
N I B B L E S  &  S I D E S     
‘Little Shop’ Sourdough with Olive Oil & Balsamic V   3.95

Gordal Olives GF/VG       3.95

Oysters Mignonette GF                    2.75 each | 14.00 for ½ dozen

Heirloom Tomatoes GF/VG                sml 4.00 | lrg 8.00 
Basil & red onion

Charcuterie Antipasto to Share           12.50

Mezze Platter to share V                          9.95

Raw  Cauliflower, Fennel & Orange Salad GF/VG       4.00
Lemon & dill dressing

Fries GF/VG                 3.50

Loaded Fries GF/V                            5.00
Cheddar, jalapeños, sour cream & sriracha

Soup of the Day & ‘Little Shop’ Sourdough V                5.50
GF option available 

Garlic & Sumac Flatbread V *from 5pm       4.95
+ mozzarella V       1.00

S A N D W I C H E S      Available from 12pm-3pm | GF option - just ask

Club Sandwich           7.50
Smoked chicken, bacon, lettuce, tomato, garlic aioli

Coronation Crayfish        7.50
Mango, toasted almonds, lettuce

Cider Braised Pulled Pork Bap        7.50
Chopped cabbage, chipotle ketchup

Roasted Red Pepper VG                         6.50
Hummus & spinach

   ask staff for our daily  specials

M A I N S
Crispy Squid Salad                  sml 7.95 | lrg 14.95   
Sherry & red onion chorizo with smoked paprika mayo.

Pan Fried Cornish Hake           17.50
Saffron Lyonnaise potatoes, pak choi, basil & parsley emulsion 

Sticky Chicken Thighs             14.50
Smoked bacon, avocado salad, tarragon & honey glaze

8oz Lamb Rump GF      25.00
Fondant potato, pea & mint purée, heritage carrots, ruby port jus

Romesco Roasted Cauliflower & Broccoli VG      14.00
Crispy kale, coriander & spring onions, hazlenuts

Battered Haddock                            sml 8.45 | lrg 13.95
Hand cut chips, crushed peas, tartar sauce  

Steak of the Day  ask staff for today’s special
Slow cooked tomatoes, garlic buttered mushroom, rocket
+ green peppercorn, blue cheese OR sauce Diane                 2.50 each

10oz Ribeye Steak GF    24.95
Slow cooked tomatoes, garlic buttered mushroom, rocket
+ green peppercorn, blue cheese OR sauce Diane                 2.50 each

P I Z Z A S   F R O M  5PM           

The Westbury Margarita V            11.95
Smoked mozzarella, sweet tomato. basil

Pepperoni, Jalapeños & Fresh Chilli       11.50
Jalapeños & fresh chilli

Smoked Chicken      12.50
Chorizo piquant & roquito peppers

Serrano Ham           12.95
Ewe’s curd & wild garlic

Chestnut Mushroom V           11.95
Blue cheese, artichoke heart

Creole Sausage                12.95
Green pepper, pickled garlic

+ garlic aioli  V                                           2.00

+ sriracha VG          2.00

+ vegan cheese  VG                            1.00  

B U R G E R S               GF option available

The Westbury Park Burger      12.95
7oz ‘Buxton’ beef, relish, lettuce, tomato, pickles & fries 

Korean Style Crispy Chicken Burger      12.95
Kimchi & fries

Salt Baked Beetroot & Black Bean Burger VG       11.95
Red onion marmalade, lettuce, tomato, pickles & fries
 

+ mature cheddar 1.00 | + smoked mozzarella 1.00
 + goat’s cheese 1.50 |  + blue cheese 1.50  | + jalapeño 50p

+ bacon 1.50 | + fried egg 1.00 | + chorizo 1.50 

K I D S   M E N U
Cheese Omelette & Fries GF/V        4.50

Mini Fish & Chips, Garden Peas                 5.50

Cheeseburger & Fries        5.00

Margherita Pizza V *from 5pm        5.50

Pepperoni Pizza *from 5pm        5.95

D E S S E R T S
Banana Bread            6.00
Salted chocolate mousse & pistachio crumb

Coconut Panna Cotta VG                      6.00
Brulee figs, toasted coconut & passion fruit caviar

Wye Valley Strawberries        6.50
Meringue, clotted cream, raspberry & elderflower coulis 

Brownie & Chocolate Sauce                5.00
Vanilla ice-Cream  
Ice Cream                                    1 scoop 2.50 | 2 scoop 3.50
VG/GF option available                                         Ask staff for today’s flavours

Monday-Saturday | 12pm-3pm | 5pm-late

V vegetarian  |  VG vegan  |  GF gluten free
Our kitchen contains allergens. Please inform a member of staff before ordering & we will do our best to accommodate you



W H I T E  125ml | 175ml | btl

Organic Verdejo |Castillo de Mureva | Spain | V  3.80 | 4.80 | 17.50
Fresh, crisp wine has flowery aromas, smooth body & balanced acidity. Dry, herbaceous with hints of fennel, citrus & melon. 

