
 

 

 

STARTERS 

Soup of the day, house bread & butter  7.75 GFA / V 

Classic beef tartare: 28 day aged hand minced fillet of Woburn beef,  

cornichon, shallot, lilliput caper & Burford Brown egg yolk  with artisan 

sourdough  12.50  GFA 

Tempura cauliflower, festive spiced cauliflower puree, 

torched white chicory  9.00  V 

Tempura soft shell Crab, jalapeno slaw & charred lemon 
STARTER  12.50  /  MAIN WITH FRIES  17/50 

Moules Mariniere, artisan bread & butter 

STARTER  11.00   / MAIN WITH FRIES  18.50  DFA / GFA 

Rosemary & garlic baked whole camembert, cherry & red onion jam, 

rustic bread, mixed leaf salad  19.95  GFA  /  V 

MAINS 

Pan roasted cod fillet, potato & crayfish cake, 

burnt butter crumb & crayfish bisque  23.00  GFA 

Slow cooked pork belly, potato al forno, caramelised pear, 

parsnip puree, confit leeks & jus  21.50 

Spiced pumpkin & camembert baked gnocchi, 

Cajun and goat cheese crumb  & sage crisps  18.50  V 

Maple Glazed roasted root vegetables, sauteed baby chard, confit garlic puree,  

sweet potato crisp 16.95 VEGAN 

21 Day aged Woburn steak of the day, 

Roast flat mushroom & glazed beef tomato, rocket & parmesan salad & French fries or 

hand cut chips  GFA  /  DFA 
£  MARKET VALUE  GFA / DFA 

BLUE CHEESE SAUCE  3.50 / PEPPERCORN SAUCE 3.50 /  GARLIC BUTTER 

 

CLASSICS 

H&H beef burger, Woburn streaky bacon, Barber cheddar, 

gherkin, green peppercorn mayonnaise & hand cut chips or fries  16.95  DFA 

Wild boar & chorizo burger, maple syrup roasted Braeburn apple, 

blue cheese, ice burg lettuce  17.50 

SIDES 

Hand cut chips  4.50 / French Fries  4.50 ADD CHEESE  1.50 

Dressed leaves  4.50 

10% discretionary service charge to all tables dining, this is distributed evenly between staff working per shift. If you would like this 

removed please do ask. Please inform our staff of any food allergies or intolerances before ordering. *GF-Dish is naturally gluten free 

*GFA-Gluten free available *DFA-Dairy free available * V-Vegetarian  *VE - VeganPlease note that these dishes need to be altered to 

meet dietary requirements. Due to the size of our kitchen we cannot guarantee that any of dishes are completely free of traces of nuts. 

Fish may contain bones 


