The Woodhouse

Small plates and bar snacks

Suffolk Chorizo and roasted pepper Scotch egg with homemade piccalilli 5.5

Roasted Nutbourne tomato and Ash goat cheese soup, toasted bread, basil creme fraiche (v) 6.5
Vegan spiced lentil sausage roll, curried sour cream 4 (vg)

Spiced pork belly bites, watermelon, chipotle sauce, toasted seeds, apple slaw 8

Mackerel pate, beetroot and horseradish puree with toasted sourdough 7

Devon crab and chilli croquet’s, pickled fennel, saffron and lime mayo 8.5
Sharers

Baked camembert, whole roasted garlic , toasted bread , gooseberries and rosemary chutney |4

Woodhouse ploughman’s - Suffolk chorizo scotch egg, ham hock and cornichon terrine , piccalilli

beer sourdough, lentil sausage roll , oxford blue cheese, artisan butter 19.5
Mains

Wood house burger, cheese, ale onions, shredded lettuce, ketchup, mayo, pickles, fries |5
The ultimate plant burger, cheese, ale onions, shredded lettuce, ketchup, mayo, pickles, fries (v) 14

Natural smoked haddock and smoked salmon macaroni, spinach, poached egg, herb

breadcrumbs, | 4

Gressingham duck leg confit , braised chicory, potato and courgettes rosti, redcurrant sauce 16.5
Suet pastry chicken and Yorkshire gammon pie, runner beans, creamy mash, gravy 15.5
Aberdeen Angus flat iron steak, fried egg, mixed leaves, samphire and tarragon butter, fries 18
Young’s beer battered cod, triple cooked chips, mushy peas, tartare saucel 6

Woodhouse wholefood salad: Mixed quinoa, broccoli, spinach, vegan feta, heritage tomato, pomegranate,

chicory, harissa oil and dukkah (v)12

Sides

Fries/triple cooked chips (v) 4
Chicory , toasted walnuts , crumbled oxford blue cheese , house dressing 4
Sautéed jersey royals, samphire and tarragon butter (v) 4

Rainbow chard, chilli, feta, mint (v) 4

Puddings

Strawberries, raspberries cobbler and clotted cream 6.5
Lemongrass and ginger posset, chia seeds and cinnamon shortbread 6.5

Banana sticky toffee pudding, salted caramel sauce and honeycomb ice cream 6.5

Before you order your food and drink, please inform a member of staff if you have a food allergy intolerance.
We ‘re proud championing British farmers and producing fresh food sustainably [ ]
Tables of 8 or more are subject to a discretionary service charge of 12.5% \! /



