
T E R R AC E  M E N U

S E RV E D  B E T W E E N  1 2 : 0 0  –  1 8 : 0 0



BLT	  11.95
Streaky Smoked Bacon, Iceberg Lettuce,  
Plum Tomato, Mayonnaise  
Served As A Sandwich

Aged Udale Steak	  12.50
Caramelised Red Onion, Smoked Cheddar  
Served As A Wrap

Coronation Chicken	  9.50
Coronation Spices, Golden Raisins
Either served as a Wrap or Sandwich

Goats Cheese	  9.00
Roasted Pepper, Rocket, Aged Balsamic  
On Olive Focaccia
 
All Of The Above Served With Rosemary Fries 
And A Wood Norton Salad.

Savoury Scone	  8.00 
Parmesan And Bacon Scone Served  
With Butter And Onion Marmalade

Sweet Scone	  8.00 
Served With Clotted Cream And  
Strawberry Preserve

Chicken Caesar Salad	 Small  8.00 
Parmesan, Cos Lettuce, 	 Large  16.00 
Anchovies, Caesar Dressing	 .   

Heritage Tomato Salad	 Small  7.00
Basil, 12 year old Balsamic	 Large  14.00

Al Dente Pea Salad	 Small  7.00 
Sugar snaps, Parmesan, Frisse	 Large  14.00

T E R R AC E  M E N U

PLATTERS

Carne 	  21.00
Chorizo, Salchichon, Serrano, Home Smoked 
Chicken, Maple Pork Belly Bites, Focaccia,  
Onion Marmalade, Wood Norton House  
Slaw And Salad.

Seafood	  21.00
Smoked Salmon, Tiger Prawns, Tempura 
Vegetables, Smoked Mackerel Pate,  
Hummus Crudities, Focaccia, Wood Norton 
House Slaw And Salad. 

SAVING THE BEST  
‘TILL LAST 

Taittinger, Bottle	  65

Jug of Pimms (five glasses)	  22

Bucket of Bottled Beers (six beers)	  20  

Hambledon	  48


