
    Est. 1874. 
 Celebrating 150 years of neighbourhood hospitality. 

VG = Vegan, V = Vegetarian 

Please inform you server is you have allergies or preferences.      We are a cashless business, card payment only please. 

A discretionary service charge of 12.5% is added to you bill, all is shared amongst The Stag team 

 

@StagNW3   TheStagNW3.com 

 

 

 

 

STARTERS & SHARERS 

Cumberland Scotch Egg with English mustard.         7.5 

Chicken liver parfait, apple chutney, cornichons & sourdough      9  

Classic Prawn Cocktail, Baby Gem          9.5 

Homemade Sausage roll with Pork Shoulder & Black Pudding.      7.5 

Burrata with British heritage tomatoes & basil (v)                                                                                      11 

Spicy Blue Cheese Buffalo Chicken Wings          14 

Spicy Blue Cheese Buffalo Cauliflower Wings  (vg)        14 

                 

MAIN COURSES 

Fish special of the week – please ask your server       Market Price 

Butchers special of the week – please ask your server      Market Price 

Chicken Supreme, triple cooked chips & chimichurri        17.5 

Stag bacon cheeseburger, aged beef patty, cheddar, maple bacon, onions, pickles, dijonnaise & chips 17.5 

Stag vegan burger, homemade quinoa & lentil patty, vegan cheese, daikon & chips (vg)   17 

Cider battered Haddock & Chips served with mushy peas & homemade tartar sauce   19 

Pan Seared Salmon, stir fried summer vegetables, Romanesco sauce, pearl cous-cous   22 

Chicken Caesar salad with soft hens egg, anchovies, croutons, bacon & classic Caesar dressing               18 

Tofu Caesar salad, crispy capers, vegan feta, olives, croutons & vegan Caesar dressing    16 
 

 

SIDES 

Hand cut triple cooked chips (vg)  Add £1.5 for parmesan & truffle                      5/6.5 

Sautéed seasonal buttered greens (v)             5 

Mixed leaf salad in citronette (vg)                5 

  

PUDDINGS 

Half Pint of Eton Mess – meringue, strawberries & Chantilly cream  (v)     8 

British cheese selection by ‘Fromage to Age’ with crackers & homemade apple jam (v)   14.5 

Sticky toffee pudding with bourbon vanilla ice cream (v)          8 

Chocolate Brownie with strawberry ice cream (vg)                          8 

Triple scoop bowl of ice cream or sorbet (v)           6.5 


