
THE

All dishes are made in a kitchen where allergens are present, please speak to your server if you have any specific dietary requirements

particularly severe allergies. A service charge of 12.5% will be added to tables of 6+

Starters

Mains

Desserts

Smoked Chew Valley trout pate, pickled fennel,

toasted focaccia £9.50 GFO

Soup of the day, crusty bread £8.50 GFO

Crab & saffron arancini, aioli, parmesan & rocket

salad £9.50 

Apple & gooseberry crumble, oat topping, custard

£8.50

Salted caramel cheesecake, chocolate ganache,

honeycomb ice cream £8.50 

Chocolate brownie, honeycomb, salted caramel ice

cream £8.50 GF

Affogatto, amaretti biscuits, espresso, vanilla ice

cream £8.00 GF

Pan fried lambs liver, mash potato, red wine thyme

jus, bacon & onion sauce, savoy cabbage £21.00

GFO

6oz Steak frites, peppercorn sauce, fries, rocket &

pickle salad £20.00 GF

Beer battered fish, chips, crushed peas & tartare

sauce £18.00

Woodford beef burger, swiss cheese, Dijon mayo,

gherkin, red onion, iceberg lettuce, chips, coleslaw

£18.00

Woodford Favourites

Veggie lentil burger, chipotle mayo, avocado, brioche

bun, iceberg lettuce, chips & slaw £17.00 GFO

Terry's of Bath ham, two fried eggs, chips, coleslaw

£16.50 GF

Fish of the day, crushed new potatoes, samphire,

peas,  herb & caper butter sauce £24.00 GF

Dressed Brixam crab, dressed salad, lemon & dill

mayo, chips £26.50 GFO

Quiche of the day, side salad, chips, slaw £16.00

Sides
Crusty bread, balsamic oil £4.80

Marinated olives £4.50

Dressed salad £4.80

Seasonal vegetables £5.00
Chips £5.00

Woodford smoked trout, prawn & avocado salad,

mixed lettuce, lemon & dill mayo, croutons £16.50

GFO

Chicken open sandwich, toasted sourdough, chicken

& dijon mayo, streaky bacon, baby watercress,

parmesan, fries £15.50 GFO

Chicken mushroom & tarragon pie, puff pastry lid,

red wine gravy, chips £20.00

Warm chai & white wine poached pear, granola,

honey & ginger ice cream £8.50 GFO

The Woodford Lodge Gin & tonic £6.75

Ploughmans, scotch egg, mature cheddar, ham,

chutney, coleslaw, salad, apple, grapes, crusty bread,

pickles £18.00  GFO

Heritage beetroot & goats cheese salad, candied

walnuts, croutons, balsamic dressing £15.50 GFO

 GFO = GLUTEN FREE OPTION 

 Winter squash risotto, crispy sage, toasted

hazelnut, Wensleydale & cranberry cheese £18.00

GF

Crispy pork belly, celeriac remoulade, apple gel,

crackling £9.00 GF

Chew valley trout fishcake, lobster bisque sauce,

samphire, poached egg £19.00

Mushrooms on toast, mushrooms in a garlic thyme

& brandy cream sauce on toasted sourdough £9.00

GFO


