
Classic starters 1877 starters
Leek and potato velouté (VE) £7 

truffle and basil, confit new potatoes 

Bread board (V) £8 
rosemary butter, olive oil and balsamic aged vinegar 

Chicken Caesar salad £8 
sourdough croutons, Caesar dressing and parmesan

cheese 

Spring smoked salmon £10 
brown bread and butter, red onion, 
finished with cracked black pepper 

Wotton beetroot (VE) £9
poached, pickled and puree beetroot, heritage tomato,

lime leaf and lemongrass dressing, pickled radish 

Seared salmon and red pepper gazpacho £12 
cured salmon with Wotton honey, basil gazpacho, red

pepper jelly and sweet potato crisp 

Cured beef fillet £15 
marinated beef fillet, charred banana shallot shells, 64

duck egg, parmesan and capers, rocket and nettle paint 

From the grill

Halloumi burger (V) £19 
brioche beetroot bun, tomato and sweet corn salsa,

beetroot and onion chutney and fat chips with
rosemary sea salt 

Fillet steak and chips £39
OR 

 Wotton’s beef burger £24 
rump, chuck, brisket, marrow fat and home smoked sea
salt paprika, chargrilled brioche bun, red wine sea salt,

chargrilled baby gem, tomato chutney, red Leicester
cheese and triple cooked chips 

 Wotton’s fish and chips £21 
Dorking Brewery beer battered cod with minted

crushed garden peas, tartare sauce and fat chips with
balsamic vinegar sea salt 

1877 mains

Salt baked and pickled yellow carrot and
celeriac (VE) £24 

tomato carpaccio and crispy Nero cabbage, celeriac
and parsley puree 

 Lamb goat hogget £35 
braised neck pressing, bathed hogget rump, goat
curd, steamed leek with pea and shallot salsa, and

confit potatoes 

Poached halibut in Wotton’s beetroot £37 
cucumber and kohlrabi pickle, poached new potato,

baby spinach and Tuscan cream split with  basil
extra virgin olive oil 

Sides

Triple cooked chips (VE) £6
Bacon tender stem broccoli £5 

 Minted poached new potatoes (VE) £5 
 Mixed leaves and tomato (VE) £4 
 Wotton’s beetroot salad (VE) £4 

If you have any dietary requirements or food allergies, please let us know. Please be aware that due to shared cooking & preparation
areas, we cannot guarantee that any menu item is allergen free. Some dishes may contain small bone and shell fragments. All prices

shown are VAT inclusive at the current rate. A discretionary 10% service charge will be added to your bill.  
V – Vegetarian VE – Vegan 

 Poussain chicken and chips £31 
both served with whole roasted red onion,

creamed field mushroom, red wine
peppercorn sauce and triple cooked chips

with truffle and parmesan 

Classic mains


