MENU
TO SHARE
Carne platter - Whole grain and IPA wild boar sausage bites, crispy buttermilk chicken, bbq shredded hog, piquante peppers, salsa,
tzatziki, rainbow slaw and chargrilled pitta 								15
Veg platter - Pink hummus, crudités, spring rolls, sweet potato and blue cheese frittata, olives and minted broad bean crush with pitta (v) 13
Oven box baked camembert - topped with cranberry sauce, confit garlic and rosemary sea salt focaccia (v) 			12
Nachos - with melted cheddar and mozzarella, topped with jalapenos, tomato and onion served with guacamole, salsa and tzatziki (v) 6/10.25
Cold bar snack platter - Conisbee pork pie, home made scotch egg and sausage roll, chunky chips, English mustard and piccalilli
11.5

OPEN SANDWICHES ON CHALK HILL BAKERY TOASTED FOCACCIA, CRUSTY WHITE OR WHOLEMEAL
(SERVED 12-3)

Bbq shredded hog with apple								6.95
Wild boar sausage with boozy onions and whole grain mustard mayonnaise							6.95
Surrey brie melt with fig and apple ale chutney (v) 								6.5
Roasted chicken, candied bacon, avocado and aioli 								6.95

LITTLE DISHES
Always homemade soup with crusty bread and flavoured butter (v) 								
5
Mixed marinated olives with vegetable crudités and pink hummus (v) 								
6.5
Sea salt and szechuan pepper baby calamari, cucumber, chilli Thai dip and sesame						
6
Paté with ale and apple chutney, leaves, balsamic drizzle and brown toast								
6
Whole grain and IPA boar sausage bites with hot mustard								6.95
Crispy buttermilk chicken goujons with blue cheese mayonnaise								6.75
Breaded brie wedge with fig, cranberry and leaves (v) 								
6.5

MAIN COURSES
Dorking Brewery beer battered fish and chips, crushed minted garden peas, tartare and a wedge of lemon			
Black and blue 9oz Barracks Farm rump steak with garlic butter, herby horseradish mash and leaves				

12.5
18
ADD brandy pepper sauce or bone marrow gravy								
1.5
Pie of the day - served with seasonal vegetables; please see our specials board						
SP
The Old House 8oz burger with dill pickle, tomato, leaves, club sauce and chips						
11.5
Veggie stack burger - flat mushroom, aubergine, peppers, crisp slaw, tomato and goats cheese in a brioche bun with chunky chips (v) 11
ADD TO YOUR BURGER - cheddar, stilton, bacon, fried egg, flat mushroom, rainbow slaw, jalapenos, boozy onions or guacamole
1
or, shredded bbq hog 								
2
Bacon wrapped chicken breast stuffed with lemon chive cream cheese, fluffy potato crush and tomato coulis 			
12
Wild boar, apple and port sausages with creamy herb mash, bone marrow gravy topped with crispy onion rings 			
12
Slow cooked roasted lentil and vegetable “Shepherd’s Pie” topped with cheesy mash and crispy leeks (v) 			
12
Winter salad - roasted sweet potato, beetroot, quinoa, caramelised carrot and goats cheese with toasted seeds and infused herb oil (v) 12
ADD roast chicken breast 								3

SIDES
House salad		
Minted garden peas
ADD TO YOUR CHIPS

Cheesy garlic focaccia
Creamy herb mash
-

Rainbow slaw		
Fluffy potato crush

Seasonal vegetables
Chunky chips 				

Melted cheddar		Bacon			Jalapenos		Guacamole

3
1

PLEASE SEE TODAY’S BOARDS FOR OUR HOMEMADE DESSERTS, THEY CHANGE DAILY!
If you require further information on ingredients that may cause allergy or intolerance please make sure you let us know before you order to ensure your dish is not at risk of contamination from other foods
during its preparation and service.

Kitchen opening times: Mon - Tue Closed, Wed - Fri 12-3/6-9, Sat- 12-4/6-9, Sun 12-4
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