IN THE

WINGS

BAR & TERRACE

I/

If you have any dietary requirements or require any information on any of the 14 declarable food allergens, then please speak to a member of our team before
ordering. Please note that we store, handle and prepare a range of ingredients that contain food allergens and cannot guarantee that our dishes are allergen-free
due to the potential of cross-contamination. A 10% discretionary service charge will be added to your bill. Prices include VAT, Kids stay and eat free means that

children under the age of 13 years can enjoy breakfast free of charge. Lunch and dinner are also free when chosen from the kids’ menu and the child is accompanied
by at least one adult eating at least one main course. This offer applies to the hotel in which the child’s family is staying.




Adults need around 2000 kcal a day

GRAZING PLATES & TERRACE CLASSICS (10AM - 7PM DAILY, SUMMER HOURS)

NOCELLARA OLIVES (Ve) (Gf) 221 keal 4.50 CHARGRILLED PADRON
WARM SOURDOUGH BREAD PEPPERS (Ve) (Gf) 111 keal

BOARD (V) 782 keal Rock salt 4.50
Salted South Downs butter 5.00 TRIO OF HOMEMADE

WILD MUSHROOM ARANCINI (V) 372 kcal OGS (T0) 2B L)
. . Lemon ¢ coriander, harissa, black sesame ¢
Italian hard cheese, chives 8.00

roasted garlic, pickled vegetables, baguette 8.00

gggciﬂgi';‘;m“c BIREAL (17) 588 Lo BUFFALO CHICKEN FILLETS 474 kcal
’ Locally farmed crispy chicken, buffalo sauce,

SMASHED AVOCADO ON TOAST (Ve) 462 kcal  lime sour cream, red chilli, spring onion 7.50
Slow roasted garlic, red pepper, sweet potato crisps 5.50

THATCHAM BUTCHERS SCOTCH EGG
Add a poached Beechwood Farm duck egg (V) 131kcal 2.50 545 keal, served hot or cold
SALT AND PEPPER SQUID English mustard mayo, baby leaf 6.50

sﬁrel-d/tiezl-c?l;nc TSVCS(GI{)m?;Okg"l THATCHAM BUTCHERS SAUSAGE ROLL
? ’ ’ 915 kcal, served hot or cold

HP sauce 6.50

SHARING PLATES (FORTWO PEOPLE) (10AM - 7PM DAILY, SUMMER HOURS)

E GRAZING BREAD CREATE YOUR OWN 543 kcal 23.50 :
- BOARD (V) 2511 kcal Baguette, British rapeseed oil with:
E Mi.SO olive oil, harissa houmous, Choose three vegetable options: E
E dairy butter 12.00 Semi-dried tomatoes (Vo) 95 keal, chargrilled artichoke C
© CHARCUTERIE BOARD 1302 kcal (Ve) 22 keal, pickled vegetables (Ve) 91‘kml, marinated
5 o ] mushrooms (Ve) 40 keal, Nocellara olives (Ve) 111 keal, c
: Pickled vegetables, baguette, dairy butter 16.00 stuffed peppers (V) 86 keal :
: BAKED CAMEMBERT (V) 896 kcal Choose one houmous option: :

Garlic, rosemary, Italian music bread 9.50 Lemon ¢& coriander (Ve) 201 keal, harissa (Ve) 198 keal,
black sesame & roasted garlic (Ve) 244 keal

Choose one option:
Charcuterie (Gf) 562 keal, warm chorizo 507 keal,
anchovies (Gf) 239 keal, garlic & chilli prawns (Gf) 324 keal -

SANDWICHES (10AM - 6PM DAILY)

All sandwiches come with crispy tortilla or sweet potato crisps. Where the bread is not stated either malted or
white sourdough is available. Add a mug of today’s soup for 3.00

PUCCIA (V) 1160 kcal THE CLUB (24) 1427 kcal

Buffalo mozzarella, blackened mango, confit Toasted triple layer sandwich, bacon, locally

tomato, cashew pesto, grilled Italian puccia 77.00  farmed chicken breast, Beechwood Farm peppered
TUNA (24) 827 keal duck egg mayonnaise, tomato, lettuce 74.00

Flaked tuna, mixed with lemon créme fraiche, SHEPPERTON CROQUE

garden peas, avocado 10.00 MONSIEUR 1363 kcal

SALMON (24) 822 kcal Thatcham Butchers thick sliced ham, cheddar,
artisan sourdough, Sambrooks ale rarebit, seasoned

London cured smoked salmon, carrot mascarpone, .
beetroot, cashew nuts 72.00 fries 14.00

DUCK WRAP 979 kcal STEAK 1110 kcal, served medium

Toasted open sandwich, 50z salt-aged bavette
steak, English mustard, rocket, pickled red
onion 12.50

Confit duck leg, harissa houmous, halloumi, mint
on a grilled seeded wrap 711.00

MAIN PLATES (10AM - 6PM DAILY)

STEAK FRITES 40z 1332 kcal or 80z 1592 kcal, served medium

Roasted salt aged bavette, skinny fries, green salad, English mustard, parsley butter 40z 16.00 8oz 23.00
ULTIMATE FISH AND CHIPS 1155 kcal

Cod loin, crisp Sambrooks ale batter, chunky chips, minted garden peas, tartare, charred lemon 17.50
CHICKEN SALTIMBOCCA (Gf) 1453 kcal

Local free-range chicken breast, prosciutto, sage, chutney, confit local farm duck egg, Parmesan 18.00
ORIGINAL BURGER 1731 kcal

8oz burger from our butcher, relish, lettuce, tomato, cheddar in a brioche bun, skinny fries, green salad 16.50
CLASSIC CAESAR SALAD 572 kcal

Crisp cos, creamy Caesar dressing, fresh sourdough croutons, anchovies, shaved Parmesan 12.00

GREEN GODDESS SALAD (Ve) (Gf) 453 kcal

Kale, baby spinach, broccoli, cucumber, rocket, spring onion, quinoa, orange ¢ cumin dressing 12.00
SIMPLY RED SALAD (Ve) (Gf) 455 kcal

Radicchio, lollo rosso, cherry tomato, red pepper, red onion, pomegranate, red quinoa, smoked paprika ¢
raspberry dressing 12.00

(V) Vegetarian (Ve) Vegan (Gf) Gluten-free dishes are produced utilising non-gluten containing ingredients.




