
Scotch egg
Golden pig, onion ketchup 

9

SMALL PLATES

Cheddar rarebit
celery & sage pickle

7

Tostades
Corn tortilla either-Achiote pork, King prawns, Bbq celeriac

8

SNACKS
BUTCHERS LARDER

HEART OF THE LARDER

Marinated olives 4.5

Nomad Sourdough
whipped chestnut butter

4.5

P i g  o n  t h e  H i l l ,  W e s t w a r d  H o !
P l e a s e  n o t i f y  a  m e m b e r  o f  s t a f f  i f  y o u  h a v e  a n y  a l l e r g i e s  

w w w . n o m a d l a r d e r . c o . u k @ n o m a d l a r d e r

BREAD & OLIVES 

Pork scratchings
Apple ketchup

2.5

Corn Ribs 
Achiote rub lime mayo

Pork belly bites
Maple glaze

5

7

Sourdough croutons
Roasted garlic aioli 

2.5

COCKTAILS

FORAGER’S LARDER

Moorland mojito 
 Spiced rum, mint, lime

12

Pig’s Pear bellini
Prosecco, pear, vanilla, ginger

13

Hilltop ember
Bourbon, honey, ale, orange rosemary

12

FISHERMAN’S LARDER

SIDES
: Triple cooked chips, 5 : Mash, 5 :  Skinny fries 4.5 : Seasonal salad Larder dressing,  6 :  Charred greens, 6 :

Locally sourced Fillet 
Locally sourced Ribeye  
Steaks served with green peppercorn sauce

Pork tenderloin
Sage jus, fermented cabbage, apple

Chicken supreme
Parsnip, chicken jus

25

20

 18

18

24

22

20.5

10/100g

 Market price

Market price 

18

16

17.5

Hen of the wood burger
Crispy mushrooms, burger sauce, dill pickle, fries

Blackened cauliflower
Caramelised courgette puree, crispy onions

Miso glazed turnip
Barley, shiitake, greens

Nomad Burger
Devon beef, monterey jack, burger sauce, bacon, fries
 

Shepherd’s pie
Braised lamb shoulder, mash, crushed peas

Steamed suet pudding 
Chicken, leek, home smoked bacon, mustard

Crispy chicken burger
Buttermilk dredged, monterey jack, chipotle mayo, fries

Potato crusted brill
Pea chutney, shallot & balsamic

Hake
Crab bisque, rainbow chard, herbs

Fish croquette
Garlic aioli, pickled radish

8
Beef Bastilla
Harrisa yoghurt, red pepper

8


