
1877 starters

Soup of the day (VE) £7 
toasted sourdough

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

Smoked chicken and ham terrine £8 
pickled figs and winter chutney

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

Spicy bulgur wheat and beetroot burger (VE) £18
brioche beetroot bun and fries

Fillet steak and chips £39
OR 

 8oz chuck burger £22
sourdough bun, braised rib, cheese and fries

1877 mains
Salt baked and pickled yellow carrot and

celeriac (VE) £24 
tomato carpaccio and crispy Nero cabbage, celeriac

and parsley puree 

 Catch of the day £26 
Ask your server for today’s catch

Lamb rump £35
Boulangère potatoes, greens and port jus

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 

 Poussin 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 

From the grill

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

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

Mixed olives (VE) £4.5

Confit duck leg £30
spiced lentils and pineapple salsa

Pizzas
Classic margarita (V) £15

Chorizo and confit red peppers £18

Parma ham and rocket £18

1877 desserts

Milk chocolate and mandarin delice (V) £9
orange segments and mandarin sorbet 

Blackcurrant mousse (V) £9
red wine poached pear and blackberry sorbet

Cherry and balsamic ice cream (V) £8
griottine cherries and strawberry syrup

Raspberry and chocolate dooughnut (V) £9
raspberry curd and fresh berries

Dark chocolate cremeux (VG) £9
hazelnut sponge and hazelnut praline

British cheese selection (V) £13
Tunworth, blacksticks blue, Lincolnshire poacher, 

homemade chutney & artisan crackers


