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Beef & Chorizo Polpette
served in a spicy nduja and plum tomato sauce,
with toasted crostini, finished with parmesan.

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

Beetroot Cured Salmon (GFO)
served with toasted crostini and a crisp salad
tossed in a homemade dill dressing.

Bruschetta (GFO) (V)
crostini topped with goats cheese, cranberry &
thyme, finished with balsamic glaze.

Beef Strips (GF)
crispy fried beef tossed in a sweet chilli sauce,
served on a bed of rocket.

Creamy Mushrooms (GFO) (VE)
wild mushrooms in a creamy sauce served with
toasted crostini.

Vegetable Tart (VE)
served on a crisp salad, finished with a basil oil.

Arancini 
spicy nduja and caramelised onion arancini
served with a crisp salad, finished with parmesan
and a spiced tomato cream sauce. 

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

Garlic & Chilli King Prawns (GFO)
served with a toasted sourdough wedge.

Risotto (VEO)
sundried tomato & asparagus risotto finished
with basil oil.

Mushroom Tagliatelle (VE)
creamy wild mushroom tagliatelle served with
garlic sourdough, finished with truffle oil.

Bourbon BBQ Pork Ribs
served with skin on fries, pickled red cabbage
coleslaw & corn on the cob, finished with
chillies.

King Prawn Tagliatelle (GFO)
with cherry tomatoes, red onion, chillies & lime.
finished with coriander.

Cod Loin (GF)
wrapped in prosciutto, served with garlic
potatoes, tenderstem broccoli finished with a
creamy dill sauce.

Beef Bourguignon
slow braised beef stew with silver skin onions,
served on a bed of creamy mash finished with
parsnip crisps.

Chicken Rogan Josh (GFO)
served with fragrant rice, garlic naan bread,
mango chutney & mint yogurt.

Vegetarian Rogan Josh (VEO)
butternut squash, red onion, courgette &
mushroom rogan josh served with fragrant rice,
naan bread & mango chutney.

Sausage & Mash
british pork sausages with creamy mash and
tenderstem broccoli finished with balsamic
onion gravy.

Pork Belly
braised crispy pork belly on a bed of creamy
mash, served with tenderstem broccoli finished
with a cider & chive cream sauce.

10oz Sirloin Steak (GFO)
why not add a steak sauce ?
peppercorn - blue cheese (GF) £3.50

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.

£17.25

£19.25

£14.25

£14.95

£17.95

£14.25

£18.25

£16.25

£16.25

£25.95

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.

£9.50

£8.25

£8.25

£8.95

£9.50

£9.25

£7.95

£9.25

£8.50

£8.25

£17.25

£18.50

£16.25

Sharers

Grills

Mains

Small Plates

Three Cheese (V) £12.95
oven baked camembert, breaded brie

wedges, halloumi fries, toasted
sourdough and a selection of chutneys.

Nachos (GF) (V) £10.95
tortilla chips topped with salsa,

guacamole & cheese, finished with
sour cream & jalapeños. 

Bread & Oils (V) £9.95
toasted sourdough, olive oil, balsamic

vinegar & olives.



Burgers

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

The BBQ Chicken
two crispy chicken fillets, bourbon bbq sauce,
lettuce & pickled red cabbage coleslaw in a
glazed bun.

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

Fajitas

Pizzas

Margarita (V)

Nduja & Prosciutto 
finished with hot honey & parmesan.

Meat Supreme
smoked bacon, prosciutto, chorizo, red
onion & chillies.

Vegetarian Supreme (V)
topped with goats cheese, olives,
courgette, red onion & baby plum
tomatoes.

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 £7.25   

Chicken Goujons
Sausages

Cheeseburger
Cheese & Tomato Pizza

Tagliatelle & Meatballs
with Garlic Bread

Kids Menu

Sides
Chunky Chips  

Garlic Sourdough
Skin On Fries

               add cheese to any of the above for £1

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

Served on toasted sourdough.

served with chips and a choice of corn
on the cob, 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. 

£16.50

£16.50

£15.25

£15.50

£17.95

£18.25

£16.50

Blue Cheese & Jalapeños - Truffle Oil & Parmesan - Cajun Spiced & Garlic Aioli

Onion Rings
Mixed Salad

Prawn Crackers

Coleslaw
Garlic Naan Bread

Halloumi Fries

£10.50

£9.50

£8.95

£3.50

£3.50
£3.50

£2.25

£3.50
£2.95

£4.95

£2.95
£3.25

Loaded Fries

served with tortilla wraps, salad, salsa,
guacamole, soured cream & cheese.

Chicken

£13.95£15.95 £15.95

ALL £4.95

King Prawn Vegetable


