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Pork Belly Bites
roasted pork belly served on a bed of rocket salad
finished with an apple gel. 

Breaded Brie Wedges (V) 
served with a crisp salad and cranberry chutney.

Tomato & Chilli Soup (GFO)
served with warmed ciabbatta, topped with chilli
flakes. 

Sticky BBQ Beef Strips (GF)
served on a bed of rocket topped with chillies,
finished with hot honey.

Creamy Mushrooms (VE)
pan fried wild mushrooms in a creamy white wine
sauce served with warmed sourdough.

Vegetable Tart (VE)
served on a crisp salad, topped with a spiced
tomato sauce.

Lamb Kofta 
moroccan style lamb kofta served with mint
yogurt and a fresh salad.

Chorizo King Prawns (GFO)
cooked in confit garlic butter with chilli and served
with a warmed ciabatta crostini. 

Risotto (V) (GF)
sautéed asparagus & garlic risotto with
shropshire blue cheese, finished with white
truffle oil. 

Mushroom Tagliatelle (VE)
creamy wild mushroom tagliatelle served with
garlic sourdough.

Steak & Ale Pie
served with creamy mashed potato, honey
roasted vegetables & a homemade beef jus. 

King Prawn Tagliatelle (GFO)
with cherry tomatoes, red onion & chillies,
finishes with lime juice & garlic butter.

Beer Battered Cod
served with chunky chips, minted mushy peas
& tartare sauce, finished with a lemon wedge.

Wholetail Scampi
served with chunky chips, minted mushy peas
& tartare sauce, finished with a lemon wedge.

Chicken Red Thai Curry (GFO)
served with fragrant rice, garlic naan bread &
mango chutney.

Veg Red Thai Curry (VE) (GFO)
peppers, red onion, courgette & wild mushroom
red thai served with fragrant rice, naan bread &
mango chutney.

Sausage & Mash
caramelised onion sausages served with
creamy mashed potato, honey roast
vegetables topped with a wholegrain mustard
& cider jus.

Pork Belly (GF)
braised crispy pork belly on a bed of creamy
mash, served with honey roasted vegetables,
finished with a cider & wholegrain mustard
reduction & apple gel.

10oz Sirloin Steak (GFO)
why not add a steak sauce ?
peppercorn (GF) - blue cheese (GF) £2.95

10oz Gammon Steak (GFO)
served with either two eggs, two pineapple or one
of each.

Cajun Chicken (GFO)
cajun marinated chicken breast served with sour
cream.

served on a bed of rocket with chips,
onion rings, mushroom & tomato.

£16.50

£15.95

£15.50

£14.95

£16.95

£14.50

£15.95

£16.50

£16.50

£24.95

The Half Moon Inn cannot guarantee that our dishes will be free from nut traces. All weights are approximate prior to cooking. Fish and poultry dishes may
 contain small bones. We use mainly fresh ingredients so, at certain times of the year, dishes may vary due to seasonal variations.

£8.95

£8.95

£8.25

£7.95

£7.95

£8.25

£9.50

£9.25

£16.50

£18.25

£16.50

Sharers

Grills

Mains

Small Plates

Nachos (GF) (V)
tortilla chips topped with salsa, guacamole &
cheese, finished with sour cream & jalapeños. 

Bread & Oils (V)
toasted sourdough, olive oil, balsamic glaze,

onion chutney & olives.

£11.50

£12.95



Burgers

The Bacon & Cheese
two 4oz beef patties, streaky bacon, monterey
jack cheese, house relish, lettuce & red onion
in a glazed bun.

The Crispy Chicken
two crispy chicken fillets, grilled halloumi,
sweet chilli, lettuce & red onion in a glazed
bun.

The Vegan (VE) (GFO)
one vegan patty, vegan cheese, lettuce, red
onion & house relish in a vegan bun.

Pizzas

Margarita (V)

Meat Supreme
pepperoni, cajun chicken, spiced crispy
lamb, red onion & chilli infused honey.

Vegetarian Supreme (V)
topped with goats cheese, olives,
courgette, caramelised red onion & cherry
tomatoes, finished with rocket.

Steak & Mushroom (GFO)
thinly sliced rump steak with mushrooms
finished with parmesan.

Prawn & Marie Rose
baby prawns tossed in marie rose sauce
finished with a lemon wedge.

Vegan Caprese (VE)
vegan cheese. beef tomato, avocado,
finished with balsamic glaze.

Open Sandwiches
All £7.50   

Chicken Nuggets
Sausages

Cheeseburger
Cheese & Tomato Pizza (GFO)

Tomato Tagliatelle & Garlic
Bread (V) (GFO)

Kids Menu

served with chunky chips & onion rings
large hand-rolled stone baked sourdough pizzas

Served on toasted sourdough.

served with chips or mash and a
choice of peas, baked beans or

cucumber

Food allergies & intolerances - Please speak to a member of staff if you have any special dietary requirements and we can do 
our upmost to accommodate this. (GF) (GFO) - these dishes can be made gluten free if made aware at the time of ordering. 

(V) - Vegetarian (VE)- Vegan (VEO)- Vegan option available. 

£16.75

£16.75

£15.50

£14.50

£16.95

£15.95

£9.95

£9.25

£8.50

Sides

Loaded Fries

DESSERTS

All £7.25
   

Sicillian Lemon Cheesecake
Chocolate Fudge Cake

Biscoff Cake (VE)
Trillionaires Tart (GF) (VE)

Profiteroles & Caramel Sauce

Mulled Berry Waffle (VE)
served with vegan ice cream 

Vanilla Creme Brûlée (GFO)
served with shortbread

Bowl Of Ice Cream
£3.50

vanilla, chocolate or honeycomb

Chunky Chips  
Garlic Ciabatta
Skin On Fries
Garlic Naan Bread
 add cheese to any of the above for £1.50

All £5.95
Blue Cheese & Jalapeños 

Truffle Oil, Parmesan & Chive
Cajun Spiced & Garlic Aioli

£3.50

£3.50
£3.50

Onion Rings
Mixed Salad
Prawn Crackers
Halloumi Fries

£2.25

£3.50
£2.95

£4.95

all the above are served with either
ice cream, cream or custard

£3.50


