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

1 8 7 7  s t a r t e r s
Celeriac velouté £8 (VE)
pickled and confit celeriac, soft herbs

1 8 7 7  m a i n s

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 

S i d e s ,  s a u c e s  a n d  b u t t e r

Bread selection £8 (V)
aged balsamic vinegar and cold pressed olive oil

Chicken liver parfait £10
red onion marmalade and toasted butter brioche

Roasted Roscoff onion (VE) £11
onion puree and shallot

Spring smoked salmon £12
pickled red onion, lemon, cracked black pepper and brown bread

Curried parsnip and squash Wellington £22 (VE)
celeriac purée and herb oil

Wotton fish and chips £22
crushed peas, lemon and tartare sauce

Wotton beef burger£24
sourdough bun, tomato, lettuce, relish and fries

Halloumi burger (V) £20
sourdough bun, tomato, lettuce, relish and fries

35oz* Tomahawk to share £80
10oz* Braised pork belly £28
10oz* Sirloin steak £29

Spiced caluliflower steak £14 (VE)

Peri-Peri half chicken £26
Soy glazed salmon and kimchi £25

Honey roasted carrots £5 (V)

Sesame and soy braised sweet cabbage wedge £5 (VE)
Chunky chips £5 (VE)

Smoked cheddar mash £5 (V)
Roasted new potatoes and feta £5 (V)
Red wine jus £3.5
Peppercorn sauce £3.5
Wotton honey butter (V) £3.5


