
Breads & Snacks
Knead Bakery Rosemary & Sea Salt Foccacia, Balsamic & Olive Oil (VE) (Ce, SD) £3.75 

Lemon, Garlic, Chilli & Thyme Marinated Nocellara Olives (GF, VE) £3.75

Garlic Bread, Twyneham Grange Cheese & Chopped Herbs (Ce, M) £4.50

Crispy Jerusalem Artichoke, Black Garlic Aioli & Gremolata (GF, VE) (So, SD) £5 

Starters & Small Plates 
Leek & Potato Soup, Garlic Chive Croutons & Herb Oil (VE/GF Available) (C, Ce, M) £7.50

Smoked Salmon, Fennel Salad, Preserved Lemon Gel & Winter Leaves (Ce, F, M, Mu, SD) £7.95 

Roasted Squash, Blue Clouds Cheese & Walnut Salad (VE Available) (M, Mu, N, SD) £9 / £15 

The Wittering Seafood Chowder (C, Ce, Cr, F, M, Mo, SD) £10 / £17.95

Mains 
The Wittering Dry Aged Chuck & Bone Marrow 4oz/ 8oz Burger, Marinated Tomato, Monterey Jack

Cheese, Pickles, Onions & Relish, Fries & Slaw (GF available) (C, Ce, E, M, Mu, So, SD) £16.50 / £18.95

Wittering Plant Burger; Spiced Bean Burger, Fermented Chilli Mayo, Marinated Tomato & Gem Lettuce

served in a GF Vegan Bun with Fries & Slaw (C, Ce, Mu, M, SD, SO)  £16.50

Little Monster Beer Battered Haddock, Fat Cut Chips, Crushed Peas & House Tartare 

(Ce, E, F, Mu, SD) £10.95 / £17.95

Seasonal Risotto (VE Available) £17

Sides
Koffman's Skin on Chips or Fries; Plain or Cajun (GF / VE) £4 / £4.50

Seasonal Green Vegetables & Salsa Verde (Mu, SD) (GF, VE) £4

Mixed Leaf Salad & House Dressing (Mu, SD) (GF, VE) £4

Buttery Mash Potato (M) £4

Wittering Mix Roast Vegetables (C ) £4 

Menu   
The Wittering

Allergen key. - If you have any dietary requirements 
C –Celery, Ce –Cereals containing gluten, Cr –Crustaceans, E –Eggs, F –Fish, Lu –Lupin, M –Milk, Mo –Molluscs, Mu –Mustard, N –Nuts, P –Peanuts, Se –Sesame, So –

Soya, SD –Sulphur dioxide VE -Vegan GF -Gluten Free
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A discretionary 10% service charge will be added to your bill. Have you registered your car for the car park?

The Wittering is committed to using fresh local ingredients wherever possible. Everything is prepared in house and made
to order. Our menus are all about celebrating seasonal sustainable produce and as such, are ever changing. This allows us

to showcase the very best of our local suppliers, farmers, growers & fishermen.


