
 

 

THE WOODHOUSE 

Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance. 
 We’re proud to source the finest seasonal fruit, vegetables, meat, fish and dairy to create our menus.  

Tables of 8 or more are subject to a discretionary service charge of 12.5% 

 

 
 
 

TO START AND SHARE 
 
 Tomato and strawberries gazpacho,  

puff pastry twist 6.5  
 

Chili crab croquettes, whipped avocado, 
saffron mayo 8 

 
Whole gambas topped with garlic, lemon and 

smoked paprika butter served with artisan 
toast 11.50    

Smoked mackerel pate, beetroot and horseradish 
relish, toasted sourdough bread 8 

 
Maple and bacon stuffing balls,  

chipotle spiced sauce, watermelon, spring onions 
and apple slaw 8.5 

 

Grilled octopus, mango, carrot, fennel, chilli 
salad, gremolata and sriracha mayo 9  

 
Ham hock terrine, caper berries, toasted 

sourdough bread, piccalilli 8 
 

Toasted rustic breads with  
Artisan butter 4.5 

Or 
Beef dripping 5 

 

shabnhsasihih 
 

Wood House Fisherman’s board – 
Cod goujons, mackerel pate, chilli and coriander crab croquettes, fries, 

tartar sauce, beetroot and horseradish chutney, sourdough bread artisan 
butter 19  

 
 

Woodhouse ploughman’s board – 
Spiced sausage roll, piccalilli, seasonal pickles, ham hock and cornichon  

terrine, Cornish blue , smoked pork lard and tarragon rillet 
crackling, artisan butter and bread 19 

   

 
 
 
 

 

 

 

   
  

Pan fried sumac spiced mackerel fillets,  
Nicois potato cake, sautéed spinach, celeriac 

and apple remoulade 15 

Pan  
 
Breaded pork escalope, roasted peach, buttered 
yellow beans, crispy parmentier potato, truffle 

volute 16.5 

 
Slow braised Welsh lamb shank,  

sautéed Cornish Mids, roasted onion, chick pea, 
peas, chilli, mint, feta, jus 21.50 

 

MAINS 

The Woodhouse burger, cheese, ale onions, 
shredded lettuce, ketchup, mayo, pickles, fries 

15 
add Cornish blue 2.5 

 
28-day-aged Angus sirloin steak,  

chips, garlic butter, roasted beef tomato and 
mushroom 22 

Add garlic gambas 4.5 
 

Crispy breaded chicken, Cesar dressing, shaved 
Lincolnshire poacher, soft boiled Copper Manor 

egg, crispy bacon, cos lettuce, croutons  13.5 
 

Suet chicken and girolle mushroom pie, creamy 
mash, buttered mix kale 14.5  

 
Pork, lemon and fennel sausages, champ mash, 

crispy shallots, gravy 13.5 
 

Wholefood salad – broccoli, cucumber, spinach, 
mixed quinoa, pomegranate, vegan feta, mixed 
leaves, grapefruit, celery, pickled romanesco, 

harrisa oil, dukkah 12 (vg) 
Add crispy breaded chicken 4.5  

Add mackerel fillet 5 
 

Young’s beer-battered cod, 
triple-cooked chips, 

mushy peas, tartare sauce    15 
 

 Broccoli falafel burger, spiced hummus, roasted 
pepper, mix leaves, minted yogurt, sweet potato 

wedges 12.5  

 
Mac and cheese of smoked haddock and 

salmon, chives, spinach, herb breadcrumbs, 
poached egg, pumpkin seeds 14  

SIDES 

Nutbourne tomato, mixed leaves, pesto 4 
 

Cos lettuce, Caesar dressing, shaved Lincolnshire 
Poacher 4.5 

Sautéed broccoli with chilli and dukkha 4.5 
 
 

 Mix greens with smoked paprika butter 4 
 

Truffle fries, grated parmesan 5.5 

PUDDINGS 

 
Banana Sticky toffee pudding, salted caramel sauce and 

salted  caramel ice cream    6.5 
 

Warm chocolate brownie with chocolate sauce & vanilla ice cream 6.5 
 

Poached flat peaches in rosemary syrup , vegan vanilla ice cream 6 

Cheese – choose 1 for £7, 2 for £9 or 3 for £11, 
served with seeded crackers, celery, carrot and chutney and grapes 

Blackstick blue, Sharpham brie and vintage cheddar 
 

A selection of Jude’s dairy ice cream and sorbet – choose 3 scoops  5 
 

Raspberry and strawberry Eton mess 6.5 

BEST OF BRITISH 
SEASONS 

Baked Somerset camembert, toasted bread, tomato and 
red pepper chutney, roasted garlic 13 

WOOD HOUSE SHARERS  
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