
THE HOOPS INN 

Menu 

STARTERS 
Carrot, Coriander & Coconut Soup, Sourdough Croutons  10.5 
White Bean & Roasted Pepper Hummus, Seasonal Crudités, Sumac, Sourdough Bread  12 
Native Shrimp Prawn Cocktail, Baby Gem, Avocado, Cucumber, Lemon & Buttered Brown Bread  14.5 
Beef & Pork Meatballs, Marinara Sauce, Parmesan, Salsa Verde & MicroBakery Sourdough  12 
Cornish Mussels, Nduja Cream, Aleppo Pepper, Crispy Seaweed & Microbakery Sourdough  15 
Devilled Norfolk Crab On Toast, Hawkstone Cider, Pickled Apple & Shichimi  16 
Ham Hock Terrine, Watercress, Piccalilli & MicroBakery Sourdough  14 
British Charcuterie, Cobble Lane Cured Meats, Pickles, Sourdough Bread  16 

SALADS 
Baby Gem & Iceberg Caesar, Anchovy Dressing, Crispy Bacon & Parmesan Crumb  15.5 
Waldorf Salad, Apple, Celery, Grapes, Roasted Walnuts & Blue Cheese Dressing  16 
Burrata Panzanella, Guy &Wright Tomatoes, Roasted Peppers, Sourdough, Roasted Courgette, Rocket &Balsamic 17.5 
Add Chicken Breast or Salmon Fillet  5.5 

MAINS 
Honey & Mustard Gammon Steak, Perry Green Duck Egg, Parsley Liquor, Buttered Savoy Cabbage & Chips  21.5 
Roast Cod Pavé, Cannellini Bean & Red Pepper Stew, Gremolata & Roasted Cherry Tomatoes  26.5 
10oz Angus Steak, Smoked Beef Tallow, Café De Paris Sauce, Watercress Salad & Chips  32 
7oz Beef Burger, Toasted Bun, Mature Cheddar, Beef Tomato, Dijonnaise, Coleslaw & Chips  19.5 
Beer-Battered Haddock, Chips, Minted Pea Puree, Sauce Gribiche & Lemon  18.5 
Chicken, Smoked Bacon & Tarragon Pie, Mashed Potato, Seasonal Greens & Proper Gravy  23 
Leek, Mushroom & Truffle Pie, Mashed Potato, Seasonal Greens & Madeira Gravy  21.5 
Cornish Mussels, Nduja Cream, Aleppo Pepper, Crispy Seaweed & Microbakery Sourdough  24.5 
Aubergine, Chickpea, Spinach & New Potato Curry, Spiced Rice, Mango Chutney & Poppadoms  18 

SIDES 
Chips 5.5 
Buttered New Potatoes, Herbs  5.5 
Tenderstem Broccoli, Chilli, Garlic & Flaked Almonds  5.5 
Seasonal Salad  5.5 

Our fish and meat are carefully prepared in-house, but may contain small bones. 
Please inform your server of any allergies or dietary requirements. We use shared preparation areas and equipment, so cannot guarantee 

dishes are free from allergen traces. We’ll accommodate your needs wherever safely possible.


