
WELCOME

 The Wood Norton is a beautifully crafted hotel built by the Duc 
D’Orleans, exiled French Royalty, in 1897. The D’Orleans family 
lived here until 1912, and today the original 19th Century French 
Decorative interiors are the very best the modern world has to 

offer.

In 1939 the estate was bought by the BBC so it could relocate its 
operations away from London in the event of hostil ities. A dozen 
studios were quickly erected and by 1940 The Wood Norton was 
one of the largest broadcasting centres in Europe with an average 

output of 1,300 programmes a week.

Our dining experience is a l l about tradition. Here at The Wood 
Norton Brasserie, we have retained some classic 19th Century 
cooking styles to complement our wonderful dishes - bringing 
a more contemporary twist to our specif ical ly composed menus.

please be advised that food and bever ages prepared at this venue may contain the following 
ingredients; celery, gluten, lupin, mollusc, mustard, sesame seeds, dairy, eggs, soybean, 
peanuts, tree nuts, fish, shellfish, sulphur dioxide. if you have a food allergy or special dietary 

needs please notif y a member of our hospitalit y team before pl acing your order.

if you would like to see a copy of our dishes and their allergen content please find a copy of 
the allergen chart displ ayed at the back of this menu.



TO START

 Carrot & Ginger Soup coriander crème fr aiche  £6

 Ham Hock piccalilli , sourdough croute  £9.50

 Squid mango salsa, chilli , lime  £13

 Goats Cheese Mousse pickled vegetables, endive  £9.50

SEASONAL SALAD

 Caesar Salad smoked chicken, cos let tuce, anchovies  £9 | £18

 Courgette carrot, sesame, or ange  £8.50 | £17

 Israeli Cous Cous tomato, parsley  £8.50 | £17

 Chickpea olive, feta cheese, lemon vinaigret te  £8.50 | £17

MAIN COURSE

 Braised Beef Shin confit swede, carrot  £19.50

 Chicken Breast smoked bacon, tender stem broccoli,  
  tarr agon cream  £19.50

 Linguine chorizo, arr abbiata sauce  £18.50

 Pea & Mint Risotto rocket & parmesan sal ad  £17.50

 Taglioni wild mushroom, parmesan  £18.50

GRILL

 8oz Aged Fil let of Beef hand cut chips, peppercorn sauce  £30

 Maple Cured Pork Belly fondant potato, baby apples  £19

 The Wood Norton Beef Steak Burger mature cheddar, colesl aw, fries  £18.50

 The Wood Norton Harissa Chicken Burger potato bun, colesl aw, fries  £18.50

 Gril led Halloumi potato bun, mushroom, colesl aw, fries  £17.50

SEA FOOD
 Battered Fish & Chips crushed peas, tartare sauce  £18.50

 Baked Salmon fondant potato, spinach, salsa verde  £19.50

 Hake spinach, sauce vierge  £19.50

 Seafood Linguine cl ams, mussels, pesto cream  £19.50

SIDES

Hand Cut Chips £5.50    Garlic New Potatoes £5.50    Sweet Potato Fries £5.50 

Roasted Chantenay Carrots £5.50    Mixed Seasonal Vegetables £5.50



DESSERTS

Chocolate Fondant 
with salted car amelia centre,  

chocol ate tuille & vanill a ice cream  £9

Blackberry and Vanil la 
cheesecake in a br andy snap cannelloni  

with tex tures of bl ackberry  £9

Coconut & Pineapple 
coconut parfait with car amelised pineapple  

& brown sugar gr anol a  £9

Blood Orange 
blood or ange mousse with white chocol ate,  

blood or ange gel & sorbet  £9

Cheese 
a selection of four cheeses, gr apes,  

chutney & biscuits  £10.50

TEA / COFFEE

Liqueur Coffee 
jamesons / k ahlua / baileys £8

Americano £3.20

Cappucino £3.20

Classic Teas (with caffeine) 
everyday brew £3,20 

earl grey strong £3,20 
mao feng green tea £3,20

Classic Teas (natural ly caffeine free) 
peppermint leaves £3,20 

chamomile flowers £3,20 
lemon & ginger £3,20


