
Food Allergies & Intolerances, please consult our staff for details of ingredients
Please note 12.5% service charge wil l  apply 

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

 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

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

Ham, egg and chips 18

WH veggie burger,  slaw, rosemary fr ies 18 (v)

S M A L L

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
Lamb picanha, chimichurri ,  smashed potatoes 28

Sanjay’s butter chicken, coconut rice,  mango chutney,  popadom 23 

Rib eye,  peppercorn sauce,  duck fat fr ies 32

Root en croûte,  seasonal veg, mash 22 (v)

Sea Bass,  smashed potatoes,  seasonal greens,  capers,  lobster sauce 22

Chicken Caesar,  sourdough, anchovy butter,  smoked cotswold ham 22

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

Lemon meringue pie,  lemon sorbet

Blossom honey panna cotta,  honeycomb

Burnt sugar r ice pudding

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

Soup of the day,  buttered sourdough (v/ve avail)  9 

Padron peppers,  den miso 10 (v)

Smoked salmon carpaccio,  parsley oi l ,  fr ied capers,  lemon zest 10

Heritage tomato bruschetta,  basi l  oi l  9 (ve)

Prawn tempura 12


