Woodstock Arms January 2011

T he Starter Co“cction

Chefs Soup of The day

Served with a warm roll & butter pats £4.90.

Olives and Sundried T omato Bruschetta
M resh mixed olives served with toasted bruschetta and a cliPPing pot of

olive oil & sweet balsamic reduction. £5.50 (v)

(rumb Coated clccp fried Brie chgcs (v)
T wo delicious weclges of coated Prie cheese, flash fried to melt the
middle.
Served with hot cranberry & port Sauce £5.30 (v)

Haggis, Black Pudding and Caramelized APPIC T ower.

Lagers of [Tort William haggis and Plack Puc!cling toPPe& with
(_aramelized Poached aPPle & port. £6.50

OQur Own Fatc Trio

A small section of our chefs own pates. Venison and cranbcrrg, (hicken
liver & brandg, & smoked mackerel. Served with oat cakes or toasted
brown bread.

£.5.50




T he Main Course Co"cction

[Homemade Dcc? Dish Pies

Steak & Alc Pie £9.10
Venison and \/cg,ctablc £9.30
Roasted Vegetable & [Fresh [Herb pie £9.10
T hree Bird Pie Pheasant, Partric!e;c & Duck £12.00

Choose creamy Pars!eg mash, or chips. All with mashed carrot and
Parsnip.

Half: Honcg Roast Grcssingham Puck

[Half a tender duck roasted with a Honey g]aze. Served with Pan~1cried red

cabbage in a balsamic reduction, with }Daby roasted potatoes. £12.00

For‘( & A’pglc Cider Casscrole
Frime British FPork casseroled slowlg with Sweet FPotato, (_arrots herbs &

sPices. Served with Kice, Chips or Mashed FPotato £11.40

Mediterranean Beef Casscrolc
FPrime Pritish Beef (Casseroled with red and green peppers, with Medi-
terranean herbs and sPices. Served with Rice, Chips or Mashed potato.

£1040




Haggis & Black Pudding T ower with Venison Hausage.

Fort William haggis and black Pu&ciing Prescntec! in classic tower with
bashed tatties, neeps and carrot, toPPC& off with \Venison sausage and a

classic whiskg sauce. £10.50

Al'g,y“ Ham & Turkcg Flattcr

5ucculent slices of Argg” Ham and Turkeg breast served as a cold
Platter with a selection of seasonal PicUesJ chu‘megs and sweet chi”ijam.

Served with olives and sun dried tomato bruschetta. £10.50

Macaroni Duck 1t (house spcciality)

Sliced hot griclc”cd duck breast on a bed of macaronilaced with |sle of
Mull cheddar cheese and basil sauce, browned under a Piping hot gri”.

£11.40

Chefs Smothered Chicken

Whole but’cer‘ﬂy chicken breast smothered with bacon & mushrooms.

TOPPC& with mozzare”a, cheddar cheese and fresh tomato then oven

backed.
Served with potato wec}ges. £11.40

Cziiurx Chicken

Whole butterﬂg chicken breast light]g tossed in Cajun sPices, and then
hot gri&c”ec! to blacken the Cajurx. Servccl with flamed red &9c”ow

peppers with Potato wedgcs. £11.40




Homemade Fish Cakes with Cheese & T arragon sauce

Served with chips, peas & salad gamish £11.00

Venison C}n“a or
chctarian Five Bean Chi"i (v)

Fomemade Venison or five bean mix, served with rice or chips. A side or-

der of (arlic bread & dressed salad, included. £10.40

Optional extras

Baskct of brcad £2.75.

T hree slices of (Garlic Bread £2.50
(Wit[‘! c['ncese) £2.70

Side salad & c]rcssing £2.00.
A mcdlq, of seasonal vcgctablcs £2.00.

Buttcrcd new Potatocs £1.80.

Garlic Mash £2.00.

Garlic mayonnaise £1.00.




Skin on Cl'liPs £1.70.
Cajun Chips £1.70.

Fotato wcdgcs £1.70

The Dessert Collection

(ranachan

A traditional Scottish dessert served in a tall glass with lagers of
raspberries, forest fruits and crowdie cream toPPCd with toasted oats and

a slash of Tobermorg w}'n'skg.

Choco'ate mousse

[Hand whippecl white and dark chocolate Mousse with clementine coulis.

Apple, Fcar & Fort Cmmblc

An lndividua”g Prepareé classic fruit crumble served with branc}ﬂ cream.
Chccsc and Oat cakes

Strong Isle of Mull Cheese served with traditional oat cakes and

cra nberrg sSauce.

Mulled Wine & ot [Truit Punch Avai]ablé




]_iqucur coffees are available scparatclg to finish your meal.

7—/76 Wooc]stock ,A rms
6 to 8 Market Street
Woodstock, Oxtordshire, (X220 19X

7_/76 Woodstock Arms is open for food from 12 noon till
me Monc]ay to 5aturc]ay & 12 noon to 5Pm on 5unday5

Dﬁan from Noon tll 1 1.00 pm

T he perfect venue for business lunches

Daily Specials Board
Fine Cask Ales & Peers
[ine Range of Wines & Spirits
[ arge Selection of Soft Drinks
Superb Sunday [ unches




ToBookCallo1993 811251
Or

E_mail mail@woodstockarms.co.uk
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