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2 PUNCHBOWL * Woodstock “ug
Mothering Sunday 2026 %

MoTHERS DAY ROAST

ALL OUR ROASTS ARE SERVED WITH YORKSHIRE PUDDING “OMIT
FOR GF & VEGAN  ROAST POTATOES, ROASTED ROOTS, SEASONAL
VEGETABLES, CAULIFLOWER CHEESE “OMIT FOR VEGAN
AND A RICH ROASTING PAN GRAVY

GF* RoAST RuMmP * MATURE BEEF  £26%°
WITH HORSERADISH SAUCE

GF* ROAST LEG " LAMB £26%
WITH MINT SAUCE
GF* ROAST CROWN " TURKEY £25°°

WITH PIG IN BLANKET, STUFFING & CRANBERRY SAUCE

veow GF* CHEF’S IMIXED NUT ROAST ~ £23%°
A DELICIOUS FLAVOURSOME ROAST OF WALNUTS,
PECANS, CASHEWS, PISTACHIO & CHESTNUTS WITH
HOUSE BLEND HERBS * SEASONINGS, CRANBERRIES,
CHICK PEAS * LENTILS

CHILDREN’S* ROAST BEEF £14°°
CHILDREN’S* ROAST TURKEY £14°°
CHILDREN’S* ROAST LAMB £14°°

*STRICTLY FOR THE UNDER 12°

SIDE * PIGS IN BLANKETS * STUFFING BALLS £5°*°

ADD A SIDE OF PIGS IN BLANKETS * PORK SAUSAGE

MEAT STUFFING BALLS TO YOUR ROAST

PuncHBOwL D0OGS DINNER £6°°
JUST FOR POOCH - ROASTED MEAT, VEGGIES
YORKSHIRE PUDDING * GRAVY

TEAM REWARDS..

100% OF TIPS LEFT ARE SHARED
EQUALLY BETWEEN TODAYS TEAM

MAIN COURSES

GF*v GRILLED GOATS CHEESE * PEAR SALAD £23°°
CANDIED WALNUTS, PINE NUTS, PESTO, CROUTONS* & BALSAMIC SYRUP *GF omiT cRouToNs

NAN VINEY’s ORIGINAL Cow PIE £24°°
TENDER CHUCK STEAK BRAISED IN A RICH ALE GRAVY WITH CARROTS AND

MUSHROOMS, TOPPED WITH CHEESY GRATIN POTATOES UNDER A FLAKY PASTRY
HAT, SERVED WITH SEASONAL VEGETABLES, CREAMY MASH % A PAN OF GRAVY

*GF BACON * CHEDDAR STEAK BURGER *GF sun +£1 £23°°
A HAND PRESSED STEAK BURGER TOPPED WITH GRILLED BACK BACON * CHEDDAR
CHEESE, SERVED IN A TOASTED SOFT BUN WITH COLESLAW, DRESSED SALAD % FRIES

GF SMOKED HADDOCK * SALMON FISHCAKES £25°°

SERVED WITH CHIVE HOLLANDAISE, DRESSED SALAD ® FRIES

veaan* GF GOATS CHEESE * SWEET POTATO TART £23°°

A TART OF ROASTED SWEET POTATO, CARAMELISED ONION & TOASTED SEEDS

TOPPED WITH GRILLED GOATS CHEESE OMIT FORVEGAN £R|ES & DRESSED SALAD
CHILDREN """

GF* BREADED SCAMPI £14°°

WITH DRESSED SALAD ® FRIES *GF oPTION +£1

CHICKEN NUGGETS £14°°

WITH BAKED BEANS * FRIES

BEer BURGER £14°°

WITH BACON * CHEESE, DRESSED SALAD & FRIES

PuDDINGS

V GF* HOMEMADE WHITE CHOC * RASPBERRY CHEESECAKE ~ £97°
SERVED WITH RASPBERRY SAUCE ® DOUBLE CREAM

V CARAMEL APPLE BETTY £97°
A SWEET AND TASTY WARM TART WITH BRAMLEY APPLES AND A CARAMEL
CRUMBLE TOPPING, SERVED WITH A PAN OF WARM CUSTARD

V GF STickY TOFFEE PUDDING £97
WITH CLOTTED CREAM ICE CREAM

VecaN GF TRILLIONAIRES CHOCOLATE TORTE £97°
A CRUMBLY VEGAN CHOCOLATE PASTRY CASE FILLED WITH A LAYER OF

RICH VEGAN TOFFEE SAUCE , TOPPED WITH A VEGAN CHOCOLATE STYLE

GANACHE, SERVED WITH VEGAN CHOCOLATE SAUCE & VEGAN CREAM

VGF TANGY LEMON TART £97
WITH A SWEET BLUEBERRY COMPOTE ® DOUBLE CREAM

CHILDREN """

Vecan® GF* STRAWBERRY ICE CREAM SUNDAE £5%
VecaN® GF* CHOCOLATE ICE CREAM SUNDAE £5%
VEeGAN GF* TRILLIONAIRES CHOCOLATE TORTE £5%

GF WHITE CHOCOLATE * RASPBERRY CHEESECAKE £5°°



