
The Green Man 
King’s Stag Independent Country Pub 

Food Served Wednesday – Saturday 12pm – 2pm & 5:30pm – 8pm, Sunday 12pm – 3pm 

 
We offer classic British food with locally sourced seasonal fresh ingredients, and we pride ourselves on serving food that is freshly cooked 

using quality produce. Our supply partners have been selected because of their provenance, sustainability and production values and we 

always endeavour to buy local. 

 

FOOD MENU 

 STARTERS  

Homemade Soup, served with warm bread roll & butter          6.50      

Tandoori Chicken Skewers, served with sour cream dip & salad garnish     7.50 

Italian Herb Crusted Halloumi Fries, served with sweet chilli dip & salad garnish (v)      7.50     

Sautéed Mushrooms, in a creamy Dorset blue vinny & garlic sauce. Served with warm bread roll (v)         7 

Sharing Camembert, Woodbridge pear & spices chutney, toasted ciabatta & salad garnish (v)                         12.50 

 

PUB CLASSICS 

Beer Battered Haddock, chunky chips, garden peas & homemade tartare sauce            17     

Wholetail Breaded Scampi, chunky chips, garden peas & homemade tartare sauce                      16 

Holebrooks Trio of Sausages, creamy mash, green peas & onion gravy                         17 

8 oz Gammon Steak, chunky chips, grilled pineapple, fried egg & garden peas              16     

Hunter’s Chicken, BBQ sauce, bacon & cheese, chunky chips & coleslaw                             17 

Three Bean Chilli, served with basmati rice & nachos (vg)             15 

 

BURGERS 

All burgers are served with lettuce, tomato, onion, pickles, coleslaw and a choice chunky chips 

ADD Bacon, Cheddar Cheese or Dorset Blue Vinny  -  £2 each  

6 oz Classic Beef Burger, with burger sauce                      14 

Spicy Chargrilled Chicken Burger, with spicy mayonnaise                  14 

Moving Mountains Burger, topped with vegan mozzarella & Woodbridge chutney(vg)                         13.50 
 

 

 

 

(v) Suitable for vegetarians | (vg) Suitable for vegans. Before placing your order, please let a member of our team know if you have any food allergies or 

intolerances. While we take great care, please be aware that our food is prepared in a kitchen where nuts and other allergens are present. 

 



 

 

 

 

JURASSIC COAST STEAKS 

28 DAYS AGED 

8oz  Sirloin Steak -  26                       

          8oz  Rump Steak -  24 

(Please specify how would you like to have it cooked) 

               All steaks are served with chunky chips, grilled flat mushroom, tomato, garden peas & onion rings 

Selection of steak sauces - Peppercorn, Dorset Blue Vinny Cheese, Garlic Butter 2.50 each 

 

  

SIDE ORDERS (v) 

Chunky or Rustic Chips 4,  Onion Rings 4,  Mixed Salad 4, Garlic Ciabatta 4, Creamy Mash  4 

 

 

 

 

  

  

 

 

DESSERTS 

Homemade Vanilla & Raspberry Cheesecake, served with raspberry coulis         7.50      

Triple Chocolate & Hazelnut Brownie, served warm with vanilla ice-cream & chocolate sauce   7 

Vanilla Crème Brûlée              7  

Vegan Biscoff Banoffee Sundae          7.50 

Trio of New Forest Ice-creams/Sorbets 

(Vanilla, Chocolate, Strawberry) 

 

 

 

 

 

 

(v) Suitable for vegetarians | (vg) Suitable for vegans. Before placing your order, please let a member of our team know if you have any food allergies 

or intolerances. While we take great care, please be aware that our food is prepared in a kitchen where nuts and other allergens are present. 


