
THE YEW TREE – FRIETH             
Lunch 12-2.30, Dinner 6-9.30, Saturday 12 – 9.30 

Sample Menu 

Olives, garlic & herbs (pb) £4 | Focaccia, virgin olive oil (pb) £4 |  

Beetroot & chickpea humous, dukkah and flat bread (pb) £8 

Charcoal baked Camembert to share, garlic and thyme, crudites, garlic baguette (v) £15 
 

 

 

 

Freshly home-made soup, focaccia (pb) £8  

Pan fried squid, chorizo, spring onion, chilli £9 

Wild mushroom arancini with a goats’ cheese & parsnip puree, red onion jam (v) £9 

Fried marinated halloumi, courgette fries, red onion jam (v) £9 

Prawn and crayfish salad, bloody Mary mayo, avocado £10 

Bubble and squeak, bacon or smoked salmon, Hollandaise sauce, soft poached egg, £9 
       

 

Pan fried hake, colcannon mash, lemon and parsley sauce, sauteed greens, herb oil  £24 

Rebellion beer battered fish, chips, crushed minted peas, tartare sauce, lemon £17 

Dry aged 8oz charcoal oven sirloin, portobello mushroom, chimichurri, chips, watercress salad £27 

peppercorn sauce, red wine or bearnaise sauce £3 

Charcoal-seared cauliflower steak, grilled sweet potato, spiced lentils, wilted spinach (pb) £17 

Lemon and thyme pork schnitzel, free range hen’s egg, rocket and parmesan salad, fries £20 

Chicken braised in Vinho Verde with romesco potatoes, fine green beans £19 

Farmhouse burger with bacon, charcoal-seared beef tomato, cheese, watercress salad, chips £18.50 

Guinness braised rump & ox cheek pie, creamy mash, confit carrots, peas and chervil butter, gravy £18 

Butternut squash tart, roasted carrots, tenderstem broccoli, basil oil (pb) £17  

Porcini and wild mushroom risotto, truffle oil, parmesan, rocket £17 (v) 

Sides £4  

Triple cooked chips | Fries | Market greens | Watercress, chicory and rocket salad |Tomato salad 

Truffle chips, parmesan snow £6 

 
 

 

Sticky toffee pudding, clotted cream, butterscotch, candied walnut £8 

Avocado mousse and chocolate ganache, crumbled pistachio £8 

Crème caramel, honeycomb (pb) £8 

Chocolate and orange marmalade brioche pudding £9 

Vanilla cheesecake topped with honeycomb chocolate brittle, salted caramel ice cream £9 

Artisan English cheeseboard, rustic crackers, real ale and onion chutney £12 
 

 

 

YOUNG ONES 

Homemade chicken goujons, crispy courgette, peas, fries, £8.50 

Homemade fish finger goujons, fries, peas £8.50 

Halloumi bites, crispy courgette, skinny fries, greens (v) £8.50 

Ice cream, vanilla pod, chocolate, salted caramel £2/scoop 
 

 

 

 

Food allergy: if you have a food allergy or special dietary requirement, please inform a member of staff before you order. 
 

We add an optional 10% service charge to your bill,100% of which goes directly to all the staff. If you do not wish 
to pay the service charge, please let us know and we will remove it from your bill. 

Children should remain seated. Please do not allow them to run around the pub and gardens unsupervised. 
Dogs are welcome, but they must be kept on a lead and under control at all times, please 


