
Starters

Sides

Mains

Homemade Soup (G, GF,

Fat Chips/Skin on Fries
(GF,V)

Cumberland Sausages (D,M)

Woodland Mushrooms (G)

Mac and Cheese (G)

Wroxton Beef Burger (G,D)

Burrata Crostini (G,D)

Garlic Bread (G,D)

Baked Mushroom Wellington(G,V)

Homemade Pie (D,G)

Salmon Salad (F,GF)

Pressed Ham Hock
Terrine(M,G,D)

Salt and Pepper Calamari
Rings (G)

Cheesy Garlic Bread (G,D)
Halloumi Chips (GF)

Shellfish Linguini (SF,D,G)

Slow Braised Lamb Shoulder( GF,D)

Hot Chicken Wings Oak Smoked Salmon
Mousse (F,D,G)

Wroxton House Salad

Salt and Pepper Chicken Burger
(G,D)

Halloumi Burger (G,D)

Humous Flat Bread (G,D)

Seasonal Vegetables
(GF,VE)

Slow Cooked Beef Blade (GF,D)

Classic Fish and Chips (F,GF)
Seabass Fillet (F,GF)

Glazed Belly Pork (GF,D)

8oz Rib eye steak (G,D,GF)

Crusty Sourdough

Red onion, Gravy, Tendersteam,
seed mustard mash

Herby assorted mushrooms,
smashed avocado, sourdough toast

Garlic Ciabaata

Smoked cheese, streaky bacon, burger
sauce, tomato, baby gem, brioche bun,
fries

Beef Tomato, Basil Dressing

Mushroom duxelle, beetroot, pearl
barley, spring greens, new potatoes,
red pepper sauce

Weekly changing filling, fat chips,
vegetables, rich gravy

Pan seared salmon fillet, tossed
spring salad, hot new potatoes

Onion Marmalade, Bread Croutons Garlic mayo, lemon

Hot mayo

White crab meat, tiger prawns,
chilli, garlic, shellfish sauce, garlic
bread, rocket

Honey glazed, carrots, spring
greens, olive mash, madeira jus

BBQ or Buffalo Sauce
Fine bean shallot salad, lemon oil

Chicken breast, tomato, baby gem,
hot sauce, brioche bun, fries roast halloumi, medittereanan

vegetables, tomato, baby gem, sweet
chilli sauce, brioche bun, fries

Olives, Balsamic, Oils

Buttery mash, fine beans, red wine
jus

Fresh haddock, fat chips, garden
peas, lemonPan cooked seabass, roasted

Mediterranean vegetables, new
potatoes, tenderstem, balsamic
dressing

Honey glazed pork belly, roasted
root vegetables, spring onion mash,
thyme jusFlat seared mushroom, beef tomato,

onion ring, fat chips
peppercorn or blue cheese sauce

£7.50

£4.50

£16.50

£8.75

£6.50

£17.50

£8.95

£3.50

£18.75

£16.95

£18.50

£8.50
£8.95

£4.50
£6.50

£19.50

£19.75

£8.75 £9.75

£4.95

£17.50

£16.50

£8.75

£4.95

£22.50

£17.50
£21.50

£18.95

£32.95

DINNER MENU

Mini baked camembert (D,G,GF)
Onion chutney, crusty sourdough
bread

£9.75

C-CELERY,F-FISH E-EGG, G-GLUTEN,M-MUSTARD,S-SOYA,SO-SULPHITES,SF-SHELFISH,
N NUTS,MS-MULLUSC,SE-SESAME,LU-LUPIN,P-PEANUTS,VE-VEGAN, D-DAIRY



PUDDINGS
Dark Chocolate Brownie (G,D)

Vanilla Ice cream,  chocolate sauce

Lemon Tart (G,D,E)
Berry compote, lemon sorbet 

Sticky Toffee Pudding (G,D,E)
Butterscotch sauce, clotted cream

Glazed Vanilla Creme Brulee  (GF available)
Shortbread biscuits

Apple and Rhubarb Crumble (G, D, E)
Crunchy topping, vanilla custard

Eton Mess (GF,D)
Vanilla Chantilly, berry compote, crunchy

meringue

Wroxton Trio of Cheese (D,G,GF)
country crackers, fig, chutney, grapes and celery

£8.50

£8.50

£8.50

£8.50

£8.50

C-CELERY,F-FISH E-EGG, G-GLUTEN,M-MUSTARD,S-SOYA,SO-SULPHITES,SF-SHELFISH,
N NUTS,MS-MULLUSC,SE-SESAME,LU-LUPIN,P-PEANUTS,VE-VEGAN, D-DAIRY

£12.95

£8.50


