
Stonebaked Flatbread: Garlic £4  Cheesy Garlic £6
House Bread of the Day £4  or with olives £6
served with unsalted butter & balsamic glaze

THE SQUIRREL INN

rosemary

tomatoes

garlic

lavender

SMALL PLATES
Our Twist on a Prawn Cocktail £8
prawns, avocado & tomato jelly
Chicken Liver Pate  £8
with red onion jam
Sticky Pork Belly Bites  £8
with prawn crackers, spring onion, chilli,
peppery leaf salad & sesame seeds
Tempura King Prawns £8
served with sweet chilli sauce
Baked Camembert to share £14
infused with rosemary, chilli & honey

Spicy Chicken Tikka £8
served on grilled flatbread with chilli &
mint yoghurt & charred lime
Baked Portobello Mushroom £8
with a garlic & Comté cheese crumb
Falafel & Coriander Croquettes £8
served with curry mayo
Zucchini Fritti £8
with charred lemon, chilli & mint
yoghurt
Salt & Pepper Squid £8
with lemon mayonnaise

MAINS
Slow Roasted Belly of Pork £19
served with a sage & apple sauce,
thyme roasted potatoes & veggies
Home cooked Glazed Ham £16
free range eggs, chunky chips, piccalilli
and bread & butter
Pan Fried Lamb’s Liver & Bacon £16
served pink on a bed of chive mash,
with onion gravy & veggies

Free Range Chicken Supreme £19
filled with a mushroom, bacon, tarragon
duxelle in cream & wine sauce on a bed
of chive mash
Roast of the Day £19
yorkshire pudding, duck fat roasties,
veggies & a jug of deglazed gravy

Welcome to The Squirrel! Here, we believe in keeping things local and fresh. From our own
herb garden to the best produce from nearby suppliers. Whether you're popping in for a

light bite or a full meal, we’ve got something for every appetite, made with ingredients that
are as close to home as it gets.

VEGETARIAN
Butternut Squash & Nut Roast £16

roast potatoes, vegetables, veg gravy,
yorkshire pudding & cranberry sauce

Green Vegetable Pesto Linguine £16
with chilli, coriander & parmesan

served with garlic flatbread

Medley of Mushroom Stroganoff £17
king oyster, closed cup & portobello

mushrooms with garlic bread



Please advise of any allergies or dietary requirements when placing your order
Vegan, Gluten Free & Dairy Free options available

ON THE GRILL

100% Plant Based £17
veggie patty topped with halloumi, onion

marmalade & garlic mayo

BURGER COLLECTION
100% Ground Beef £17

two beef patties, emmental cheese, smoked
bacon, mild mustard & relish

Free Range Chicken Breast £17
crispy southern style coating, smoked

cheese, crispy bacon & spicy mayo

10oz Sirloin £30
with mushroom, spinach, cherry

tomatoes & chunky chips
10oz Rib Eye £30

with mushroom, spinach, cherry
tomatoes & chunky chips

10oz Gammon £19
with a brace of eggs, pineapple,

peas & chunky chips

Choice of complementary sauces:
Mushroom, Red Wine, Blue Cheese, Garlic Butter, Peppercorn or Sherry Sauce

SIDES
Cauliflower Cheese  £5
Skin on Skinny Fries  £4
Mixed Salad Leaves  £4
Medley of Green Veggies  £5
Chunky Chips  £4
Wilted Spinach  £5

Cheesy Chips  £5
Homemade Halloumi Sticks £6
Sweet Potato Fries  £5
Mac n Cheese  £5
Homemade Onion Rings  £5
Truffle & Sea Salt Fries  £5

thyme

chillispring bulbs

all served with fries, homemade onion rings, frickle & salad

A 10% optional service charge is added to
your bill. This all goes to all staff on shift.

FISH
Harvey’s Beer Battered Fish £17
with homemade tartare sauce, chips,
choice of peas and bread & butter
The Squirrel’s Fish Pie £19
smoked haddock, salmon & cod topped
with chive mash
King Prawn Linguine £19
with chilli, coriander, spinach &
stonebaked garlic bread

The Squirrel’s Smokie £16
smoked haddock & bacon in a cheese
sauce topped with poached egg & served
with house bread (small portion £9)
House Seafood Basket £19
tempura prawns, breaded scampi, cod,
salmon, fries & salad
Fillet of Salmon £19
marinated with ginger & lime or
hollandaise with new potatoes &
vegetables

Spicy Lamb Kofta £19
served on a flatbread with mint

yoghurt, chilli, salad & fries


