
Beware, good game dishes should always contain shot! All our fish is responsibly sourced and wherever possible, purchased from British fishing ports
For full allergen information please ask for the manager or go to www.thejuggedhare.com/menu

All prices include VAT. An optional 12.5% gratuity will be added to the final bill.
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starters

Table In season

Sunday Roasts
Half or whole Suffolk free range chicken, sage 

stuffing, bread sauce £18.50 / £35

Roast leg of Herdwick mutton, mint jelly 
£18.50

45 day aged Longhorn rump, horseradish
cream £18.50

Wild Suffolk venison shank for two, 
Cumberland sauce, braising juices £65

All roasts are served with Yorkshire pudding, duck fat roast 
potatoes, seasonal vegetables, rotisserie gravy

from the rotisserie

Sides £4 Sauces £2.50 Puddings £6.50

.

from the grill dishes billingsgate

www.e tmgroup. co.uk

Kale, confit garlic

Roast squash, sage, seeds

Crushed turnips

Roasted beets, pickled walnuts, curds

Hand cut chips / Mashed potatoes

Green salad

Game juices

Rotisserie gravy

Blue cheese

Béarnaise

Green peppercorn

Pear, apple and almond crumble, custard
Rum and raisin rice pudding, roast fig, clotted cream

Dark chocolate cheesecake, chestnuts, vanilla ice cream
Sticky toffee pudding, banana ice cream
Honeycomb ice cream, salted popcorn
Artisan cheese board, fruit chutney £12

Game chips, gravy £2.50

Sourdough loaf, radishes £3 

Claudio’s big green olives £4 

Devilled Brixham sprats, tartare£5

Old Spot Scotch egg, spiced mayo £6.50

Black pudding croquettes, Guinness sauce £7.50

Hare
Grouse

Wild ducks
Venison
Partridge
Scallops

Crab
Mussels

Atlantic cod

White bean, celeriac and Swiss chard soup £6.50

Quinoa, kale and pear salad, goat’s cheese, toasted seeds
walnut dressing £8.50

Roast squash, burnt butter and quail egg tart £9

Game offal and pig’s blood cobbler £9.50 

Dorset mutton ham, kohlrabi, mustard £9.50

Roast Norfolk quail, sweetbreads, hazelnuts £12

Smoked cod roe, chilli pickled cucumber, Melba toast £9

Sizzling queen scallops, garlic and bacon £12.50

Dressed Dorset crab, aioli, Melba toast £15

45 day aged Cumbrian Shorthorn steaks,
chips, rotisserie gravy

Rump 200g £27
Sirloin (on the bone) 300g £29
Rib-eye (on the bone) 400g £34

Accompaniments:
Double fried duck egg £3

truffled mac ‘n’ cheese £4.50
mushrooms, bacon and snails £4.50

Longhorn double cheeseburger, bacon, hand cut 
chips £16.50

Seared venison liver, mash, bacon, gravy £19

Pot roast red legged partridge, split peas, 
chervil root, sage jus £23

Jugged Hare, creamed mashed potatoes, 
cabbage and bacon £26

Vegetarian £14

Market Fish £MP 

Steamed Cornish mussels, white wine and 
garlic, chips £17.50

Roast Peterhead cod, Swiss chard, salsify, 
mussel cream £24

Grilled whole lobster, garlic and parsley 
butter, hand cut chips £36



The hare is a mysterious creature possessing swift-
footedness, curiosity, fearfulness and Aphrodisian 
lasciviousness, qualities conspicuous in any self-

respecting satyr: hence it was much admired in the 
good old days of gods and heroes and was meant 
to keep you sexually attractive for nine days af-

ter eating it. So why not have a go? it is one of the 
most delicious of meats whatever the superstitions, 

jugged, roasted, potted or what you will


