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appetisers/deli boards
(v) Freshly baked breads with olives, sunblushed tomatoes, extra virgin olive oil and balsamic vinegar ........................................................£5.95

(v) Tortilla chips with a trio of dips, tomato salsa, guacamole and chive crème fraiche..................................................................................£4.95

(v) Baked Camembert  with caramelized onions and crusty bread ..............................................................................................................£8.95

Smoked fish board a trio of smoked fish served with tomato chutney, chive crème fraiche and freshly baked bread ..............................£9.95

Antipasto a selection of cured meats, smoked cheese, olives, sunblushed tomatoes and freshly baked bread............................................£9.95

starters
Classic French onion soup served with a gruyere crouton ....................................................................................................................£4.95

Prawn and crayfish basket served with a mango dressing and pepper salad ........................................................................................£6.95

Potted game with a plum chutney and crusty bread ................................................................................................................................£5.95

(v) Goats cheese and filo parcel served with red pepper salsa and a balsamic reduction ..........................................................................£6.95

(v) Roasted onion tart tatin topped with a chive crème fraiche ..................................................................................................................£6.95

(v) Sauteed garlic mushrooms on a herb foccacia bread with parmesan shavings ....................................................................................£6.95

Tempura prawns 6 king prawns in a tempura batter served with a soy and orange dip..........................................................................£8.95

Smoked haddock and mozzarella fishcake with a red pepper salsa ................................................................................................£5.95

salads
(gf) Tuna Nicoise pan fried tuna steak with leaves, olives and topped with a warm poached egg ................................................................£13.95

(gf) King prawns and chorizo served with cherry tomatoes, spinach and red onion topped with herb crème fraiche ................................£13.95

Traditional Caesar with grilled chicken, crispy bacon, baby gem lettuce, anchovies, herb croutons and parmesan shavings..................£10.95

(gf) Stilton and caramelised walnut salad with celery, grapes and balsamic dressing ............................................................................£10.95

(gf) Grilled halloumi served with leaves, sundried tomatoes, olives and a balsamic dressing ........................................................................£10.95

main courses
(gf) Slow cooked belly of pork served with caramelized onion mash, baked toffee apple and a cider jus ................................................£14.95

Classic beouf bourgignon served with dauphinoise potatoes and braised red cabbage and apple ......................................................£13.95

(gf) Organic chicken breast served with sautéed potatoes, garlic green beans and a sherry and tarragon sauce ........................................£15.95

(vgf) Baked goats cheese served on a fennel and potato rosti, a mixed salad and pesto dressing ................................................................£12.95

Woburn venison, red wine & juniper sausages served with a black pudding mash, braised red cabbage with apple & a Burgundy jus ..£13.95

(gf) Swordfish steak pan fried and served with crushed new potatoes, creamed leeks and a caper butter ................................................£14.95

(v) Mushroom and spinach fondue, in a Chablis cream served with courgette fritters and crusty bread..................................................£13.95

(gf) Duck supreme carved over a cherry and red wine jus, served with sauteed potatoes and buttered greens ..........................................£14.95

(v) Risotto with goats cheese, spinach, spring onion and lemon................................................................£12.95 ............with chicken £14.95

8oz Rump steak served with flat cap mushrooms, grilled tomatoes, onion rings and hand cut chips ....................................................£14.95

(gf) 8oz Fillet steak served with roasted shallot, dauphinoise potatoes and buttered greens ........................................................................£19.95

Peppercorn sauce £1.95   Burgundy and mushroom sauce £1.95

(gf) Pan fried salmon fillet served on spring onion mash, with garlic king prawns ......................................................................................£13.95

Smoked salmon, vodka and spinach tagliatelle with a Chablis cream ..........................................................................................£13.95

side dishes
(vgf) Handcut chips ..................................................................£3.50
(vgf) Vegetables ........................................................................£2.95
(v) Garlic ciabatta ..................................................................£3.95
(vgf) Mixed house salad ..........................................................£3.95
(vgf) Green salad ......................................................................£2.50
(vgf) Tomato, red onion and basil salad ..............................£3.95

Please ask about our dessert selection, cheeseboard, coffee and teas

All our dishes are hand created on the premises with fresh local produce.

(v) vegetarian, (gf) gluten free, (vgf) vegetarian & gluten free

www.woburnbrasserie.co.uk   01525 290 260
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