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IN THE WOOD z

BAR MENU

WHERE TIME IS YOURS
EMBRACE THE GOOD STUFF



BAR MENU

SERVED DAILY FROM
[12PM-2:30PM / 6PM-9PM

SNACKS
HOMEMADE BREAD , CULTURED BUTTER £ 5
MIXED SMOKEHOUSE NUTS £4 .5
MIXED MARINATED OLIVES £ 4.5

SELECTION OF BRITISH CHEESES, PLUM CHUTNEY, GRAPES, BISCUITS £12.50

TOASTIES
BRIE, SMOKED BACON, RED ONION JAM £12.50

CHEESE AND HAM TOASTIE £12.50

SANDWICHES

SMOKED SALMON, CREAM CHEESE, LEMON £12.50
DOUBLE GLOUCESTER CHEESE, CHIVE, SPRING ONION £12.50

SERVED FROM 12PM-2:30PM

STARTERS

SEASONAL SOUP, HOMEMADE BREAD £12.50

SELECTION OF CURED MEATS, HOMEMADE PICKLES £12.50

SMOKED SALMON, LEMON, CAPERS, SHALLOT, CREME FRAICHE £12 .50
BAKED CAMEMBERT, RED ONION JAM, HOMEMADE BREAD £ 18

SERVED FROM 12PM-2:30PM / 6PM-9PM



BAR MENU

SERVED DAILY FROM
12PM-2:30PM / 6PM-9PM

MAIN COURSE

100Z AGED SIRLOIN, CHARRED TENDER STEM, FRIES, PEPPERCORN SAUCE £ 32

SPICED LAMB BURGER, TOASTED BRIOCHE BUN, TOMATO, LETTUCE,
MAYONNAISE, RED PEPPER JAM, FRIES £2 6

BRAISED BLADE OF BEEF, BROWN BUTTER MASH, GREENS, RED WINE SAUCE £ 74
VEGETARIAN DISH OF THE DAY £ 24

CRISPY FISH CROQUETTE, WYE VALLEY ASPARAGUS, PINK FIR POTATO, LEMON,
ENGLISH SPARKLING WINE SAUCE  £24

SERVED FROM 12PM-2:30PM / 6PM-9PM

SIDES
ROASTED NEW POTATOES, GARLIC & HERB BUTTER £ 5
BUTTERED SEASONAL VEGETABLES £5
MIXED LEAF SALAD, MUSTARD DRESSING £ 5
SKINNY FRIES £ 5

SERVED FROM 12PM-2:30PM / 6PM-9PM

DESSERTS

CHOCOLATE
64% CHOCOLATE DELICE, PECAN, SALTED CARAMEL, PEDRO XIMENEZ, RAISIN,
VANILLA £9

LEMON
LOCAL HONEY CAKE, LEMON CURD, YOGHURT, MERINGUE £9

SELECTION OF HOMEMADE ICE CREAMS & SORBETS £9



BAR MENU

SERVED DAILY FROM
12PM-2:30PM / 6PM-9PM

COCKTAILS £12

APEROL SPRITZ
ELDERFLOWER COLLINS
OLD FASHIONED

SEA BREEZE — MOCKTAIL - £9

COFFEE & HOT CHOCOLATE

TEAS £3.5

CAFETIERE PER PERSON

ESPRESSO SINGLE/ DOUBLE
AMERICANO

LATTE/ FLAT WHITE/ CAPPUCINO
MOCHA/ HOT CHOCOLATE
DECAFFEINATED

ASSAM
BREAKFAST BLEND
CAMOMILE
DARJEELING
EARL GREY

LOOSE LEAF

RED BERRY

JASMINE

LAPSANG SOUCHONG
PEPPERMINT

ROOIBOS



