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Describe your food offer?
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of the smaller datails that add the Gallic
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What innavations have you used for
your menu?

The introduction of homesmoked meats
and fish has proved extamely popular
and Adom says "every day we o
yeshioned abolt his”. The Pub Menu
was brought in anly elghl months ago
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climate as the [mited option hwo and
three-course menu is very compalitively
-ael, Anciher innovotion has been the

focus on offering hardéosource flems

ieals, game ard vegelobles”, |t is some

NAGS HEAD INN

Great Missenden, Buckinghamshire
Director/general manager: Adam Michaels
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How do you promate your menu?
Adom commils ona day per week in the
affica to working on marketing, which is
all done inhouse. This includes creating
odverlisements and prass eleases for
local med ng the pub’s news

Her that foes out k 3,000 people
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Why should you win this award?

From being o undown pub Adom says
atter onby one vear sales really picked up
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Style of outlet
Freshouse

Wet/dry/occommodation split

Average spend
Llunch = £25, Dinner -
Covers per week
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