
TRY OUR

SATURDAY & 
SUNDAY BRUNCH

AVAILABLE 9.30am-3pm
PLEASE ASK FOR A MENU

menumenu

PIES served with Mash and Gravy
Daily Pie - please see blackboard for more information

Slow Braised Pork and Chorizo Pie ........................................ £8.25
with Roasted Peppers and Tomato Sauce and Apple & Chilli Chutney
(Pork, Chorizo, Mixed Beans, Garlic, Tomato, Carrots)

Venison Pie cooked with Strong Suffolk Ale ........................... £9.50
served in Juniper Berry Short Crust Pastry
(Venison, Onion, Carrots, Garlic, Tomato, Juniper Berries, Ale)

Steak and Kidney Pie cooked with Ruddles County Ale ......... £8.25
(Beef, Kidney, Onion, Garlic, Spices)

Roasted Winter Root Vegetables in a Spicy Tomato Sauce Pie £7.45
(Gluten Free) 
(Carrots, Mushrooms, Peppers, Tomato, Courgette, Garlic, Chilli)

INDIVIDUAL PIES
Shepherd's Pie cooked with Abbott Ale ................................... £7.45
served with Creamy King Edward Mashed Potato
(Lamb, Onion, Carrots, Peas, Garlic, Ale, Mash Potato)

Filo Pastry Fisherman's Pie served with French Spinach ......... £8.45
(Salmon, Cod, Smoked Haddock, Prawns, Mussels, Calamari,
Egg, Peas, Cream in Filo Pastry with Spinach)

Chicken and Leek Pot Pie served in Buttermilk Biscuit Pastry £8.45
(Chicken, Leek, Sweet Potato, Carrott, Garlic, Cream)

Chili-con-Carne Pie with Pizza Dough Topping,  £8.95
Guacamole and Cream Fraiche
(Beef Fillet, Onion, Red Chili, Spices and Herbs)

Tarts & Quiches
Salmon, Spinach and Chive Tart served with a Crispy Leek Garnish £7.95
(Smoked Salmon, Spinach, Onion, Garlic, Cream, Egg, Leek)

Smoked Duck, Savoy Cabbage and Artichoke ..................................... £7.95
served with Mixed Leaf Salad
(Smoked Duck, Artichokes Heart, Onion, Savoy Cabbage, Cream, Egg)

Stilton, Spinach & Sweet Potato Quiche served with Mixed Leaf Salad £7.95
(Stilton, Spinach, Sweet Potato, Egg, Cream)

CHUTNEYS ........................................................................... £1.50
Putney Chutneys & Bread Selection with Herb Butter

Apple & Red Chili • Sweet Red Peppper • Piccalilli
Moroccan Sweet Harissa & Winter Vegetables (hot)

PUDDINGS
Putney Mud Pie ........................................ £4.95

Chocolate Mousse Cup ............................. £3.95

Homemade Apple Pie ................................ £4.95

Stem Ginger Cheesecake ............................ £4.95

Autumn Fruit and Nut Crumble ....................... £4.95
served with Warm Vanilla Custard 

Selection of Jude's Hand Made Ice Creams
and Sorbets (per Scoop) £1.45

British Cheese Platter ................................ £5.95
served with Oat Biscuit & Homemade Chutney 

CHILDREN'S MENU
Sausages, Mashed Potato and Baked Beans £3.95

Chicken Goujons with Potato Wedges ......... £3.95

Salmon Fish Fingers served with Peas and Chips £4.25

Shepherds Pie .............................................. £4.25
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COFFEES

Espresso ................................. £1.65

Double Espresso ..................... £1.95

Macchiato ............................. £1.95

Americano ............................. £1.95

Latte ..................................... £2.65

Cappuccino ........................... £2.65

Mocha ................................... £2.65

Hot Chocolate ....................... £2.95

Decaf coffee available

(semi-skimmed or soya milk available)

TEAS & INFUSIONS Small Pot/Big Pot

Fresh Mint Tea ............... £1.95/£2.45 

Ginger Lemon Honey ...... £1.95/£2.45

Assam Breakfast ............. £1.95/£2.45

Earl Grey ....................... £1.95/£2.45

Darjeeling ...................... £1.95/£2.45

Jade Sword ..................... £1.95/£2.45

Jasmine Pearls ................. £1.95/£2.45

Flowering Osmanthus ...... £1.95/£2.45

White Peony .................... £1.95/£2.45

Blackcurrant and Hibiscus ... £1.95/£2.45

Whole Camomile Flowers £1.95/£2.45

Whole Peppermint Leaf ... £1.95/£2.45

China Green Tea .............. £1.95/2.45

STARTERS
Soup of the Day ................................................ £3.50 

Cornish Goats' Cheese and Spinach ........ £5.45
Filo Pastry Parcels served with English
Heritage Plum Tomato Concase and Herb Salad
(Goats Cheese, Spinach, Onion, Butter in A Filo Pastry)

A Pair of Cold Mini Pies ......................... £5.45
served with Chutneys, Mature Cheddar
Cheese and Salad Garnish 
(Please Ask Your Waiter for Filling.
Salad Garnish and Mature Cheddar Cheese)

Grilled Portobello Mushroom £5.45
with Oat and Stilton Crust served with Roasted
Plum Tomatoes and Braised Red Onions
(Portobello Mushroom, Oats, Stilton, Onion,
Slow Roasted Tomato. Accompanied by Red
Onion Marmalade and Crispy Leeks.)

Smoked Halibut and Cured Salmon ......... £5.95
served with Lemon Cream Fraiche
and Puff Pastry Twists
(Smoked Halibut and Gravlax with
Lemon Cream Fraiche and Salad)

putney P I E S
T h e  f i n e s t  p i e s  i n  t h e  l a n d

SIDES
Creamy Mashed Potato ............................. £2.45

Cauliflower Cheese ................................... £2.45

Macaroni Cheese ..................................... £2.45

Buttered Garden Peas ............................... £1.45

Mashy Peas .............................................. £1.45

Homemade Potato Wedges ........................ £2.45

Baked Beans ............................................. £1.45

French Beans ............................................ £1.45

Green Leaf Salad ...................................... £2.45

breakfast

Oven Baked Full English Breakfast ............ £7.95

Smoked Salmon and Scrambled Eggs ........... £5.95
served on Brioche

Bacon Bap .................................................. £3.45

Egg & Bacon Bap ....................................... £3.95

Cumberland Sausage Bap ........................... £3.45

All meals are freshly cooked to order so there may be a wait. If you want fast food we are not for you. 

Please note that some of our dishes contain 
nuts and wheat. If you have a food allergy, 
please do not hesitate to ask for more details 
about the ingredients of any of our dishes.

PLEASE ASK FOR 
A COPY OF OUR 
DRINKS MENU


