
Hugo Spritz
Elderflower, Mint, Cucumber, Fizz & Soda.

Aperol Spritz
Aperol, Fizz & Soda.

Rum & Watermelon
Vanilla Rum, Watermelon Purée,
Fizz & Soda.

Passionfruit Spritz
Passionfruit Liqueur, Passionfruit Purée, 
Fizz & Soda.

Soup of the Day (V)
With homemade focaccia bread.

Bruschetta (V / GF+)      Trebbiano or Sangiovese
Olives, tomatoes, basil and mozzarella with a pomegranate dressing.

Chopped Cob Salad (V / VE+)  Pinot Grigio
Tomatoes, cucumbers, red onion, avocado, crispy lettuce, croutons,
parmesan and a boiled egg. Served with a dijon dressing.
Add ons: Chicken + £3.5   Halloumi + £3    Prawns + £5

Grilled Tiger Prawns (GF)      Gavi 
With fresh chilli and garlic butter.

Crispy Calamari Rings  Viognier
With chilli, onion and spicy mayonnaise. 

Pork Belly Bites (GF+)       Vinho Verde
With cauliflower purée, Pok Choi and Thai green spicy dressing
(Nam Jim Jaew)

Caprese Salad (V / GF / VE+)  Vinho Verde
Cucumber, avocado, mozzarella and asparagus with basil dressing

FOR THE TABLE

MONDAY - SATURDAY
MENU

STARTERS

Homemade Focaccia (V)
With aged balsamic vinegar and olive oil.

Marinated Olives (VE) 
Mixed marinated olives.

Fresh Maldon Rock Oysters (GF) 
Served on ice with shallots, vinegar and lemon.

APÉRITIFS
English Sparkling Brut

Bloody Mary
Sacred Vodka, Tomato Juice, Spices & Celery.

Mojito
Rum, Sugar Syrup, Mint, Lime & Soda.

Margarita
Tequila, Orange Liqueur, Lime & Agave.

Sacred Gin (50ml) & Tonic

MAIN COURSE

SANDWICHES & BURGERS
For sandwiches please choose your bread:

White, Brown, Sourdough Bun or Wrap (GF+)

Chicken Club 
Tender chicken, bacon, avocado purée and mayonnaise.

Steak Sandwich 
Grilled steak with caramelised onions, melted cheese and mustard.

Halloumi Sandwich (V) 
Grilled halloumi with avocado purée, sun dried tomatoes and basil pesto.

Haddock Sandwich 
Lightly fried fresh haddock fillet with lettuce and tartare sauce.

All burgers served with chips and onion rings.

Beef Burger
Homemade beef patty with tomatoes, lettuce and relish.

Peri Peri Chicken Burger
Grilled peri peri chicken with tomatoes, lettuce and relish.

Vegetable Bean Burger (VE)
Bean patty with tomatoes, lettuce and houmous.

Add ons. First topping + £2.5 additional toppings +£1.5
Mature Cheddar, Monterey Jack, Goats Cheese, Smashed Avocado, Bacon.

Cheese sliders, olives, vegan sausages, 1/4 BBQ chicken, 4 chicken wings, 
onion rings, chips and grilled avocado.

Serves 2   £29

THE WOODMAN SHARING PLATTER

SNACKS

SIDES
Chips (VE)

Sweet Potato Chips (VE)

Chips & Garlic
Mayonnaise (V)

Grilled Green Asparagus (VE)

Creamy Mash Potato (V)

Onion Rings (VE)

Small Caprese Salad (V)

Macaroni Cheese (V)

Steamed Broccoli 
& Crispy Onions (V)

DESSERTS

£5.5

£5.95

£5.5

£5.5

£14 

£16

£14 

£15 

£16.5

£16.5

£15.5

£4.95

£3.95

£3.95 Each  /  6 x £22.5  /  12 x £38 

£8.95

£7.5

Small £8.5   Large £12.5

Small £11.5   Large £21.95

£9.5

£9.5

Small £9.5   Large £14.5

Look out for the icons to see what wine pairs best.
V = Vegetarian   V+ = Can be made Vegetarian   VE+ = Can be made Vegan   VE = Vegan GF+ = Can be made Gluten Free   GF = Gluten Free

Please inform your server of any food intolerances or allergies.
Not all ingredients are listed in the menu and we cannot guarantee the total absence of allergens.

A discretionary service charge of 12.5% will be added to your bill.

£10.95  /  £49

£6.95  /  £10.95

£11.95

£11.95

£12.55

£11.95

£10.95

£11.5

£10.95

The Woodman Shepherd’s Pie (GF)  Pinot Noir
With buttered peas and gravy.
Add cheese + £2.5

Cumberland Sausages and Mash  Malbec 
With an onion and cider gravy.

Classic Fish ‘n’ Chips  Picpoul 
With mushy peas, tartare sauce and a lemon wedge.

Grilled Rib Eye Steak 220g  Malbec or Cabernet Sauvignon 
With fresh salad, fries and peppercorn sauce.

Stuffed Sweet Potato (V / GF / VE+)  Sauvignon Blanc
With spinach, mushroom, burrata, avocado and toasted walnuts.

Roast Pork Belly (GF+)  Montepulciano
With potato purée, burnt cabbage, apple and mustard sauce.

Roasted Fillet of Sea Bass (GF)  Viognier
Grilled potato, asparagus, broad beans and mango and avocado salsa.

Half Spiced Rotisserie Chicken  Chardonnay
Herb potato, grilled asparagus, sticky gravy and garlic  
mayonnaise.

Veal Milanese  Viognier 
A tenderized veal cutlet off the bone coated, breaded and fried in butter 
until golden and crispy. serve with mix salad, capers, anchovies, fried eggs, 
and beurre noisette sauce.

£19.5

£17.5

Small £13.5   Large £19.95

£28 

Small £9   Large £14

£19.5

£21.75

£21

£22.5  

Baked Apple Crumble (V)	 £7.95
Served with warm custard.

Sticky Toffee Pudding (V)	 £7.95
With vanilla ice cream.

Hot Cookie Dough (V)	 £7.95
With fruit compote.

Vanilla Cheesecake (VE / GF)	 £7.95
With fruit compote.

Caramel Panna Cotta (V)	 £7.95
With toasted almond crumble.

Mixed Ice Cream (V / GF)	 £6.95
Strawberry, Vanilla and Chocolate.

Mixed Sorbet (VE / GF)	 £6.95
Mango, Raspberry and Lime.

Halloumi Sticks (V)
With spicy ketchup.

Avocado Guacamole (VE / GF+)
With tortilla crisps.

Popcorn Shrimp
With spicy mayonnaise.

Smoked Sticky Mango & Chilli Chicken Wings

Homemade Hummus (VE / GF+)
With flat bread.

Trio of Homemade Jamaican Patties
One of each: Chicken, beef and veggie.

Chicken Tacos
2 mini soft tacos with crispy chicken, guacamole, crispy julienne 
vegetables. Tomato salsa, topped with sriracha mayonnaise.

£8.5

£7.95

£8.5

£8.5

£7.5

£8.95

£8

£5.5

£5.5

£5.95

£5.75

£5


