
 

GLUTEN FREE MENU | 3rd - 8th FEBRUARY 
PLEASE MAKE SURE TO SPECIFY YOU ARE ORDERING FROM THE GLUTEN FREE MENU AS SEPARATE PREPARATION 

METHODS MAY BE REQUIRED. 
 

WHILE YOU PERUSE 
THAI PRAWN CRACKERS​ ​  ​  4.50​ SPICED ‘CHIPS’ & DIPS​ ​ ​ 7.00 
CHILLI DIP (VG) 
TOASTER TIGER BREAD & GORDAL OLIVES​  6.50 
 

 
SMALL PLATES 
BANG BANG CAULIFLOWER​ ​  ​  7.75​ CORNFLAKE CHICKEN​ ​  ​ 8.50 
TEXAN CORN SALSA (VG)​ ​ ​ ​ ​ PEANUT SATAY, MANGO GLAZE 
SALT-N-PEPA SQUID​ ​ ​  ​  8.50​ SHREDDED DUCK TACO​​  ​ 8.50 
GARLIC AIOLI​ ​ ​ ​ ​ ​ CHERRY HOISIN, SPRING ONION 
CRAYFISH & MANGO TACO​ ​ ​  8.75​ GOAT’S CHEESE ARANCINI​ ​ 8.25 
CHILLI, LIME, CORIANDER DRESSING​ ​ ​ ​ BRAVAS SAUCE (v) 
CHICKEN LIVER PARFAIT​​ ​  ​  8.00​ CHEF’S SOUP OF THE DAY​  ​ 7.25 
TOASTED TIGER BREAD, CARAMELISED RED ONION​ ​ TOASTED TIGER BREAD (v) 

 
FAVOURITES 
FISH N’ CHIPS​ ​ ​                   15.00/19.00​ WOODLEY BURGER ​                           17.25            
FAT CUT CHIPS, MUSHY PEAS, CHUNKY TARTAR​ ​ PRIME BEEF PATTY, HOUSE PICKLES, CHEDDAR, 
ADD CHIP SHOP CURRY SAUCE - 2.00​ ​ ​ BURGER SAUCE, THIN CUT FRIES, ‘SLAW 
WHITBY SCAMPI​ ​ ​ ​ 15.75​ HUNTERS CHICKEN BURGER                   17.50 
FAT CUT CHIPS, TARTAR SAUCE, GARDEN PEAS​ ​ CORNFLAKE CHICKEN, HONEY BBQ, BACON, 
SLICED MAPLE GAMMON​        ​    14.00/17.00​ DORSET CHEDDAR, THIN CUT FRIES, ‘SLAW 
FAT CUT CHIPS, FRIED EGG, GARDEN PEAS 

 
SIGNATURES 
SMOKED MAC N’ CHEESE​ ​ ​ 16.50​ LAMB SHANK SHEPHERD’S PIE               19.50 
PANKO CRUST, GARLIC BREAD (V)​ ​ ​ ​ BRAISED RED CABBAGE, TENDERSTEM BROCCOLI 
CHEF’S PIE OF THE DAY          ​        ​ ​ 18.50​ RED THAI CURRY 
SEASONAL VEG, CREAMY MASH, PROPER GRAVY​ ​ JASMINE RICE 
CATCH OF THE DAY​ ​ ​ ​ 21.00​ CHICKEN ​ ​                            17.50 
SAMPHIRE, LOBSTER CREAM SAUCE, CITRUS MASH​ ​ KING PRAWN​ ​                            18.50 
SQUASH & FOREST MUSHROOM RISOTTO​ 16.50​ SWEET POTATO (VG)​ ​             16.00 
OLD WINCHESTER CHEESE (VGO)​ ​ ​ ​  

 
FROM THE GRILL​ ​ ​ ​ ​ SIDES 
ALL SERVED WITH FAT CUT CHIPS, BEEF TOMATO,​ ​ FAT CUT CHIPS (VG)​ ​ ​ 5.00 
PORTOBELLO MUSHROOM & ROCKET​​ ​ ​ THIN CUT CHIPS (VG)​ ​ ​ 4.50 

284g FLAT IRON​​ ​ ​ ​ 24.00​ ALE BATTERED ONION RINGS (VG)​​ 5.00 
284g RIB EYE​ ​ ​ ​ ​ 28.50​ TRUFFLE FRIES & OLD WINCHESTER (V)​ 6.50 

227g SIRLOIN​ ​ ​ ​ ​ 26.50​ HOUSE ‘SLAW (VG)​ ​ ​ 3.00 
227g FILLET​ ​ ​ ​ ​ 38.00​ SEASONAL GREENS​ ​ ​ 4.50 

​ ​ ​ ​ ​ ​ ​ ROCKET & OLD WINCHESTER (V)​ ​ 4.50 
​ ​ ​ ​ ​ ​ ​ GARLIC PIZZA BREAD (V)​ ​ ​ 7.00 
 
500g CHATEAUBRIAND​ ​ ​ ​ 57.50​ SIGNATURE SAUCES​ ​  
DESIGNED TO SHARE (BUT WE’RE NOT HERE TO JUDGE)​ ​ CHIMICHURRI​ ​ ​                3.50 
HUNTERS MIXED GRILL​ ​ ​ ​ 25.00​ BLUE CHEESE​  ​ ​                3.00 
PORK CHOP, LAMB CHOP, GAMMON, STEAK​ ​ ​ PEPPERCORN & ARMAGNAC​                3.75 
FRIED EGG, BLACK PUDDING​ ​ ​ ​ LOBSTER CREAM​ ​                4.00 

PLEASE INFORM A MEMBER OF STAFF IF YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS. WE ARE HAPPY TO 
ASSIST WITH ANY QUERIES REGARDING ALLERGENS IN OUR DISHES. 


