
ALLERGENS: Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens. All of our dishes may contain traces of nuts, molluscs, eggs, 
fish, milk, lupin, soya, peanuts, gluten, crustaceans, mustard, sesame, celery & sulphites. Detailed information on all fourteen legal allergens is available on request, however 

we are unable to provide information on other allergens. The Stablehand sources its ingredients from British farmers and suppliers. Very occasionally we may have to 
substitute an item from elsewhere.  

All prices are inclusive of VAT. A discretionary service charge of 12.5% will be added to your initial bill. 

 

 
 
 
 
 
 

Group Set Menu 

£34.95 per person 
 

 
 

Devonshire Crab Cake 

Fennel salad 

 

Pork & Leek Scotch Egg 

Spiced parsnip relish 

 

Soup of the Day (VG, V) 

 

 

 
 

Slow Roasted Lamb Shoulder  

Mashed potatoes & onion gravy 

 

Fish & Chips 

Beer battered Atlantic cod, mushy peas & tartare sauce 

 

Bubble & Squeak (V)  

Maris Piper mashed potato, buttered cabbage, soft egg & vegetable gravy 
Vegan option available 

 

 

 

 
 
 
 

 
 

Sticky Toffee Pudding (V) 

Vanilla ice cream 

 

Bramley Apple Crumble (V) 

Vanilla ice cream 

 

Selection of 3 British Cheeses 

Starter 

Dessert 

Main Course 

Pan Fried Hake +£3.50 

Crushed Jersey Royals, asparagus & brown butter sauce 

 

Charred Grass-Fed 10oz Scottish Ribeye +£12 
Chips, watercress & blue cheese sauce 

 
 


