
M O N D A Y
5pm-late

S N A C K S
Gordal olives VG/GF 5.5
Sourdough bread, oil & PX vinegar VG 5.5
Crispy satay cauliflower, sriracha, coconut yoghurt VG/GF 7.5
Buffalo chicken wings, blue cheese dressing GF 8.5

P I Z Z A S
Margherita, basil, oregano V/VGO 14.5
Isle of Wight tomato, basil & pine nut pesto, rocket VG 14.5
Roasted peach, blue cheese, toasted hazelnuts V 15.5
Pepperoni, jalapeños, pickled red onion, hot honey 16.5
Buffalo chicken, sweetcorn, ranch dressing 17.5
Home smoked sea trout, new potato, courgette, white base 17.5

K I D S
Margherita V/VGO 7.5
Pepperoni 8.5

A D D
Garlic aioli dip 1.5
Jalapeños 1.5
Blue cheese dip 2
Mozzarella | Vegan mozzarella 2
Parmesan | Pepperoni | Olives 2

S I D E
Fries VG/GF 4.5
Westbury house salad, Dijon vinaigrette VG/GF 4.5

D E S S E R T S
Lemon posset, rosemary shortbread V 8
Date sticky toffee pudding, toffee sauce, vanilla ice cream VG/GF 8
Chocolate brownie, vanilla ice cream V/GF 8
Cherry clafoutis, stem ginger ice cream V 8

Ask your server for today’s selection of ice creams and sorbets    1 scoop  3  |  2 scoops  5

V vegetarian  |  VG vegan  |  GF gluten free  |  VGO vegan option  |  GFO gluten free option
Our kitchen contains allergens. Please inform a member of staff before ordering

and we will do our best to accommodate you.
Please note that tables of four or more will have a discretionary 12.5% service charge added to their bill.