Pinot Grigio | Parini delle Venezie | Italy  4.40 | 5.60 | 22.00
Nose of wild flowers & touches of honey. Fresh & lively with notes of pear. Perfect with simply prepared seafood, chicken & salads.

Viognier | Rare Vineyards | France | VG  4.50 | 5.70 | 23.00
Unoaked, fresh & lively citrus fruit, notes of peach blossom, the finish is soft & rounded. Flavours for rich seafood & tasty chicken.

Sauvignon Blanc | Vidal | Marlborough, NZ  5.50 | 6.80 | 27.00
Classic gooseberry & passion fruit aromas mingled with a crisp, grassy flavour. 

Picpoul de Pinet |Duc de Morny | France   6.00 | 7.10 | 30.00
Incredibly fruity & concentrated Picpoul,  fine &  elegant, with a very long finish.

White Rioja | Vine Roots | Spain | VG  6.10 | 7.60 | 32.00
Layered with complexity with a beautiful fresh grapefruit citric note. Pair particularly with light creamy sauces.

R O S É   125ml | 175ml | btl

Pinot Grigio Rosato | Parini delle Venezie | Italy   3.80 | 4.80 | 19.50
Soft, coppery-pink colour, delicate & fruity bouquet, soft & fresh on the palate. Good with chicken, pork, salads & seafood.

Provence Rosé | Estandon, Reflet | France | VG  5.90 | 7.20 | 30.00
Bright, shiny pale pink hue. Great finesse on the nose, with notes of pink grapefruit. Lovely balance between freshness & silky body.

R E D  125ml | 175ml | btl

Montepulciano | Marchesi Ervani | Italy |VG   3.80 | 4.80 | 17.50
Red fruit with delicate hints of cherry. Light, integrated tannins. Pair with a range of dishes : simple chicken to spicy lamb or beef.

Merlot | Son Excellence | France |VG  4.20 | 5.40 | 22.00
A partially oaked Merlot, soft blackberry & blackcurrant fruit on the palate, a spicy finish.  Easy pairing - it’s a great all rounder.

Pinot Noir | Barnabé | France | VG  4.60 | 5.80 | 24.00
Oak aged. Cherry on the nose, juicy & well balanced on the palate with silky, elegant tannins & a spicy finish.

Malbec | Portillo | Argentina | VG   5.50 | 6.80 | 27.00
Hints of plum, blackberries & a touch of vanilla. Fresh fruit flavours, supported by sweet & round tannins.

Rioja Crianza | Don Jacobo | Spain| VG  5.60 | 6.90 | 28.00
Abundant raspberry aromas mingle with sumptuous cherry; layered with a creamy barrique character.

Cabernet Sauvignon | Errázuriz Max Reserva | Chile | VG   6.10 | 7.60 | 32.00
It is a juicy & spicy wine, with a fresh acidity that enhances the red fruit. Sweet, fine-grained tannins

  

A S K   S T A F F   F O R   T O D A Y ‘ S
    R E A L   A L E   S E L E C T I O N 

S P A R K L I N G     125ml | btl

Prosecco | Conti D’Arco | Italy      6.00 | 30.00
A wonderful palate of fresh apple, pear & a just a hint of white peach. A perfect apéritif.

Three Choirs | Classic Cuvee | England                   | 45.00
Traditionally-made sparkling wine of very high quality. Dry & elegant with elderflower & greengage fruit flavours. 

Taittinger Nocturne Sec, NV | Champagne | VG                               | 85.00
Mellow, soft & simply quite delicious, often described as a real crowd pleaser. Rich texture, not as sweet as a demi-sec.

wine & beer

A P E R O L   S P R I T Z 
7.95 each or 2 for £14

Aperol, prosecco, soda & orange 

 D R A F T   B E E R   &  C I D E R         per pint

Estrella 5.00 Guinness 5.00

Asahi 5.60 Stowford 4.70

Red Stripe 4.80 Aspalls 4.80

Prahava 4.60 Sierra Nevada IPA 5.50

 


