
FFG BAR MENU O R D E R  A T
T H E  B A R

Triple-cooked chips, garlic aïoli 6.00a l l  d a y
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T H E  F E L IN  F A C H  G RI FFIN

N I B B L E S

S W E E T S

Vani l la  ice  cream,  double  espresso

Affogato 7.50 Chocolate brownie cookie 4.50

L I G H T  B I T E S

gf

Cod’s roe dip 7.50
Spiced cod’s  roe,  cr ispy
tort i l la ,  p ick led red onion

Panzanella salad 12.50 df, gfo
Scotch egg, brown sauce
Nei l  Powel l ’s  sausage meat,  f ree-
range egg,  house brown sauce

7.50 df

gfo Griffin ploughman’s 16.50
Ham hock & pars ley  terr ine,  toasted
focacc ia ,  soft  boi led egg,  tomato
chutney,  A l f ie  Dan’s  leaves,  d i l l  p ick les

df, gfo

gf, pb

Chilli pork scratchings

Gordal olives 4.00Focaccia
Gri f f in  house foccacia ,  Pembrokeshire
rapeseed oi l ,  ba lsamic  v inegar

5.50

4.50Spiced mixed nuts 3.50

pb

gf, pb

gfo/pbo: gluten free / plant-based on request
pb:  plant-basedgf/df: gluten/dairy free

Ask us about other allergens/ingredients

 + s h o t  o f  r u m  4.50

I s le  of  Wight  tomatoes,  toasted
sourdough,  bas i l ,  red onion,  b lack
ol ives ,  Gr i f f in  house dress ing

gf

Venison croquette
Welsh venison ragu,  k imchi ,
Gr i f f in  sr i racha

13.50
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