
B R U N C H  a t  T H E  G R E E N  M A N

B R U N C H

gm granola 
orange syrup, pistachios,  

blackcurrant compote 
(gfa) 7.00 

‘gm full english’  
home cured bacon, sausage, hash brown, fried 

egg, baked beans, mushroom, heritage 
tomato, black pudding, sourdough 17.00  

‘eggs royale’ 
in house hot smoked salmon, poached eggs, 
spinach hollandaise, muffin, burnt lemon  

& chive oil (gfa) 15.00 

eggs benedict 
home cured bacon, hollandaise,  
poached eggs, muffin (gfa) 14.50

green breakfast 
vegan sausage, hash brown, heritage tomato, 
mushroom, avocado, sourdough (vgn) 14.00

smashed avocado  
poached eggs, toasted seeds, sourdough 

(vgna,gfa) 12.00

green shakshouka 
poached eggs, spinach, garlic, peas, cumin & coriander, feta, pancetta crumb, sourdough (va,gfa) 13.00

L I T T L E  D I S H E S

charred baby gem, ranch, parmesan, crispy egg, bread crumbs (gfa) 12.00   

golden buddha bowl - maple roasted carrot hummus, cous cous, charred broccoli & cauliflower,  
tahini cucumber, pomegranate (vgn) 12.00

add  
2 x buttermilk chicken thigh 8.50    2 x grilled chicken thigh (gf) 8.00    in house hot smoked salmon (gf) 9.00  

home cured & smoked bacon thick slice (gf) 5.00   chargrilled aubergine (vgn,gf) 6.00

O P E N  S O U R D O U G H  kneed & desire hitchin

home cured pastrami, emmental 
cheese, sauerkraut, wholegrain 

mustard dressing, rocket (gfa) 14.00

b l t  home cured bacon, lettuce, 
tomato salsa, bacon-naise, sourdough 

(gfa) 13.50

chicken thigh, aioli,  
green sauce, baby leaves,  

parmesan (gfa) 13.50

goats cheese, roasted beets, spinach, house vinaigrette (v,vgna,gfa) 12.50

M A I N S

28 day matured beef burger, smoked house cheese, house pickles, sriracha mayo, fries & bbq rub (gfa) 21.00 

buttermilk chicken thigh burger, home smoked bacon, smoked house cheese, house pickles, fries & bbq rub (gfa)  21.00 

the green burger, burger cheese, green sauce, aioli, rocket, fries & bbq rub (v,vgna,gfa) 18.00 

12 hour slow cooked pork shoulder & stilton pie, mash, embers jus, hispi 24.00 

fish & triple cooked chips, tartar, pea & sarson’s puree, lemon salt (gf) 21.00

P I Z Z A  &  F L A T B R E A D S

stracciatella, parma ham, rocket 
flatbread, tomato balsamic 

 12.00

garlic, rosemary 
& extra virgin olive oil 
flat bread (vgn) 7.00 

(add mozzarella) 10.00

jalapeno & mozzarella flatbread 
chimichurri 

(v) 10.00 

pizza caprese 
tomato, buffalo mozzarella,  

basil pesto 
13.00

meat-feast italiano pizza 
tomato, buffalo mozzarella, 

soppressata, nduja,  
roasted red peppers 18.00

‘pepperoni’ pizza 
tomato, buffalo mozzarella, 

soppressata 
16.00

S I D E S

marinated olives (vgn,gf) 4.50   fries, bbq rub (vgn,gf) 5.00   green salad, green sauce (vgn,gf) 4.00  smoked nuts (vgn,gf) 6.00

this menu is made from 100% recycled paper this menu is available in half portions for under 16’s 

(V) Vegetarian (VA) Vegetarian Available (VGN) Vegan (VGNA) Vegan Available Upon Request (GF) Gluten Free (GFA) Gluten Free Available Upon Request Allergies - If you are concerned about the presence 
of any nuts, seeds or other allergies in our food please ask a member of staff for assistance. Game may contain shot. Prices are in £s and inclusive of VAT. All items subject to availability. 

 All weights stated are approximate.

A discretionary 10% service charge will be added to your bill


