


Vegetarian

Large Plates

Desserts

S O B I E S K I  B R E A D  N ,  V  £3. 5 0
Salted & marmite butters 

C H E D DA R  F R I T T E R S  V  £4 .0 0
Red onion marmalade 

B E E F  T O M AT O  A N D  R E D  O N I O N  S A L A D  V G ,  G F  £3. 5 0

P U R P L E  S P R O U T I N G  B R O C C O L I  V,  V G a  £4 . 5 0
Tomato chilli butter

C R I S P Y  T R U F F L E D  P O L E N TA  V  £5.0 0
Pickled mushrooms & watercress cream

S T U F F E D  M U S H R O O M S  V  £5.0 0 
Blue cheese & red onion

T R U F F L E D  P O TAT O  T E R R I N E  V  £5.0 0
Black garlic emulsion 

B O M B A R D I E R  M AC A R O N I  C H E E S E  V  £5. 5 0

WAT E R M E LO N  TA R TA R E  V G ,  G F a  £6.0 0
Grapefruit segments & chilli soy dressing 

C A E S A R  S A L A D  V,  G F a  £6.0 0
Slow poached egg & sourdough croutons 

C R E A M E D  A R T I C H O K E  TA R T  V   £12.0 0
Wild mushrooms & heritage potatoes 

K AT S U  C E L E R I AC  V,  V G  £12.0 0
Aromatic salad & coconut curry sauce 

M I S O  G L A Z E D  AU B E R G I N E  V,  V G ,  G F   £12.0 0
Kimchi & roasted courgette 

H E R B  C R U S T E D  H A K E  G F  £15.0 0
Crushed heritage potatoes & clam chowder 

C H I C K E N  B R E A S T  G F  £14 .0 0
Hasselback potato & broccoli 

P O R K  T E N D E R LO I N  £15.0 0
Black pudding fritter, burnt apple & caramelised onion

B U T T E R  R OA S T E D  F I L L E T  S T E A K  G F   £32.0 0
Truffled potato terrine, stilton or peppercorn sauce 

B U T T E R  R OA S T E D  C H AT E AU B R I A N D  G F   £6 0.0 0
Truffled potato terrine, stilton or peppercorn sauce 

VA N I L L A  S OA K E D  B R I O C H E  V  £7.0 0
Rhubarb compote & custard cremeux

W H I T E  C H O C O L AT E  D O M E  V,  G F  £ 9.0 0
Passionfruit cream & caramelised apple

R OA S T E D  P I N E A P P L E  V G ,  G F  £7.0 0
Lime jelly, mango cream & citrus sherbet

M I L K  C H O C O L AT E  M O U S S E  N, V £7.0 0
Almond & cocoa

L E M O N  M E R I N G U E  P I E  V  £7.0 0
Shortbread & lemon sponge

S PA R K E N H O E  C H E E S E B OA R D  G F a,  N  £12.0 0
Biscuits, chutney & honey 

Should you have any dietar y requirements or allergies, please make your ser ver aware at the time of ordering.

G F  -  G l u t e n  f r e e ,  G F a  -  G l u t e n  f r e e  a d a p t a b l e ,  V  -  V e g e t a r i a n ,  V a  -  V e g e t a r i a n  a d a p t a b l e ,  

V G  -  V e g a n ,  V G a  -  V e g a n  a d a p t a b l e ,  N  -  C o n t a i n s  n u t s

Please note: All our chicken is halal. The oil that we use is produced from genetically modif ied soya.

S A LT  A N D  P E P P E R  S Q U I D  £7.0 0
Herb mayo & squid ink tempura

C U R RY  C U R E D  S A L M O N  G F a  £8  .0 0
Yoghurt & cucumber relish

G A R L I C  A N D  T H Y M E  S C A L LO P S  G F  £15.0 0
Samphire & nori butter sauce

Seafood 
At Black Iron Social, we’ve designed our menu to be enjoyed 

either by sharing a selection of our small plates amongst friends, 

or through the traditional 3 course dinner route - however you 

wish to order is f ine by us!

We recommend 3-4 small plates per person for sharing, or a large 

plate with 1-2 small plates on the side.

Meat 
B U B B L E  A N D  S Q U E A K  C R O Q U E T T E S  £4 . 5 0
Smoked bacon & mushroom ketchup 

S K I N  O N  F R I E S  Va,  G F  £5.0 0
Rosemary salt & Lincolnshire poacher 

C H I C K E N  K I E V  B A L L S  £6. 5 0
Herb mayo 

S LO W  R OA S T E D  P O R K  B E L LY  G F  £7.0 0
Nashi pear & apricot ketchup 

LOA D E D  F R I E S  G F a   £8.0 0
Bacon, ham hock, cheese sauce & pickled red onion 

C R I S P Y  OX  C H E E K  N  £7.0 0
Dukkah spice & roasted cauliflower 

F I L L E T  M I G N O N  G F  £12.0 0
Bearnaise & pickled baby onions


