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A delicious dish of pan-fried pheasant breast with creamy mashed potatoes, glazed carrots, tenderstem
broccoli. Topped with a red wine, cranberry and chocolate sauce and infused wild berries.

Indulge in a flavourful 8oz Rump house steak seasoned with rosemary and garlic butter herbs, seasoned
fries, tenderstem broccoli and salad. Topped with peppercorn or creamy mushroom sauce.

Indulge in a delicious meal of pan-fried sea bass fillet served with tenderstem broccoli, crispy potato
rosti, tomato relish, salad, and balsamic glaze.

Beef short rib, slow cooked in alcohol free red wine and rosemary gravy, sat on creamy mashed
potatoes and maple glazed carrots and tenderstem broccoli

Indulge in our Portobello mushrooms filled with coconut cream and spinach, coated with crispy bread
crumbs and cheese. Served with a side of salad and truffle fries, this dish is a taste explosion.

A vegetarian burger made with beetroot, peppers, and quinoa, served on a soft brioche bun with
smashed avocado, hummus, tomato relish, lettuce, tomato and chipotle sauce, served with fries.
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T&Cs: A £10 pp non-refundable deposit is required to secure a large party booking and all large parties must be booked via email
(enquiries@atthewoods.co.uk). All guests must arrive within 15 minutes of the booking time, as we aim to have starters arrive at

the table within half an hour or earlier if guests are here. A pre-order of food is required to be sent via email at least one week
before the date and be input onto our own pre-order form. We do not accept large party bookings on Saturdays between 5pm-

8pm or on Sundays between 12pm-3pm. All large party tables are booked on for a maximum of 3 hours.  On all large parties a
10% compulsory service charge is added onto the bill.

 


