
Dinner Menu
S T A R T E R S 

pea and mint soup, smoked bacon crumb, toasted 8.00 
pumkpin seeds, olive oil, mint dust & bread selection 
(gfa)(vga)
ALLERGENS : GLUTEN / CELERY

king prawn cocktail, avocado mousse, paprika, 9.00
& preserved lemon gel (gf) 
ALLERGENS :  CRUSTACEANS / SULPHITES

fish stew of smoked haddock, mussels, cod, salmon, 9.50
focaccia, parmesan, romesco (gfa)
ALLERGENS :  FISH / MOLLUSCS / GLUTEN / TREE NUTS / MILK / SULPHITES

wild mushroom & goats cheese tartlet, pickled 9.50
mushrooms, truffle honey, balsamic dressing, 
truffle foam (gf)
ALLERGENS :  SULPHITES / MILK

sharing platter for two: selection of bread, olives, 18.00
hummus, chargrilled marinated veg, pickled onions , 
dolmades, sun dried tomatoes (vg)(gfa)
ALLERGENS :  GLUTEN / SULPHITES / SESAME

add charcuterie 4.00
_____________________________________________

 F R O M   T H E   G R I L L

8oz beef burger, cheddar cheese,                               19.50
bacon jam, tomato, crispy onions, roasted garlic mayo, 
pickled veg slaw & chunky chips (gfa) 
ALLERGENS :  SULPHITES / MILK / GLUTEN / MUSTARD 

roasted & chargrilled jerk chicken leg, 23.50
coconut rice & beans, jerk gravy, pineapple & 
green chilli salsa, plantain fritter, coriander dust 
ALLERGENS :  MAY CONTAIN GLUTEN

8oz steak, roasted tomato, flat cap mushroom, rump 26.50
chunky chips, mixed leaves (gf) sirloin 32.50
ALLERGENS : SULPHITES / MUSTARD

            add blue cheese or peppercorn sauces 4.00    
       ALLERGENS: MILK

_____________________________________________

S I D E S
mixed leaf salad (vg)(gf) 3.50
ALLERGENS : MUSTARD / SULPHITES

bread, olives & olive oil & balsamic (vg)(gfa) 8.50
ALLERGENS : GLUTEN / SULPHITES 

chunky chips (vg)(gf) 5.00
ALLERGENS :  N/A

garlic tenderstem, green beans & chard topped with  5.50 
dukkah (gf)(vg)
ALLERGENS : TREE NUTS

garlic butter & parsley new potatoes (gf)(vg) 5.00
ALLERGENS :  N/A

_____________________________________________

please note. we are not a free from kitchen. whilst we take the 
utmost care to avoid cross contamination, trace amounts of all 
allergens may be possible in all dishes.

M A I N S

crispy tofu & vegan ramen noodle soup, bamboo shoots 18.00
water chestnut & pickled ginger (gf)(vg)
ALLERGENS : SULPHITES  / SOYA / SESAME

fish stew of smoked haddock, mussels, salmon, 19.50
cod, focaccia, parmesan, romesco (gfa)
ALLERGENS :  FISH / MOLLUSCS / GLUTEN / TREE NUTS / MILK / SULPHITES

beetroot, red onion & vegan feta raviolis, artichoke 18.50
heart & sun-dried tomato sauce, pesto, vegan feta, 
pumpkin seeds, basil dust, basil oil (vg)
ALLERGEN :  GLUTEN / SULPHITES

cumin & lemon battered jackfruit, tartar sauce, 18.50
pea puree, mixed leaf salad, chunky chips (gf)(vg)
ALLERGENS :  MUSTARD  /  SULPHITES 

crispy beer battered haddock, pea puree, 19.50
tartar sauce, mixed leaves, chunky chips (gf)
ALLERGENS :  MUSTARD / SULPHITES / FISH

pan fried hake fillet, chorizo, sundried tomoto & 24.00
butterbean stew, wilted greens & samphire, 
sauteed potatoes & lemon butter sauce
ALLERGENS :  FISH / SULPHITES /  MILK

korean fried chicken burger, kimchi slaw, korean 20.50
bbq sauce & garlic mayo, peanuts, spring onions
corriander & fresh chilli (gfa) 
ALLERGENS :  SULPHITES / PEANUTS / SOY  / SESAME

