All dishes are made in a kitchen where allergens

are present, please speak to your server if you

\; \/ ()Odford have any specific dietary requirements
Lurch Menw

particularly severe allergies.

Starters
Smoked trout fishcake £10.50 Chicken liver pate £9.50
Mustard & dill cream sauce, pickled fennel, bacon Toast, caramelised red onion marmalade
lardons
Soup of the day £9.50 Crispy pork belly £10.50
Crusty bread, vegetable crisp GFO Spiced apple & parsnip puree, crackling, cider
reduction GF
Mains
Woodford beef burger £20.00 Salads & boards
Mozzarella, bacon jam, gherkin, red onion, tomato,
iceberg lettuce, chips & coleslaw Poached pear & goats cheese salad £17.50
Grilled goats cheese, balsamic dressing, candied
Ham, egg & chips £17.00 walnuts, honey poached pear GF

Free range fried eggs, piccalilli GF
Chew Valley smoked trout & prawn salad £18.50

Quiche of the day £18.00  Mixed lettuce, lemon & dill dressing, avocado,

Dressed salad, chips, coleslaw cucumber, croutons, smoked trout, prawns GFO
el >

Seabass fillet £96.00 Seafood board to share £56.00
Panfried seabass fillet, sauté potatoes, samphire, peas, King prawns, calamari, whitebait, artisan bread,
herb & caper butter sauce GF lemon dill mayo, smoked anchovy butter, Chew Valley

trout parfait, crab thermidor

Veggie lentil burger £18.00
Chipotle mayo, avocado, brioche bun, iceberg lettuce, Chicken caesar salad £18.50
tomato, red onion, chips & coleslaw GFO Woodford’s slow cooked smoked chicken, Cos lettuce,
crispy bacon, croutons, parmesan GFO
Beer battered fish & chips £21.50
Homemade mushy peas & tartare sauce Dressed Brixham crab £28.50
Prawns, dressed salad, lemon & dill mayo, crusty
Seafood chowder £24.50 bread & chips GFO
Prawns, mussels, smoked haddock, new potatoes,
samphire, crusty bread GFO
Sides £5.00
Pie of the day £91.50 Crusty bread & oil
Mashed potato, seasonal vegetables, red wine gravy, Marinated olives
maple roasted carrot Chips

Dressed salad
Wild mushroom risotto £19.50  Seasonal vegetables

Pecorino, white truffle oil, chervil GF
Add Woodford home smoked chicken for £5.00

Desserts
Sticky toffee pudding £9.50 Affogato £8.50
Toffee sauce, vanilla ice cream Amaretti biscuits, espresso, vanilla ice cream
(Make it boozey with Pedro Ximinez £3) GF
Poached pear £9.00 Chocolate brownie £9.00

Ginger ice cream, granola GFO Salted caramel ice cream, chocolate sauce GF

Black forest pavlova £9.00 .
K chocol herries. chantill 2 or 3 scoops of ice cream £6.50/£8.50
??r chocolate sauce, boozey cherries, chantilly cream Strawberry, chocolate or vanilla

01275 331 581

A service charge of 12.5% will be added to tables of 6+ hello@woodfordlodge.co.uk
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