
 

 

SCAN THE QR CODE 
for allergen & kcal info,  

or ask a member of the team 

for a calorie menu 

Adults need around 2000kcal a day. A discretionary 12.5% 
service charge will be added to your bill. All service charges, 
cash and credit/debit card or tips are paid in full to our team 
members. Full allergen information on the ingredients in  
the food we serve is available upon request  please speak to  
a member of the team for more info. 

  

 

Small Plates 
Chilli & Fennel Gordal Olives 6         
Sourdough, Salted Butter 6 
Vegetarian Haggis Scotch Egg, Whiskey Mustard (v) 8.5 
Lamb Chop, Chermoula, Judion Beans 8.5 (per chop) 
Vegan Feta, Broad Beans, Pink Grapefruit & Smoked Almond Salad (vg) 9 
Grilled Asparagus, polenta & baron Bigod (v) 12.5  
 

Sunday Roasts 
Our roasts are all served with, roast potatoes, maple carrot, wilted greens, 
onion puree, Yorkshire pudding, gravy. 
 
Chicken Supreme, Bread Sauce 21.5 
Rump Cap of Beef, Horseradish Cream 23.5  
Porchetta, Caramelised Apple Sauce 21 
Mushroom, Leek & Barley Wellington 19.5      
  

Large Plates 
Roast Heritage Carrots, Potato, Coconut & Black Lentil Dahl (vg) 19 
Double Cheeseburger, American cheese, Smoked Bacon, Tomato, Pickle, Fries 19 
Battered Haddock, Chips, Curry Sauce, Tartare Sauce, Pickled Egg 19.5 
 

Sides 
Roast Potatoes 6 
Cauliflower Cheese 9 
Carrot & Swede Mash, Beurre Noisette 6 
Leaf Salad, Mustard Dressing 6 
 

Puddings 
Vegan Rhubarb Eton Mess (vg) 8 
Granny’s Chocolate Pudding, White Chocolate Sauce 8 
Arctic Roll, Toffee Sauce 8 
Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice Cream 8 
3 Chocolate Truffles 5 
British Cheeses, Served With Pear Jelly, Crackers & Grapes 12 
 
 
 
 
 
 

  

- TO START - 
Wilmo House Lager 7.1 

Nyetimber 12.2 
Wilmo Garibaldi 10 

Wilmo Bloody Mary 10 
Negroni 11 

 

- HAVE YOU HEARD? –  
Mother’s Day – 30th 

March 
Easter – 20th April 
Have you seen our 

secret dining room? 

 

 


