
Please note: All dishes are freshly prepared to order, customers ordering a main course without a starter should allow 30 minutes. 

10% Discretionary Service charge will be added to all Tables of 6 or More 

 

 

 

 

 

 

TO START  

HOMEMADE SOUP OF THE DAY   £6.00 

With Crusty Bread  

 

ROASTED RED PEPPER POLENTA                             £7.00 

With Vegetarian Goats Cheese, Red Pepper Puree, 

Soy & Coriander 

     

TEMPURA BATTERED WHITEBAIT‘BONFIRE’ £6.50   

With Garlic Mayo and Smoked Paprika Salt 

    

SMOKED MACKEREL PATE                                      £7.50                                              

With Pickled Cucumber, Bloody Mary Jelly and Toast 

 

BASIL GNOCCHI                                                               £8.00                

Cherry Tomatoes, Mozzarella and Basil  

     

 

TO SHARE 

 
LARGE BAKED CAMEMBERT   £11.50 

(Please allow 20 Minutes) 

 

BREAD BOARD    £4.25 

Ciabatta, Olives and Balsamic 

 

HOT RIBS & CHICKEN WINGS  £10.00 

Spicy, Smoky, Sticky & Ribby! 

 

ANTIPASTO     £15.95 

Mozzarella, Salami, Parma Ham, Olives, Sun Blush 

Tomatoes & Crusty Bread  

 

SIDES 
 

NEW POTATOES                                                      £3.00 

 

MIXED LEAF SALAD    £3.95 

 

ONION RINGS     £2.50 

 

FINE GREEN BEANS~ Tossed in Garlic Butter £4.50 

 

CHIPS Regular or French Fries   £3.00 

  

 

 

 

 

 

 

 

 

 

 

 

MAIN COURSES 
 

CALVES LIVER & BACON    £13.50 

With Creamy Mash, Fine Beans and Gravy 

 

WYCHWOOD BURGER or  

ROOT VEGETABLE BURGER 

Served with Coleslaw & French Fries                                   £11.95 

Add Bacon                                                                               £1.00 

Add Cheese                                                                              £1.00 

 

HAM, EGG AND CHIPS                  £14.50 

Maple Cured Gammon Ribeye, Duck Egg and 

 Handcut Chips 

  

PAN SEARED SEABASS 

Wye Valley Asparagus, Wild Garlic Veloute and                 £16.50 

 Lambs Lettuce  

 

 RISOTTO                                                                            £14.50 

With Crème Fraiche, White Asparagus, Peas & Fennel 

 

CRISPY SALMON                                                              £17.00 

Puffed Quinoa, Dill Aioli, Prawns & New Potatoes 

 

CHARGRILLED PAVE LAMB                                 £18.00 

Roasted Beets, Salsa Verde, Coriander & New Potatoes 

 

SWEET POTATO, SPINACH AND PINE NUT STRUDEL    
With Mushroom Ketchup & New Potatoes                         £15.00 

 

 

 

 

STEAKS 
 

FILLET 2 x 3oz Medallions                                  £22.95 

Beef Cattle weighing around 1250lb only produce 

12lb of this luxurious cut.   

 

 

RIBEYE 8oz                    £21.95 

A marbled steak that it is moist and full of flavour 

 

 

RUMP 8oZ                                                                   £17.95           

A lean steak with bags of flavour and firm texture 

Great if you like your steak cooked medium  

 

(All our steaks are served with Tomatoes, 

Onion Rings & Chips) 
CHOOSE YOUR CHIPS: 

Hand Cut, Regular or French Fries 
 

ADD A SAUCE                                  £2.80 

Peppercorn or Port & Stilton  

 

Garlic Butter                                                                          £ 0.50 

 

 

 

*Please note that some steaks cooked well done  

Can take over 45 minutes to cook 


