aged Angus Beef 	  £12.00
Roast Norfolk Bronze Turkey Pigs in blankets	  £12.00
Two Way Old Spot Pork	Slow roasted pork belly, roast loin, crackling 	  £12.00
Sweet Potato & Field Mushroom Wellington (v) (vg without Yorkshire pudding) 	 £12.00

THE KING’S PAW-FECT MENU
Doggy Roast Dinner  	  £6.00
Roast Meat, roast potatoes, gravy & a selection of vegetables	

Salcombe Dairy Doggy Ice Cream 	  £3.00
100% Natural, nut free, gluten free banana & strawberry sorbet	

Pup Cup! 	  £1.50
Whipped cream in a cup	

AN OPTIONAL 12.5% SERVICE CHARGE WILL BE APPLIED TO THE BILL
IF YOU HAVE A FOOD ALLERGY OR INTOLERANCE PLEASE ASK A MEMBER OF OUR FRIENDLY STAFF FOR A COPY OF THE ALLERGEN MENU 

01732 452081   |   ENQUIRIES@KINGSHEADBESSELSGREEN.CO.UK

DESSERTS	

Traditional Apple & Cinnamon Crumble	Vanilla custard (can be vegan request) (V/GF)  	  £8.50
Warm Belgian Chocolate Brownie Vanilla ice cream, chocolate Sauce (V) 	 £8.50
Classic Sherry Trifle Raspberry, whipped cream, custard, amaretti, almonds (V) 	  £8.50
Pairs beautifully with a glass of Heaven on Earth (50ml) 	  £4.00

Sticky Toffee Pudding Toffee sauce, vanilla ice cream (V)	   £8.00
Kings Head Sundae 	
Vanilla ice cream, chocolate brownie, whipped cream & your choice of chocolate or toffee sauce	  £8.00

Affogato Lavazza espresso poured over two scoops of Madagascan vanilla ice cream or salted caramel          £7.00
Treat yourself to a shot of Baileys 	  £3.00

Selection of Salcombe Dairy Ice Creams	
Madagascan vanilla, Belgian chocolate, strawberries & cream, Kenyan coffee, 	
salted caramel, vegan vanilla, vegan chocolate, raspberry sorbet, mango sorbet (V)   	             £2.50 Per Scoop

Cheeseboard Selection of British cheeses, chutney, apple, biscuits 	  £12.50
Bath Soft, Brighton Blue, Montgommery Cheddar	
Treat yourself to a glass of Graham’s 10yo Tawny port	  £5.00


