
 

V  ( v e g e t a r i a n )  v e  ( v e g a n )  
I f  y o u  h a v e  a  s p e c i f i c  d i e t a r y  r e q u i r e m e n t  o r  r e q u i r e  a l l e r g y  i n f o r m a t i o n ,  p l e a s e  a s k  a  

t e a m  m e m b e r .   
P l e a s e  b e  a w a r e  t h a t  f o o d  c o n t a i n i n g  a l l e r g e n s  i s  p r e p a r e d  a n d  c o o k e d  i n  o u r  k i t c h e n .  

A  d i s c r e t i o n a r y  1 0 %  s e r v i c e  c h a r g e  w i l l  b e  a d d e d  t o  y o u r  b i l l .   
C A R D  &  C O N T A C T L E S S  P A Y M E N T S  O N L Y  

Sample Sunday Menu  

Starters 
Parnsip soup, woosters focaccia (ve)  8.00 

Beef shin ragu, creamed polenta  8.50 

Smoked haddock kedgeree, poached egg  8.50 

Roasted aubergine, giant cous cous salad, salsa verde (ve)  8.00 

Smoked salmon, dill creme fraiche, woosters focaccia  9.50 

Roasts 
Roast sirloin beef (served pink)  21.50 

Roast loin & belly pork, apple sauce  18.50 

Roast chicken, bread sauce, sage & onion stuffing  18.50 

Roast vegetable wellington (v)  17.50 

All our roasts are served with roast potatoes, seasonal vegetables, yorkshire pudding & gravy 

Classics 
Sea trout fillet, butterbean stew  20.00 

Confit duck leg, garlic mash, rainbow chard, blackberry jus  24.00 

Butternut squash & chestnut penne, sage (v)  18.00 

Sides 
Chips (ve)  5.50 

Parmesan & truffle fries (v)  5.50  

Pear & radicchio salad (ve)  5.50 

Garlic mash (v)  5.50 

Woosters focaccia (ve)  5.50 


