
Food for Thought
£1 from every sale of this dish will be donated 
to The Burnt Chef Project. The Burnt Chef
Project is a non-profit campaign operating 
within the hospitality industry to challenge 
mental health stigma through training + open conversations.
We are working closely with them to support our teams’ welfare
+ spread the message far + wide.

W H I T M O R E

Snacks & Small Plates
Gordal olives, crumbed or natural marinara (ve)...............4 / 5

Mozzarella sticks, buffalo hot honey (v).......................................6

Peppered calamari, roast garlic mayo............................................6

‘Nduja Scotch egg....................................................................................7

Jalapeño poppers, Cheddar + bacon...............................................6

Spiced corn ribs, jalapeño mayo (ve)..............................................5

Loaded hummus, blackened corn, chipotle relish,
Cajun chickpeas, baked ciabatta (ve)...............................................7

British charcuterie - Suffolk chorizo, fennel salami,
coppa, pickles + ciabatta................................................................ 16

SIDES
Garlic-buttered ciabatta / with cheese (v)..........................4 / 6

Gem salad, ranch dressing (v)...........................................................4

Skin-on fries or thick-cut chips (ve)...............................................4
Secret seasoning (ve).......................................................................50p

PuddingS
Chocolate sesame brownie, toffee popcorn,
chocolate ice cream (v) (veo)...............................................................7

Little Biscoff filled donuts, salted caramel sauce,
vanilla ice cream (v) (veo).....................................................................7

Affogato - vanilla ice cream, illy espresso, little biscuits (v)........5

Allergens
Scan the QR code for detailed allergen + calorie
information. Please inform a member of our team
of any allergies before placing your order. We cannot 
guarantee the total absence of allergens in our dishes.

(v) vegetarian, (vo) vegetarian option available,
(ve) vegan, (veo) vegan option available. Ask the team
for gluten-free options. An optional 10% team reward will 
be added to your bill + is shared 100% with today’s team.

DIPS 	 1 each

Tall Tales BBQ (ve) / Korean BBQ (ve) /

Buffalo hot honey (v) / Jalapeño mayo (v) /

Buttermilk ranch (v) / Chipotle sour cream (v) /

Garlic mayo (v) / House curry (ve) / Proper gravy /

Madras gravy (ve) / Marinara (ve)

BURGERS
All served with skin-on fries

The Whitmore - aged beef patty, beer-braised onions,
mustard, American cheese, dill pickle....................................... 15

Buttermilk fried chicken - chipotle relish,
roast garlic mayo, pickled cucumber.........................................14

Black bean + mushroom - hummus, smoked Cheddar,
jalapeño mayo, pink pickled onions (v) (veo)..........................14

Add streaky bacon or beef brisket................................................3

TAP CLASSICS
Butcombe Gold beer-battered fish + chips
minted peas or curry sauce................................................................. 16

Chicken parm, crumbed chicken breast,
tomato marinara, melted cheese, gem salad................................ 16

Beef shin + Guinness pie, buttered mash + proper gravy............15

Spiced butternut pie, saag aloo, curried cauliflower,
madras gravy (ve)................................................................................... 14

Crispy loaded spud, smoked butter, BBQ brisket,
beer-pickled shallots, chipotle sour cream.................................. 14

Chopped wedge salad, buttermilk ranch, blue cheese,
bacon + crispy onions...........................................................................10

Whitmore Wings
Crispy chicken wings or battered caulif lower
Add a pitcher of our beer for £20

Butcombe Tall Tales BBQ , crispy onions (veo)......................7

Spicy Korean, gochujang, spring onion, sesame (veo)...........7

Buffalo hot honey, buttermilk ranch + chives (vo)..................7

Wingin’ it - all the chicken wings,
with chips + dips (vo) (veo).............................................................. 24

LOADED FRIES
All seasoned with our secret seasoning blend

Kimcheese - kimchi, mozzarella, Korean BBQ sauce,
jalapeño mayo, spring onion, sesame (v) (veo).........................8

BFC poutine - buttermilk fried chicken, mozzarella,
proper gravy, garlic mayo.............................................................. 10

Whitmore - pulled beef brisket, Tall Tales BBQ ,
beer-braised onions, chipotle sour cream, pickles...................12

Whitmore 
Sundays
The best roast on

Whiteladies Road

Butcombe 
Wednesdays

25% off food


