
MAIN MENU 
 
 

WHILE YOU PERUSE 
 
Hobbs House Sourdough Whipped Herb Butter, Extra-Virgin Rapeseed Oil, Balsamic (V) ​ ​ ​ ​                     5.00 

Homemade Scotch Egg of the week  ​ ​ ​ ​ ​ ​ ​                                         7.50 
Marinated Olives (VG)​ ​ ​ ​ ​ ​ ​ ​ ​                                                     5.00 
 

STARTERS 

Soup of the Day Hobbs House Sourdough (VG)​ ​ ​ ​ ​ ​ ​                                         8.00 

Cauliflower Bang Bang Crispy tempura  Cauliflower, sweetcorn salsa, bangbang peanut sauce (VG)​ ​ ​ ​ 9.00​  
Beef shin croquettes Confit Garlic Aioli​ ​ ​ ​ ​ ​ ​ ​ ​ 11.50 
Grilled Radicchio & Kale Blood Orange, Toasted Hazelnuts, Honey and Balsamic Dressing (VG)​ ​ ​ ​ ​ 9.50 / 13.50 
Prawn Cocktail Grapefruit, Gem Lettuce, Avocado, Maryrose​ ​ ​ ​ ​ ​ ​ 11.50/15.50 
 

CLASSICS 
Pie of the Day Creamy Mash, Maple Glazed Carrot, Seasonal Greens, Gravy​ ​ ​ ​ ​ ​ 19.50 

Sweet Potato & Goats Cheese Pie Creamy Mash, Maple Glazed Carrot, Seasonal Greens, Red Onion Gravy (V)​ ​ ​ 18.50 
Ale-Battered Fish Triple Cooked Chips, Crushed Peas, Tartare Sauce, Lemon | Add Curry Sauce - 2.00​ ​ ​ ​ 19.50 
TTW Burger 6oz Beef Patty, American Cheese, Shredded Iceberg, Toasted Bun, Burger Sauce, ‘Slaw, Thin-Cut Fries​ ​  ​ 19.00 
Plant-Based Burger Vegan Patty,  Shredded Iceberg, Toasted Bun, Sweet Chilli Jam, ‘Slaw, Thin-Cut Fries (VG)​ ​ ​ 18.00 
Buffalo Chicken Burger Shredded Iceberg, Toasted Bun, Blue Cheese Sauce, ‘Slaw, Thin-Cut Fries​ ​ ​ ​ 19.00 
Dry Aged 8oz Ribeye Confit Garlic Butter, Vine Cherry Tomatoes, Triple Cooked Chips,  ​ ​ ​ ​ ​ 29.00 

     Add Peppercorn Sauce or Blue Cheese Sauce - 2.50 
 

SIGNATURES 

Market Fish of the Day Please ask your server for details​ ​ ​ ​ ​ ​ ​ ​  
Rack of Lamb  Feta Mousse, Mediterranean Style Veg, Lamb  Jus​ ​ ​ ​ ​ ​ ​ 32.00 

Chargrilled Half Aubergine Roasted Tomatoes, Feta, Herb Oil, Tomato & Basil Sauce​ ​ ​ ​ ​ 15.00 
Artichoke and Leek Risotto Artichoke Crisps, Charred Baby Leeks​ ​ ​ ​ ​ ​ ​ 18.50 
 

SIDES 
Caesar Salad Baby Gem, Caesar Dressing, Croutons, Anchovies, Parmesan (V)​ ​ ​ ​ ​ ​ 6.00/16.50 
Triple Cooked Chips (VG)​ ​ ​ ​ ​ ​ ​ ​ ​ ​ 5.50​  
Thin-Cut Fries (VG)​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ 5.50 
Tenderstem Broccoli Toasted Almonds (VG)​ ​ ​ ​ ​ ​ ​ ​ ​ 5.50 
Mixed Leaf Salad (VG)​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ 5.50 
Truffle & Old Winchester Fries (VG)​ ​ ​ ​ ​ ​ ​ ​ ​ 7.50 

The entirety of this menu can be made Gluten Free upon request - Please inform your server upon ordering | Smaller portions can 
also be made for smaller appetites, Please ask your server 

 
V = Vegetarian  |  Vg = Vegan  |  Please Inform A Member Of Staff If You Have Any Allergies Or Dietary Requirements. 

We Are Happy To Assist With Any Queries Regarding Allergens In Our Dishes. 
 


