
SOURDOUGH & SPICED BUTTER

BEETROOT AND TAHINI DIP
TOASTED SEEDS AND CRISPY SOURDOUGH

MAC AND CHEESE CROQUETTES
WINNIE’S TOMATO JAM

POTATO, CAULIFLOWER AND CHEESE

CROQUETTES

WINNIE’S BAKED POTATO WEDGES
CONFIT GARLIC MAYO

ISPINI CHARCUTERIE PLATE
BRESAOLA, COPPA, FENNEL SALAMI, PICKLES AND BREAD STICKS

MIKE’S FANCY CHEESE PLATE
TEMPLEGALL (HARD COW), YOUNG BUCK (BLUE), BALLYLISK (SOFT
COW), APPLE JELLY AND CRISPY SOURDOUGH

CRISPY BREADED CHICKEN
CHOPPED SALAD, LEMON, GARLIC MAYO

HOMEMADE FISHCAKES AND BAKED POTATO

WEDGES
ICEBERG LETTUCE, CHILLI MAYO, LIME

HEIRLOOM TOMATO PANZANELLA
GRILLED RED PEPPERS, OLIVES, RED ONION, BASIL
(ADD CHICKEN FILLET £5)

EVENING MENU

SWEET

5pm - 9pm

DRAYNE’S DAIRY FARM ICE CREAM & SORBET

ONE SCOOP £2.50 - TWO SCOOPS £4

RICH CACAO SORBET

WILD RASPBERRY SORBET

MADAGASCAN VANILLA ICE CREAM

HONEYCOMB CRUNCH ICE CREAM

WINNIE’S CHEESE BURGER WITH  BAKED

POTATO WEDGES
TEMPLEGALL, LETTUCE, TOMATO AND PICKLES

BLUE CHEESE AND CARAMELISED ONION WITH

BAKED POTATO WEDGES
YOUNG BUCK, LETTUCE AND CRISPY ONION

CAJUN LENTIL CROQUETTES BURGER WITH

BAKED POTATO WEDGES
CONFIT TOMATO, LETTUCE, MAYO, CRISPY ONION
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Our ingredients come from farms and producers within 30 miles of Winnies.

Where possible, we use seasonal ingredients to reduce food miles and celebrate what’s fresh.

As a zero-waste restaurant, everything is either recycled, composted, or converted into energy.

Please let us know if you have any allergies or dietary requirements.
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