
Sourdough, whipped butter,  'nduja butter,  rosemary oi l  8 (v/ve avail)

 Salt  Pig Cotswolds Charcuterie,  house pickles,  butters,  crackers 18

 House kettle chips,  assorted dips 6 (v/ve avail)

T A B L E

Fish and chips 20

Pie of the day,  buttered mash, veg, gravy (v/ve available) 21

Bangers and mash (v/ve available) 18

WH cheeseburger,  fr ies,  s law 18 (add egg/bacon 2) 

Shepherd’s pie,  seasonal veg, gravy 22

Sticky pork belly with chunky chips and a fr ied egg 21

“KFC” Korean Fried Chicken Burger,  Fries,  s law (classic or spicy) 20 (add egg/bacon 2)Bahn

Mi- sticky pork belly in a baguette with pickles,  hot mayo, fr ies and slaw 20

S M A L L
Soup of the day,  buttered sourdough 9 (v/ve avail)

Pâté w/ sourdough, butters 10

Ham croquettes,  lamb’s lettuce 10

Corn ribs with hot honey 9

Szechwan chicken wings with pickled chil l i  and blue cheese sauce 10

A B B E Y  R O O M

W H O L E m e a l  R E S T A U R A N T
MIso glazed salmon, potato pavé,  gochujang lobster sauce,  butternut squash puree 25

Tandoori-spiced lamb flatbread, asian slaw, crispy onions,  fr ies 23

Sanjay’s butter chicken, coconut rice,  poppadom, mango chutney (v available) 22

Dynamite szechuan chicken, spicy egg fried rice 22

     8oz Fi l let of beef,  layered triple cooked duck fat fr ies,  peppercorn sauce 38

Duck breast,  spiced pickled red cabbage, glazed f igs,  potato pave and port wine jus.  28

        Heritage Pumpkin & Ricotta Risotto,  brown butter,  butternut squash, crispy sage,

poached egg and amaretti  crumb 24 V (ve available)

S I D E S
Green salad 5,  Chips/Fries 5,   Fried egg 2,  Bacon 2,  Truff le parm fries 6.5,  Seasonal veg 5

Trio of ice cream, cantuccini ,  honeycomb

Tiramisu

Sticky toffee pudding

Apple pie

Food Allergies & Intolerances, please consult our staff for details of ingredients

Please note 12.5% service charge wil l  apply 

P U D D I N G S  a l l  9


