
MENU

The Rock Marinated Olives £7

Moroccan Spiced Houmous £8
With lemon and herb flatbreads  

Truffled Goats Cheese, Spinach and Pesto Arancini £10
With hot honey dip 

Tonkatsu Pork Belly Bites £10
 With Szechuan and Ponzu mayo 

STARTERS

Chestnut Mushroom, Leek And Tarragon Soup £9.50
With I.O.W blue cheese and mustard dumplings, truffle oil 

Smoked Ham & Pork Terrine £11.50
Scrumpy ketchup, celeriac remoulade and warm sourdough

Baked Tunworth Cheese £15
With truffled rosemary honey, confit garlic, mulled cranberry 

compote and homemade foccacia 

Tandoori Spiced Crispy Lamb Scrumpet £13.50
Smoked aubergine and chickpea dhal, mint chutney, onion and 

fennel seed bhaji crumble

Slowly Braised Beef Blade Mole Tacos £13.50
Smokey black bean and chorizo ragout, pickled shallots, chipotle 

mayo and blackened pineapple salsa
 

Heritage Tomato, Whipped Avocado
and Grilled Courgette Salad £11.25

With chilli, mint and lemon dressing & toasted seed granola 

BAR SNACKS



MENU

MAINS

Local Beer Battered Haddock £24
With triple cooked chips, pea puree, tartar sauce and lemon

The Rock Burger £23
2 Aged beef patties, candied bacon and smoked applewood cheese 
on toasted brioche with house pickles, baby gem, tomato, onion, 

chipotle mayo and seasoned skin on fries 

The Rock Vegan Burger £21
Panko crusted garlic and herb portabello mushroom steak and 

vegan smoked cheddar on toasted brioche with baby gem, tomato, 
onion, chilli jam and seasoned skin on fries 

Parmesan, Lemon And Tarragon Chicken Schnitzel £21
With skin on fries, herb leaf salad and smokey garlic

 & caper butter

 Pan Roasted Sea Bream £31
Mussel leek and spinach chowder, saffron potatoes 

and shellfish oil 

I.O.W Roasted Pork Belly £29
Celeriac puree, crispy potato terrine, buttered kale, scrumpy jus 

with pancetta and mustard 

30 Day Dry Aged Aberdeen Angus Beef Rib Eye £39
With triple cooked dripping chips, confit tomato, buttered kale and 

peppercorn sauce 

Persian Spiced Squash Steak £20
Homemade flatbread, house pickles, lemon and zaatar houmous, 

slaw and fermented chilli Sauce



MENU

DESSERTS

Black Forest Chocolate Fondant £11.50
Vanilla pod ice cream, caramel popcorn and 

kirsh butterscoth sauce

Bramley Apple and Rhubarb Tart £11..50
Caramelised walnut crumble and cinnamon crème fraiche

 “The Rock” Sticky Toffee Pudding  £12
 With rum and raisin sauce and honeycomb ice cream 

Local Cheeses With Artisan Crackers £14.50
House chutney and grapes


