Please take note of your table number and place your
order at the bar, then sit back and let us do the rest
Wood-fired Pizzas

Salads

Tomato, mozzarella and oregano (v)

£8.50

Roasted peppers, red onion, courgette, tomato
and mozzarella (v)

£9.00

Spiced pepperoni, tomato and mozzarella

£9.50

Spiced lamb, hummus, roquito pepper, pomegranate,
Feta and minted yoghurt

£10.50

Pulled ham, minted peas and broad beans,
caramelised white onion and mozzarella

£10.50

Garlic bread, rosemary and sea salt (v)

£3.50

Garlic bread, mozzarella, rosemary and sea salt (v)

£4.00

Savill Garden Salad (v)
£8.50
Jersey Royal potatoes, cucumber, cherry tomatoes, carrots,
spring onion, mixed leaves and radishes, shallot dressing
Windsor Cobb
£9.50
Pulled chicken, crispy bacon, avocado, tomato, cucumber,
Little Gem, blue cheese dressing, Red Windsor cheese
and soft-boiled egg
Hot Smoked Salmon
Fine beans, radishes, spring onion, shredded beetroot,
red chard, lilliput capers, honey and mustard dressing

Desserts
Bread and butter pudding, vanilla ice cream

Mains
Pan-fried seabream, crushed new potatoes and
spring onion, basil, mint and parsley salsa

£12.50

Windsor and Eton beer-battered fish and chips,
peas and tartare sauce

£12.00

£10.00

£4.50

Chocolate brownie sundae, chocolate fudge sauce, ice cream £4.50
Classic banana split - banana, vanilla ice cream,
whipped cream, chocolate and strawberry sauces

£4.50

Ice cream and strawberry sauce

£3.50

Lamb and rosemary shepherd’s pie and tenderstem broccoli £11.00
Cumberland sausages, mustard mash and onion gravy

£9.75

Fire-roasted peppers, aubergine, slow-roasted tomato,
baby artichoke and goat’s cheese bake (v)

£9.50

Grilled courgette, baby spinach, pinenuts and pesto pasta, £9.50
Gran Moravia cheese (v)

Open Sandwiches
Grilled flat iron steak, sun-blushed cherry tomato,
rocket and balsamic, grilled foccacia

£8.50

Slow-roasted bbq pulled pork, Bramley apple sauce,
celeriac slaw, sourdough

£8.00

Grilled courgette, fire-roasted red pepper, real ale chutney, £7.50
red chard and goat’s cheese, toasted foccacia (v)
Add mixed salad to any open sandwich

£2.00

£5.25

Sides
Mixed leaf salad, cherry tomato and cucumber (v)
Buttered spring greens (v)
Chips (v)

Mini tomato and mozzarella pizza (v)
Mini pepperoni, tomato and mozzarella pizza
Tomato penne pasta (v)
Homemade fish fingers, chips and peas
Cumberland pork sausages and chips or mash
Roasted chicken thighs, new potatoes and broccoli

£4.00
£4.00
£4.00
£4.00
£4.00
£4.00

Sides
Carrot, cucumber and tomato
New potatoes, broccoli, peas or baked beans

£1.00
£1.00

Desserts
Chocolate brownie sundae - chocolate fudge sauce, ice cream £2.75

Soups
Soup of the day, sourdough and butter (v)

Children’s Menu
Any main and dessert £6.00

Ice cream - chocolate, vanilla or strawberry

£2.50

Classic banana split - banana, vanilla ice cream,
whipped cream, chocolate and strawberry sauces

£2.75

£3.00
£3.00
£3.50

(v) = Vegetarian. We use a wide range of ingredients in our kitchen some of which may contain allergens.
If you have specific dietary requests, please let us know. We would love to tell you what is in our food to assist you with your choice.

Sparkling Wine

125ml

175ml

250ml

Bottle

Prosecco Spumante NV DOC, Ca’ di Alte, Veneto, Italy
£4.90			£25.00
Bright, clean and lifted with lovely floral notes and pear.				
Glera Frizzante, Ca’ di Alte, Veneto, Italy NV

£4.50

White Wine
Casona di Castano Macabeo, Murcia, Spain 2015		 £4.80
Soft, juicy, fruit driven and very moreish.			

£6.60

£19.00

Sauvignon Blanc, Villa Montes, Valle Central, Chile 2016		
£5.40
£7.60
Vibrant and fresh with zesty citrus fruit and racy acidity.				

£22.00

Pinot Grigio delle Venezie, Palazzo Grimani, Veneto, Italy 2015		 £6.00
A dry, crisp wine with elegant floral notes and a subtle apple crunch.

£8.20

£24.00

Casona di Castano Rosado, Murcia, Spain 2015		 £4.80
£6.60
An expressive young wine with fresh red fruit and floral notes.				

£19.00

Pinot Grigio Rosato `Terre di Monteforte`, Veneto, Italy 2015		 £6.00
£8.20
A great value juicy Rosato with delicate perfumes of red cherries and strawberries.				

£23.00

Rosé Wine

Red Wine
Casona di Castano Monastrell, Murcia, Spain 2015		
£4.80
£6.60
A beautiful vibrant red, full of ripe red plum and cherry notes and soft tannins.				

£19.00

Merlot Grenache, Les Vignes de L’Eglise, Languedoc, France 2015		 £5.80
Ripe plum and berry fruits with cherry and a touch of spice.

£7.80

£23.00

Mendoza Malbec, Kaiken Reserve, Argentina 2015		 £6.20
Wonderful ripe black fruit flavours, velvety spice and beautifully balanced.

£8.50

£24.50

