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Mini Baked C b D.G,GF ””{2/\\!
ini Baked Camembert ( D,G,GF)£9.75 e
Soup of the Day ¢7.50 o ( ) : ; & \\\
(GE.G.VE) Garlic & Rosemary infused camembert Chicken Wings  £9.95 k‘?
: baked until perfectly melted in the Choice of home made sauces: ‘f
Served with Sourdough bread Peri Peri A
middle served with onion chutney & St \q

Herbed Potato Cakes ¢ 5o crusty sourdough bread

(V.D.E,G)
A pan seared potato cake, Southern Fried Lemon Pepper
seasoned with mixed herbs & Prawns (F) £9.95
garlic, served with pea puree,a  Prawns seasoned in our house blend
poached egg topped with of spices, fried until golden. Served

hollandaise sauce and wild rocketwith chilli toast, smoked red pepper

mayo and a mixed leaf salad
Spinach and Ricotta  £9.95

Tortelllini (G,VE,V,D,E)
Served with white wine sauce

Cream Mushrooms (G,D,V) £7.50
Served on soda bread and side salad

Dinner

Pork Belly (GF) £18.95 Chicken Supreme (D) £18.95
Skin on chicken breast, pan fried
in garlic and thyme oil served
with mashed potato, buttered

green beans, topped with a rich

Apple Puree, Mash potato and

seaweed mix

Seafood Linguini (M,SF,F,G)

Seafood mix, served with ~ £16:95 Cresmy U o0 suCe

creamy italian sauce, topped Mexican Stuffed Peppers
with fresh parsley (VE, GF) £16.50
Roasted red bell pepper filled with
Curry of the Week £19.50 mixed vegetable mexican spiced
Served with coriander rice, rice topped with melted smoked
naan bread, poppadum and vegan cheddar, served with mixed
Thai chilli yogurt leaf salad & red pepper coulis

Garlic & Parmesan (D) \
BBQ gg

Sweet Chilli =\

) ) /
Ham Terrine (G,GF) £8.95 %§
Caramelised red onion with

toasted sourdough

Goats Cheese bom bom (GF,VE,D,E)
Served with mixed leaf, £8.30

Beetroot and walnuts

Wroxton Burger (G,D) £17.50

Beef burger on a toasted brioche bun
topped with lettuce, onion, tomato,
cheese, bacon and home made burger

sauce. Served with chips & house slaw

Spicy Chicken Burger (G.D) £18.50
Southern american style fried chicken
on a brioche bun topped with smoke
cheddar, maple glazed bacon, baby gem
lettuce, tomato salsa and spicy mayo.
Served with chips & house slaw

Pork and Apple Burger ~ £18.95
Home made pork burger with sweet
sautéed apple, stuffing, smoked cheddar
and creamy sage and onion mayo.

Served with chips & house slaw

C-Celery, D-Dairy,F-Fish, E-Egg, G Gluten, GF-Gluten free, M Mustard, S-Soya, SF-Shellfish, N-Nuts, MS-Mollusc, LU-Lupin,

P-Peanuts.



DINNER MENU )

Dinner Continued

]

Seabass (F,D) £18.95 Grilled Salmon (F.D)  €2250  Seasonal Risotto (GF,VE,V) ¢4 o< \‘
Pan Fried seabass served with Grilled salmon served with Served with sundried tomato, ﬁ'
new potatoes, tenderstem seasonal vegetables, new basil oil, crispy vegan ‘s‘/
broccoli & white wine sauce potatoes with white wine sauce parmesan Q
o

8oz Ribeye (G,D £32.95 Pie of the week £16.95

G Cumberland Sausage (G,D) £16:50 : : ?@((9
Scottish ribeye served with chips, Served with your choice of “w

Sausage served with creamy :

roasted Portobello mushroom, mash or chips, buttered
7 ; é mashed potato, buttered greens,

rosemary infused tomato, onion rings : ; greens, gravy

topped with onion and apple gravy

and mixed leaf salad

Choice of Sauce
Beer Battered Haddock (D,G,F,S) £17.50

Fresh haddock, battered and fried

served with chips, garden peas,

Peppercorn
Bernaise

Wroxton House Steak Sauce
tartar sauce and a charred lemon

Homemade Gammon(GF) £18.95
Served with grilled pineapple,
chunky chips and peas

C-Celery, D-Dairy,F-Fish, E-Egg, G Gluten, GF-Gluten free, M Mustard, S-Soya, SF-Shellfish, N-Nuts, MS-Mollusc, LU-Lupin,

P-Peanuts.
Lemon & Herb Chips £5.50 Mixed Seasonal Greens ¢ g5
(GE.D)
Spicy Cajun Chips £5.50 Cheesy Garlic Bread £5.50
(G,D)
Beer Battered Onion Rings (GF) £4.95
Garlic Bread £4.95
Wroxton House Salad (GF) £4.95 Biiochiet i e at oo

& Cheese (G,D)
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PUDDINGS

)
{
Sticky Toffee Pudding (G,D,E) £8.50 ’J”".
-
Toffee sauce & clotted cream ice cream .,L‘ i
f’f"aﬁﬁ\,
Triple Chocolate Brownie (GF,D) £8.50 ; \,}
Chocolate sauce & Vanilla Ice Cream {f,/
N
Y
Lemon Meringue Pie (D,E,V) £8.95 i’g
Served with Vanilla Ice Cream S

Mademoiselle Cheesecake (Vegan, G) £8.95

Coconut Ice Cream

Chocolate Cake( D,E,V,GF, may contain nuts) £8.95

Served with Vanilla Ice Cream

Wroxton Trio of Cheese (D,G,GF) £12.95
Country Crackers, fig chutney, grapes & celery

Apple Strudel (G,D,E) £8.95
Served with custard

Lemon Tart (GE,E,D) £8.95

Served with lemon sorbet

To finish with...

2 Tea £3.50
Coffee £3.50

Latte, Cappuccino, Espresso, Hot Chocolate £4.00

C-Celery, D-Dairy,F-Fish, E-Egg, G Gluten, GF-Gluten free, M Mustard, S-Soya, SF-Shellfish, N-Nuts, MS-Mollusc,

(ﬁ’—— y LU-Lupin, P-Peanuts. V-Vegetarians
) =

y

=



