
Pick a grill plate, pair it with your choice of sides, and finish it with our
signature sauces or decadent butters - because ordinary just won’t do

1 8 7 7  s t a r t e r s
Soup of the day (VE)  £7 

ask your server for today’s choice

Bread board (V) £8 
herb butter, olive oil and balsamic aged vinegar 

Chicken Caesar salad £9
sourdough croutons, Caesar and parmesan dressing

    All the cauliflower (VE) £8
5 ways cauliflower, cous-cous, pickled, marinated,

roasted and puree

Springs smoked salmon £11
brown bread, lemon and pickled  red onion,

finished with cracked black pepper 

Smoked and cured red mullet fillet £12 
horseradish cream, wild garlic and horseradish,

homemade focaccia

Smoked ham hock pressing £10
pickled figs, Parma Wotton honey potato crumble,  egg

yolk puree 

1 8 7 7  c l a s s i c  m a i n s
Halloumi burger (V) £19 

sourdough bun, tomato and sweet corn salsa, beetroot
and onion chutney, fries with rosemary sea salt 

 Wotton’s beef burger £24 
handcrafted local beef burger, home smoked sea salt,

sourdough bun, chargrilled baby gem, tomato chutney,
red Leicester cheese and fries with red wine sea salt

 Wotton fish and chips £21 
local beer battered cod with minted crushed garden
peas, tartare sauce and chunky chips with balsamic

vinegar sea salt 

Pearl barley risotto (VE) £20
baby leeks, fennel seed soil, air dried kale and

Wotton’s beetroot puree

F r o m  t h e  g r i l l

If you have any dietary requirements or food allergies, please let us know. Please be aware that due to shared cooking & preparation
areas, we cannot guarantee that any menu item is allergen free. Some dishes may contain small bone and shell fragments. All prices

shown are VAT inclusive at the current rate. A discretionary 10% service charge will be added to your bill.  
V – Vegetarian VE – Vegan   *Approximate uncooked weight 

 *15oz tenderloin and *8oz pork belly burnt
ends £31 or £59 to share

*20 oz Chateaubriand to share £79 for 2

*8oz Surrey centre cut fillet £32

*10oz Rib-eye steak £29
Half chicken marinated with lemongrass £26

Baked whole seabass with fennel and tomato £22

Spiced cauliflower steak (VE) £13

S a u c e s  a n d  b u t t e r sV e g g i e s ,  s a l a d s  a n d  p o t a t o e s

Tunworth cheese mash
(V) £4.5

Honey roasted carrots (V)
£4.5

Sautéed tender stem
and pumpkin seeds

(VE) £4.5

Dauphinoise potatoes (V)
£4.5

Triple cooked chips (V)
£4

Red wine jus
£3.5

Peppercorn sauce
£3.5

Blue cheese sauce (V)
£3.5

Wotton’s beetroot butter
(V) £3

Cafe de Paris butter (V)
£3

Confit garlic and herb
butter (V) £3

 Beef tomato and
bocconcini (V)

£4

Cherry vine tomatoes
and balsamic (VE)

£4.5

Pickled beetroot
and hummus (VE)

£4

Chargrilled baby
gem and parmesan

£4


