THE BALD FACED STAG
PUB & KITCHEN

Sundays @ The Stag

TO DRINK
Absolut Tabasco Bloody Mary 12 | Olmeca Bloody Maria 12 | Beefeater Red Snapper 12 | Virgin Mary 7

SNACKS

Gordal olives 5

Warm sourdough, whipped butter (v) 6

Stag & boar scotch egg 9

Padron peppers, smoked Maldon sea salt, sumac (pb) 7

Halloumi fries, hot sauce & chives (v) 85

Crispy chicken thigh, Korean ketchup, sesame seeds, chilli, spring onion 9

SMALL PLATES

Hand picked Devonshire white crab, sourdough toast, avocado puree, fresh herbs, lemon 14
Buratta with beetroot, mustard, shallot salad, sunflower seeds & balsamic glaze (v) 13.5
Marinated Isle of Wight tomatoes, olives, grilled sourdough (pb) 9.5

Courgette fritters, whipped feta, hot honey 8.5

Pea, leek & watercress soup with toasted sourdough (pb) 8

ROASTS

Served with roast potatoes, spring greens, tenderstem broccoli, glazed carrots, Yorkshire pudding & gravy

Trio of roasts: 35 day aged grass-fed sirloin of beef, Duroc free-range pork belly, White Cobb free-range chicken 28
35 day aged grass-fed sirloin of beef, horseradish 25

Duroc free-range pork belly, crackling, apple sauce 23

White Cobb free-range chicken, pork stuffing 22

Beetroot, butternut squash & nut Wellington (pb) 19.5

Slow cooked shoulder of lamb to share- perfect for 2 people 58

SUNDAY SIDES

Roast potatoes (v) 6 | Pigsin blankets 6 | Sunday vegetables (v) 6 | Pork stuffing 5
Cauliflower cheese (v) 7 | Triple cooked chips (v) 55 | Skin-on fries (v) 5.5

MAINS

Monkfish curry, coconut & lime leaf rice, cucumber & fennel yoghurt dip, flatbread 25

Pan-fried salmon, green beans, new potatoes, tomato & olive dressing 21

Cider-battered North Sea haddock, mushy peas, tartare sauce, triple cooked chips 19.5

Beetroot tarte tatin, whipped goat's cheese, rocket, pea & mint salad (v) 18.5

Aged Hereford beef burger, Quicke's Cheddar, chimichurri mayo, pickled red onion, sesame bun, skin-on fries 19
Plant-based burger, smoked cheese, jalapefio mayo, lettuce, red onion, skin-on fries (pb) 17.5

PUDDINGS

Pear & almond tart, honeycomb ice cream (v) 85

Chocolate brownie, chocolate sauce, vanilla cream ice cream (v) 8.5

Sticky toffee pudding, toffee sauce, vanilla ice cream (v) 8.5

Apple, berry & Sipsmith Summer Cup crumble - choose custard or ice cream (v) 85
Affogato, espresso, vanilla ice cream (v) 6 - add Frangelico 5 or Disaronno 5.1
Selection of Ice Cream Union sorbets & ice creams (v) (pb) 2.5 per scoop

Ice creams: vanilla, chocolate, strawberry, clotted cream, honeycomb, salted caramel, corn flake
Sorbets: mango, lemon, raspberry, strawberry

\U/ THE BALD FACED STAG IS PROUDLY PART OF THE URBAN PUBS & BARS FAMILY.

P & B 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 / (pb) plant-based
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