_____________________________________________

D E S S E R T S

deconstructed banoffee cheesecake, caramel sauce & 9.50
caramelised banana (v)(gf)
ALLERGENS :  TREE NUTS / MILK / SOYA

sheppey cheese board – somerset brie, draycott blue, 10.50
cheddar, grapes & membrillo, home-made bread & 
seed cracker (v)(gfa)
ALLERGENS :  GLUTEN /  MILK  /  SULPHITES

orange & ginger sticky toffee pudding, toffee sauce 9.00
& clotted cream (v) 
ALLERGENS :  GLUTEN /  MILK 

coconut & mango panacotta, coconut crumb,  8.50 
raspberry & mango gel, passionfruit 
sorbet (gf)(vg)(df)
ALLERGENS :   SULPHITES  

summer berry eton mess, chantilly cream, meringue, 9.00
berry  compote, raspberry gel, mint dust (gf) 
ALLERGENS: EGG / MILK 

selection of ice cream & sorbets, 3 scoops 8.00
ask for today’s flavours (v)(gf)(vga) 2 scoops 5.50
ALLERGENS :  PLEASE ASK FOR  ALLERGEN INFORMATION

affogato – 1 scoop of ice cream, salted caramel 8.50
chocolate fudge with popping candy, 
orange & choc chip oat cookie, fresh fruit, espresso (v)(gf)
ALLERGENS :  MILK / EGG  / SOYA

_____________________________________________
(v) vegetarian  (vg) vegan (vga) vegan option available
(gf) gluten free (gfa) gluten free available 
(df) dairy free (dfa) dairy free option available

if you have any allergies or dietary requirements, please let us know, so we
can adapt our dishes accordingly.



B E E R S
d r a u g h t :  all prices are for pints, half pints available
infinity helles lager bbf 4.6% (vg)(gf)     5.60
brue river lager 4% 5.60
witch way home ipa 4.1%  6.20
harvest hazy ipa nbb 4.2% (vg)                     6.20
black gates nitro stout bbf 4.1% (vg)(gf) 5.60
double hopped pale ale 4.2%  6.20
*bbf = bristol beer factory *nbb = new bristol brewery

C A S K  A L E S
an ever changing selection of local real ales, 4.90
please take a look at the bar for our current selection or 
ask a member of the sheppey team.

C I D E R S
f i z z y :
bbf north street 4.8%, med/dry (gf)(vg) 4.50 
devon mist 4.9% med/dry 4.50
jacks med cider 4.5%  4.50
pilton murmuration 4.5% med/sweet (gf)(vg) 4.50
f l a t :
hecks browns apple 6%, medium/sweet 4.50
hecks kingston black 6% medium 4.50
hecks vintage dry  6% 4.50
hecks slack-ma-girdle 6% 4.50
wilkins sweet 6% 4.50
wilkins dry 6% 4.50
norcotts rhubarb  3.4% 4.50
devon red sweet 4.5% 4.50
sheppey’s own 6% med/dry 4.50

L O W  A. B. V
free damm 0% (330ml bottle) 4.50
bbf clear head ipa 0.5%  (draught pint) 5.50
kopparberg strawberry & lime cider 0.5% (500ml bottle) 4.50
sheppy 0.5% medium cider (500ml bottle) 4.50
big drop milk stout 0.5% (330m can) 4.50
bristol lager lite 0%  (draught pint) 5.50
guinness 0.0% pint can 6.00

M O C K T A I L S
faux-heeto - minty loveliness 6.00
dim & drizzly - almost dark & stormy 5.00
none punch - sweet fruity goodness 6.00
posh no booze - G&T you guessed it! 6.00
no-groni - just like the original, 0% 6.00

