
 

V  ( V e g e t ar i a n )  V E  ( V e g a n )  
I f  y o u  h a v e  a n y  s p e c i f i c  d i e t ar y  re q u i re m e n t s  o r  r e q u i r e  a l l e r g y  i n f o rm at i o n ,  p l e a s e  a sk  a  t e am  m e m b e r .  

P l e a s e  b e  a w a r e  t h at  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 re p ar 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 sc 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 TA C T L E S S  P A Y M E N T S  O N L Y  

Sample Sunday 
12pm to 8pm 

Starters 
Asparagus grenobloise (v)  9.50 

Salmon gravadlax, pickled beetroot, dill creme fraiche, Woosters focaccia  9.50 

Burrata, peperonata, basil (v)  9.00 

Smoked haddock croquettes, saffron aioli  9.00 

Duck rillettes cornichons, 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  18.00 

Roast chestnut mushroom stuffed butternut squash (v)  17.50 
Roasts are served with roast potatoes, seasonal vegetables, Yorkshire pudding & gravy 

Classics 
Herb crusted hake, asparagus, Jersey Royals, dill sauce  24.00 

Aubergine parmigiana, rocket & parmesan salad, pickled fennel (v)  19.00 

Lamb navarin, mash, spring greens  23.00 

Sides 
Chips (v)  5.50 

Parmesan, truffle fries (v)  5.50 

Rocket & parmesan salad (v)  5.50 

Sage & onion stuffing  5.50 

Woosters focaccia (v)  5.50 


