SMALL PLATES

Celeriac

Gruyere | Truffle | Blackberry |
Candover Honey | 10

Pigeon Ham
Mushroom Parfait | Seed

Crgcker | 10

.Garden Beetroot
Rosary Goats Curd | Apple |
Hazelnut |8 5

Market Garden Soup
Confit Pheasant | Garden
Pear | House Focaccia| 8.50

N
B READS (Serve(f until 5pm)

Hoxton Sourdough | Chicken |
Streaky Bacon | Avocado |
Confit Garlic| 1o

Hoxton Sourdough | Roast
Sirloin of Beef | Horseradish |
Lyburn Stoney Cross | 10
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SNACKS

Hoxton Sourdough
Cultured Butter | 5.50

Mixed Marinated
Olives

FAVOURITES

The Pack Burger
Streaky Bacon | Monterey

Jack | Burger Sauce | Fries | 17

Orchard Thieves Fish e
Chips
Tartare | Pea Puree | Lemon |
18

Potato 'Risotto'-
Jerusalem Artichoke |
Trompette | Chive |17

The Woolpack Salad
Carrot | Bulgar Wheat | Bitter

Garden Leaves | 8/14

(Add Chicken or

Venison Tartare 4
Tartlets | Black Garlic

British Cured Meat .
Selection

ROASTS
- Roast Sirloin of Stokes

Marsh Farm Beef| 24
<

West Cbuntry Confit Pork
Belly | 21

Roast Chicken Breast
Pig in Blanket | 19.50

1

All served with
Seasonal Vegetables | Roast

Potatoes | Cauliflower Cheese
| Voarkshire Paddine | Grany

We pridé ourselves on
fresh, locally sourced
mgredients
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) SHARING

Stokes Marsh Farm
Chateaubriand |
’ 65

The 'Feast'| Beef | Chicken o~

SIDES

Baby Potatoes | Herb Butter |5

Chunky Chips |4

Seasoned Fries |4

Woolpack Garden Saladla N

A discretionary service charge of 10% will be added to your bill. Please advise us of an allergies or dietary requirements. We cannot guarantee the absence of any traces
' j
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WAITER
ROSE & SONS
43 miles | SN1o 1LD
Established In 1847, We

1
(]

COOPER
FOODS :
19.3 miles | SP10 3ZE

Supplying Fresh Seafood,
Meat, Delicatessen, Frozen
And Ambient Products
Since 1986

LUSSOLEAF
, 19 miles|SO206HS -
Micro Herbs GrownIn

Stockbridge Using Efficient

Have Always Strived
To Supply Superd®
Quality Meat From ;
Farm To Fork !
!
-
PREMIER

FISH
37.2 miles | SP';3RA
Locally, And Responsibly

Vertical Farming
L

CHALK
STREAM TROUT
25.1 miles | SO51 0GD,

Sourced Fresh Fish From \Finest Freshwater Trout On

The South Coast
[ ]

The Test And Itchen Rivers

" VILLAGE MAID
CHEESE, BARKHAM

26.6 miles | RG7 10D

A Range Of Cheeses Made -

With Fresh Guernsey
Cow’s Milk

"
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CEEVANS & -
SONS BUTCHERS
. . 4.5miles | SOz4 9AT -
Delivering Farm-Fresh

® Dairy Products <
o
LYBURN °
CHEESE
30.8 miles | SP5 2DN CLARKES &
L DAIRY
Cheese’s Made From Our o
Own Lyburn Farm Cows HOXTON +16.4 miles | SO32 2PB
% BAKEHOUSE Delivering Farm-Fresh
24 miles | SO15 OAR Dairy Products
Artisan Breads and %
Pastries Made By Hand 5
° 5
NEW ISLE OF ;
FOREST FRUIT WIGHT CHEESE
34.4 miles | SO42 7TWS 41 miles | PO36 oNZ
The Finest Fruit Award Winning
s f e Asparagus In The Cheese Made With
can ror Most Innovative And Freshest Quality Milk
reservations Sustainable Way From The Isle of Wight

® ‘

OUR
SUPPLIERS

All within a 50 mile radius. We

pride ourselves on fresh, local

Here at The Woolpack Inn, we’re
proud
to work closely with local
suppliers within a so0-mile radius,
ensuring the freshest, seasonally-
inspired produce

in every dish.

Most of the vegetables on our
menu
come straight from our very own
market garden, where Luke and
our talented team hand-pick
ingredients based on what’s at
it’s peak, creating innovative,
sustainable dishes that highlight

the best of each season.

Furthermore, in the spirit of

community, we donate 20% of our

market garden harvest to charity

and homeless shelters each

month, helping to give back to




