
SMALL
PLATES

Chunky vegetable & cannellini bean soup, parmesan (v, vg*)  7

Duck & orange croquettes, chive aioli (v) 9

Jerusalem artichoke, quinoa, beetroot, kale & apple salad, maple & pecan dressing (vg) 9

Pork belly bites, soy & maple glaze, spring onion, chilli  8.5

Breaded halloumi, aioli, buffalo hot sauce, pomegranate, spring onion (v)  8.5 

Crispy fried squid, black lime salt, green chilli, aioli  9.5

Pan-seared scallops, poached rhubarb, salted popcorn 15 

Poached pear, walnut and stilton salad, balsamic (v) 8.5

Buttered mash, crispy onions 6  |  Peppercorn sauce  3.5

Triple-cooked chips (vg)  6  |  Skin-on fries (vg)  5.5  (Add truffle & parmesan +3)

Winter leaf salad (vg)  5.5  |  Kale, garlic & chilli (v, vg*)  5.5  

SIDES

LUNCH Salt Beef Reuben – New York rye, Emmental cheese, pickles, sauerkraut, mustard  14

Crispy Chicken or Halloumi Wrap (v) – pickles, rocket, lemon mayo, hot sauce  9.5

Fish Finger Sandwich – beer-battered haddock, iceberg lettuce, tartare sauce  9.5

Add a handful of skin-on fries or a side salad  2.5 

Ask about our daily sandwich special

WHEATSHEAF IS PROUDLY PART OF THE URBAN PUBS & BARS FAMILY.

We cannot guarantee the absence of traces of nuts or other allergens. If you have any dietary requirements or allergies, kindly inform a member of our team.
An optional 12.5% service charge will be added to your bill—all of which goes to our staff. (v) = vegetarian (vg) = vegan (vg*) = can be adapted to be vegan 

Venison & red wine sausages, mashed potato, kale, crispy onions, juniper jus  17.5

28-day-aged bavette steak, garlic & parsley butter, skin-on fries  22

Celeriac, brie & mushroom turnover, onion sauce, capers, truffle dressing (v) 19

Fish stew: seabass, clams, mussels, prawns & samphire, roasted fennel, saffron & chilli aioli 23

Pumpkin risotto, hazelnut, crispy sage (vg) 9/17

Chicken, leek, mushroom & bacon pie, buttered greens, mashed potato 19.5

Plant-based burger – red cabbage & jalapeño slaw, pickled red onion, lettuce, skin-on fries (vg) 17.5

Fish & Chips – North Sea haddock, triple-cooked chips, mushy peas, tartare sauce 18.5

Double smash burger – 30-day aged chuck & rib patty, double cheese, onion, pickles, skin-on fries 17.5

MAINS

Lunch dishes served until 4pm, Mon–Fri
À la carte served until 10pm

Our meat is sourced from HG Walter, London’s finest independent butcher. 