C O C K T A I L S
espresso martini - coffee based classic 9.50
mocha martini - coffee and chocolate 10.00
sheppey pimmzz - pimms but not as you know it 11.00
mojito - minty, limey, rum based loveliness 9.50
old fashioned  - proper grown up bourbon based beauty 12.00
bloody mary  - spicy, tomato-y, vodka-y goodness 10.00
tequila mockingbird - wake up boo, a punchy little number 9.50
dark & stormy - ginger beer & rum with angostura bitters 10.00
negroni - classic number given the full sheppey treatment 9.50
french martini - fruity and punchy vodka based gem 9.50
rum punch - long, tropical caribbean classic 9.50
cherry martini - boozy mr kiplings exceedingly good classic 10.50
hugo spritz - elderflower & prosecco cracker 9.50
fragola spritz - wild strawberry & prosecco cracker 9.50

S H E R R Y  &  P O R T
all served at 50ml
pedro xemenez sweet sherry                    5.50
dow’s fine ruby port 4.60
warre’s otima 10 year old tawny port 5.20
harveys bristol cream 4.50

S P I R I T S
all served at 25ml / doubles available

G I N
cotswolds dry 4.80 whitley neil rhubarb & ginger 4.50
the botanist islay gin 4.90 evilou london gin  4.00
gordons 3.00 gentleman badger sloe 5.00
malfy lemon 3.80 malfy blood orange 3.80
malfy rosé 3.80 cotswolds hedgerow 4.80
cotswolds old tom 4.80 cotswolds wildflower 4.80

R U M
angostura 7yr 4.10 discarded banana skin 4.40
koko kanu coconut rum 3.90 tidal 4.70
don papa 4.40 kraken dark rum 3.70
diplomatico 5.50 havana club 3 y/o 3.80
evilou spiced rum 4.00 evilou banana 4.00
evilou dark rum 4.00 havana club 7 y/o                      3.80

W H I S K E Y 
808 3.70 auchentoshan 5.80
classic laddie 5.70 peat monster 7.00
benchmark bourbon 3.20 laphroaig 6.50
tullamore dew 3.00 makers mark 5.50
buffalo trace 4.70 tincup 4.40
cotswold single malt 6.50

V O D K A 
smirnoff 3.00 liberty fields 6.20 
sipsmiths 5.00 evilou blue raspberry 4.00
wyborowa lime & mint 3.40

T E Q U I L A 
cazcabel reposado 5.00 la chica silver 3.50 
kah resposado 6.10 kah blanco 5.90 
kah anejo 7.30

B R A N D Y   /   C O G N A C
somerset 5 year old cider brandy 5.80
remy martin vsop 6.30
maxime trijol cognac                   5.20

S O F T D R I N K S
cola, lemonade, diet cola, soda 3.20
bundaberg ginger beer 375ml 4.40
fever tree tonics – 2.70
indian, slimline, ginger ale

hullabaloo still lemonades 330ml 3.70
original   -   lime & mint   -   citrus  -  raspberry   -   elderflower
fruit juices 3.80
apple   -   orange   -   mango   -   pineapple   -   cranberry

C O F F E E   &   T E A
flat white 3.60 cortardo 3.40
americano 3.20 macchiato     3.20
latte 3.60 hot choc 4.00
espresso 3.10 cappuccino 3.80
teas 3.20           mocha 4.50
(breakfast, decaff, chamomile, 
vanilla chai, green, matcha green, 
earl grey, fresh mint, peppermint)

The bar is fully stocked with as much interest as we can find. 
Natural and bio-dynamic wines come from Wolf Wines in Bath, and all our 
wine list is, at the very least, organic practicing. Ales and ciders are all from 
small local breweries/cider farms, such as, Roger Wilkins cider in Wed-
more, the Bristol Beer Factory, and local ales from Wookey, Glastonbury, 
Frome, Cheddar and Yeovil. We have three lovely rooms available to stay in 
on site, Please ask us for more details!   thesheppey.co.uk


