
Sundays at  
THE HOOPS INN 

 
NIBBLES 

British Charcuterie, Cobble Lane Cured Meats, Pickles, Sourdough Bread gfo  16 

STARTERS 
White Bean & Chickpea Hummus, Seasonal Crudités, Sumac, Sourdough Bread gfo   11.5 

Baby Gem & Native Shrimp Prawn Cocktail, Buttered Brown Bread, Avocado   14.5 
Ham Hock Terrine, Watercress, Piccalilli & Sourdough 14 

Devon Crab Cake, Courgette & Sweetcorn Salad, Chilli Jam & Salsa Verde 14.5 
Norfolk Dressed Crab, Sourdough, Watercress Salad 16.5  

  

SALADS  
Waldorf Salad, Apple, Celery, Grapes, Roasted Walnuts & Blue Cheese Dressing vgo 16 

Mozzarella Panzanella, Guy &Wright Tomatoes, Roasted Peppers, Sourdough, Rocket & Balsamic 16.5 
Baby Gem & Iceberg Caesar, Anchovy Dressing, Crispy Bacon & Parmesan Crumb gfo  15.5 

Add Chicken Breast or Salmon Fillet   5.5 

ROASTS 
All Served with Roast Potatoes, Yorkshire Pudding, Glazed Carrots, Seasonal Greens & Proper Gravy 

PUB FAVOURITES 
Beer-Battered Haddock, Chips, Minted Pea Puree, Sauce Gribiche & Lemon   18.5 

7oz Beef Burger, Toasted Bun, Mature Cheddar, Beef Tomato, Dijonnaise, Coleslaw & Chips gfo   19.5 
Chickpea, Spinach & New Potato Curry, Spiced Rice, Mango Chutney & Poppadoms   17.5 

SIDES 
Cauliflower Cheese 5.5 

Chips   5.5 
Sweet Potato Fries 6.5 
Seasonal Salad 5.5 

v Vegetarian | gfo Gluten Free Option 
Our fish is prepared fresh in-house with the greatest care. 

Although every effort is made to remove bones, some small bones may remain. Please take care when eating.

Gordal Olives, Aleppo Chilli  gfo  4.5 
Deep Fried Calamari, Aioli gfo   8 

Halloumi Popcorn, Hot Honey v   7 
MicroBakery’s Sourdough,Whipped Butter 5.5

Braised Perry Green Lamb Shoulder gfo 27.5 
      Roast Herefordshire Sirloin of Beef gfo 29.5 

Half Roast Chicken gfo   25 
Roasted & Charred Hispi Cabbage, Miso 

Butter 22 


