
 

WOODS PARTY MENU for APRIL TO JUNE 2024 
For table of 7 and over 

 

Three Courses  £45 

 
<><><>o<><> 

 
Cream of root vegetable & cumin soup with crispy shallots 

 
Grilled aubergine, rocket leaves, asparagus spears 

With almond, garlic & olive oil purée 
 

Ham hock terrine, 
Tomato, red onion & egg salad, toasted baguette 

 
Chorizo polenta, roasted tomato & chilli dressing, 

Watercress salad 
 

<><><>o<><><> 
 

Pan-fried fillet of salmon, lime romesco, 
Fennel & herb salsa 

 
Grilled pork belly, Stornoway black pudding, 

Apple purée, Calvados sauce 
 

Oven roasted Merryfield duck breast,  
Parsnip & black garlic purée, maple glazed baby onions 

 
Sweet potato, onion & leek samosa 

With spiced raita & pickled vegetables 
 

Seared aged fillet steak with green peppercorn cream sauce 
(supplement £12) 

 
<><><>o<><><> 

 
Deconstructed lemon meringue pie, 

Shortbread crumbs, rich lemon curd & glazed meringue 
 

Bread & butter pudding, 
Brioche, golden sultanas served with fresh egg custard 

 
<><><>O<><><> 

 
Filter Coffee 

 
All main courses are served with a medley of seasonal vegetables, potatoes of the day & basket of bread 

This menu is only a sample and may change due to market availability. 
 

If you have any allergies, intolerances or dietary requirements, speak to 
a member of our team who will help with your choices on the menu 

 
A 10% optional service charge will be added to your final invoice, 100% goes to our dedicated team 


