THE

WOODSMAN

Stratford-Upon-Avon

SUNDAY MENU

STARTERS

Pressed Ham Hock Terrine
Piccalilli, wild garlic Chelsea buns, dandelion

Crab & prawn cocktail

Marie rose, dressed leaves, sourdough croutons

Salad of heritage beetroots
Goats cheese, pear, hazelnut

Woodsman sharing platter for 2
Wild venison scotch egg, muntjac lollipops, cauliflower croquettes, Oxford sauce

MAINS
Roast sirloin of Paddock farm grassfed beef

Roast Bantham chicken

Slow roast Berkshire pork belly
All of the above are served with roast potatoes, woodfired seasonal vegetables, Yorkshire pudding and
red wine gravy

Pan roasted skate
Smoked red pepper, charred hispi cabbage, brown shrimps, café de Paris butter

Truffled St Ewe's egg yolk raviolo
BBQ) leck, celeriac, hazelnut dressing, crispy Spenwood

SIDES
Woodsman dirty mash for £7.00
Truffle & Spenwood cauliflower cheese for £7.00

DESSERTS

Sticky toffee pudding
Butterscotch sauce, vanilla ice cream

Pecan cheesecake
Miso ice-cream

Yorkshire rhubarb
Whipped vanilla custard, rhubarb sorbet, pistachio

Selection of English cheeses (£10 supplement)

Chutney, grapes, seeded crackers.

2 courses £45.00
3 courses £55.00

Please advise us of any allergens or dietary requirements you may have

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



