
Starters 


Cauliflower Pakora, Coriander Hummus, Red Pepper Pesto 262 kcal
 (1,4) Ve

Heirloom Tomato, Mozzarella, and Parma ham Bruschetta 262 kcal
  Buffalo Mozzarella, Parma ham Crisps, Aged Balsamic (1,2,12)

[bookmark: _Hlk190689559]King Prawn & Avocado Cocktail 558kcal
Lime & Basil Salad (10,12) 

 

Mains


Brown Butter Chicken Breast
White Bean Ragu, glazed kale, Lemon & Thyme Jus (2,12)

Primavera Gnocci 605kcal Ve 
Broad Bean, Pea, and Leek, Crème Fraiche Sauce, Dressed Rocket salad (1,2,12) Ve

[bookmark: _Hlk219114659]Woodland Grange Classic Beef Burger
[bookmark: _Hlk219114705]Toasted brioche bun, cheddar cheese, 
Dill Pickle, Bacon Jam, house burger sauce and Baby Gem
served with skin-on fries (1,2,5,12)

Battered Fish and Chips
Garden peas, Tartare Sauce and Lemon with Skin-on fries (1,3,5,11,12)

	
A taste of India 

Nariyal Chicken Curry (1,2,11,13)

Sweet Potato, spinach and Lentil Dhal (1, 11,13) Ve

Served with Basmati rice, Poppadum’s, Naan bread and Mango Chutney












Sides

Honey Mustard Dressed House Salad (11,12)
Skin-on fries

Desserts

Vegan – Blackberry & Apple Pavlova (Free from Allergens)

Spiced Dark Chocolate Tart 
Cookie Butter & Vanilla Ice cream (1,8,2,5)

Selection of English Cheese
 Grapes, Chutney & Water Biscuits (2,1,12)

1 – gluten

2 – dairy

3 – fish

4 – sesame

5 – egg

6 – peanuts

7 – tree nuts

8 – soya

9 – mollusc

10 – crustacean 

11- mustard

12 – sulphites

13 – celery

14 – lupin

Ve – vegan

V – vegetarian


Dishes served on this site are made in a kitchen which handles a range of allergenic products and ingredients. Although extreme care is taken during storage, preparation, cooking and service to avoid allergen contamination, this cannot be guaranteed. If you wish to know more about the preparation processes, then please ask a member of staff.

