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AT WOOLMARKET HOUSE

Light lunch from 12pm - 2.30pm

Halloumi & Chorizo Pitta Pocket/ 11.95
Pan-fried halloumi and chorizo served with salad leaves
and tzatziki dressing

Halloumi Pitta Pocket/ 11.50
Pan-fried halloumi served with salad leaves and caper,
coriander & lime dressing or tzatziki dressing (v)

Starters
Soup du Jour/ 6.90 Nduja Prawns/ 12.50 Tzatziki/ 7.50
Chef’s homemade soup of the day served with  Skillet of pan-fried prawns in spicy Nduja A refreshing chilled yoghurt dip mixed with
fresh crusty bread butter with garden peas served with mint, cucumber, garlic, and extra virgin olive
Halloumi Pitta/7.90 warm pitta oil served with warm pitta (v)
Pan-fried with mixed leaves and baby Braised Meatballs/ 9.50 Houmous/ 7.50

tomatoes a coriander, lime and caper dressing
served with warm pitta (v)

Brisket Pitta/ 12.50

Slow cooked smoked brisket served on warm
pitta with mixed leaves, crumbled feta, and
cherry tomatoes

crusty bread

Starters to Share

Mezedakia/ 19.95 for 2

Sharing platter of Tzatziki, Hummus,
Taramasalata, Minted Broad Beans, Black-eye
Bean salad, halloumi cheese, Dolmadakia,
Mushrooms in red wine served with warm pitta

Cold Seafood Platter/ 19.95 for 2
Smoked Salmon, Gravlax, Rollmops herrings,
smoked mackerel pate, sweet chili prawns
and crayfish in Marie Rose sauce

All Day Mains

Butterflied Seabass/ 20.90
Cooked in a fisherman’s sauce (smoked paprika, garlic, parsley, white
wine, and olive oil), confit thyme potatoes and buttered cavolo nero

Moules Mariniére/ 15.50 as starter/ 9.90
Moussels cooked in a creamy white wine sauce served with
your choice of skinny fries or crusty bread

Filetto Marathona/ 34.50

Rare breed Gloucestershire fillet of beef cooked with fresh herbs served
with roasted garlic & herb sweet potato and steak garni

Add a sauce of your choice blue cheese or peppercorn/ 3.50

Chargrilled Sirloin Steak/ 24.50
Rare breed Gloucestershire sirloin served with skinny fries and steak
garni & seasonal salad

Lamb Tagine/ 19.90
Grilled Skewered lamb served with Moroccan cous-cous tagine,
homemade tzatziki, and warm pitta

Pincho Moruno/ 17.90
Spanish Marinated grilled chicken skewer served with herbed saffron
rice, salad, and warm pitta

Moussaka/ 17.90
Layers of potato, beef and courgette topped with aubergine and
béchamel sauce served with Greek salad

Duck Breast/ 19.90
Duck breast served with confit thyme potatoes, roasted red onion &
heritage carrots, cavolo nero with a Pedro Ximenez wine jus

Beef Stifado/ 19.50
Beef cooked slowly in a rich sauce full of Mediterranean
flavours served with herbed rice

Lamb & Mint Burger/ 15.50
Served in a brioche bun with roasted garlic & herb sweet
potato and house salsa

Food Allergies and Intolerances
Please let staff know of any Allergies, Food intolerances or dietary requirements before placing your food order.

Slow cooked beef with tomatoes, carrots,
onion, peas, and beef jus served with fresh

Seafood parmigiana/ 12.50
Stuffed scallop shell with scallops, mussels,
prawns & calamari in a bechamel sauce.

Seasonal Salad/ 13.50
Please ask for our daily selection of fresh salads sourced from
speciality growers Westlands, Vale of Evesham.

With Chargrilled Chicken/ 15.50
With Fillet of Salmon/ 17.50

With Chargrilled Minute Steak/ 18.50

A delicious chickpea dip with tahini paste,
garlic, extra virgin olive oil, and lemon juice
served with warm pitta (v)

Greek Salad/ 8.90 as Main/ 13.50
Fresh tomatoes, cucumber, peppers, feta,
oregano, red onion, olives, extra virgin olive oil
and lemon served with warm pitta (v)

Trio of Dips/ 13.50 for 2

A Trio of Homemade Hummus,
Taramasalata and Tzatziki served with
warm pitta.

Vegetarian Dishes

Vegetable Moussaka/ 16.90
Layers of potato, halloumi, feta, and courgette topped with
aubergine and béchamel sauce served with Greek salad (v)

Halloumi & Feta Saganaki/ 17.90
A black olive, feta cheese, crushed tomatoes and oregano
sauce served with herbed rice

Halloumi Stack/ 16.90
Layered halloumi, spinach, crushed potatoes, chargrilled
vegetables and caramelised onion drizzled with a pesto sauce

On the Side
Bread, balsamic & virgin olive oil/ 3.90
Kalamata olives and feta/ 4.50
Greek side salad/ 4.50
Kalamata olives/ 4
Buttered spinach/ 4.50
Skinny fries/ 4.50 add Parmesan 0.50p
Roasted garlic & herb sweet potato/ 4.50
Herbed rice/ 4.50
Cavolo Nero/ 4.50
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For parties of 8 or more guests a 12.5% service charge is added.
A service charge 12.5%is discretional for parties of 8 or less guests.




