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SNACKS
Venison Tartare | Tartlets | Black Garlic Retchup | 7
Hoxton Sourdough | Ampersand Cultured Butter | 5.5

Mixed Marinated Olives | 4

+STARTERS AFTERNOON TEA Booking Only) 54|44

Creedy CarverDuckHam|1VBJShloomParfailt|SeedCracker|12 CREAM TEA a2-5pm)

Celeriac | Truffle | Blackber: Candover Ho y
eriac | Gruyere | | Ty | ey lag “  Mixed Scones | Clotted Cream | Strawberry Jam | 12

Market Garden Soup | Confit Pheasant | Pear | House Focaccia | 8.5

British Cured Meat Selection | House Focaccia | 8
iy v o | SANDWICHES 2 5pm)
Garden Beetroot | Rosary Goats Curd | Apple | Hazelnut | 8

Chicken e%~ Bacon | Avocado | Lettuce | Coqfit Garlic | 10
ROASTS ; Roast Beef| Horseradish | Stoney Cross | Lettuce | 10

o A T g2 isomios 150 Spomid) (Both Served on Toasted Hoxton Sourdgugh)

The ‘Feast’ | Beef | Pork | Chicken | 55 serves two people) :
- FAVOURITES
' T
Stokes Marsh Farm Beef Sirloin | 27 ;
: Baked Camembert | Hoxton Sourdough | House Chutney | 19
- /

‘West Country Confit Pork Belly | 24 ‘ :
Orchard Thieves Battered Haddock | Chumky Chips |

Roast Chicken Breast| Pig in Blanket | 22 y Crushed Peas| Lemon | Tartare | 18
All served with - 5N The Woolpack Burger | Seasoned Fries | Streaky Bacon |
Seasonal Vegetables [ Roast Potatoes [ Cauliflower Cheese [ * Monterey Jack | Burger Sauce | Pickles | 17
Yorkshire Pudding [ Gravy ’ ;

Mushroom ‘Risotto’ | Potato | Trompette | Chive | 17

SIDES

Baby Potatoes | Herb Butter | 5
Chunky Chips| 4
Seasoned Fries | 4

Woolpack Garden Salad | 4

FHere at The Woolpack Inn, we’re proud to work closely with local suppliers within a 50-mile radius, ensuring the freshest, seasonally inspired produce

in every dish. Most of our vegetables on our menu come straight from our very own Market Garden, attended to by Worthy Earth.

TLuke et our talented team hand pick ingredients based onwhat’s atits peak, creating innovative, sustainable dishes that highlight the best of each

season.

M PFurthermore, inthe spirit of community we donate 209 of our Market Garden to charity and homeless shelters each month, helping to give back to
@ @ those inneed while supporting local growers.

Rosette award for
culinary excellence

Adiscretionary service charge of 109 will be added to your bill. Please advise us of an allergies or dietary requirements.
‘We cannot guarantee the absence of any traces of food allergensin any of our ingredients.







