EVERYDAY STAPLES

Soup of the Season £7.75
Artisan bread ASK FOR ALLERGENS & CALORIES

Artisan Bread & Marinated Olives £6.95
Cold pressed rapeseed oil, balsamic vinegar,
soft herb garlic butter v G, L, S, D, SE, SD 940 Kcal

Fig, Cumin & Smoked
Paprika Houmous £7.15
Charred flatbread G, SE 252 Kcal

Vietnamese Spiced
Pulled Pork Bonbons £7.65
Lemon grass, sesame oil S, E, D, SE, SD 976 Kcal

Smoked Kipper & Scallion Fishcakes £7.65
Avocado tartare sauce F, E, D, MU, SD 594 Kcal

beetroot salad, red pepper muhammara

Fish & Chips £19.95
Gluten free beer battered fish, fat chips, garden
or mushy peas, tartare sauce, lemon F, E, MU 1125 Kcal

Pie of the Day £18.45
Mashed potatoes or fat chips, seasonal vegetables,
gravy ASK FOR ALLERGEN & CALORIES

The Feathers Burger £17.55
Donnington beef & thyme burger, brioche bun,
smoked back bacon, melted Cheddar cheese,

spicy tomato relish, skinny fries G, D, MU, SD 762 Kcal

Sweet Potato, Red Kidney Bean
& Coriander Falafel Burger £17.25
Vegan brioche bun, smoked Feta, roasted heritage
N, SE 691 Kcal

SANDWICHES

Home Cooked Ham £9.25
Pineapple mayonnaise, beef tomato
G, E, D, MU, SD 848 Kcal

Roast Sirloin of Donnington Beef £11.35
Parsley & anchovy mayonnaise G, F, E, D, MU, SD 540 Kcal

Caramelised Shallot &
Parsley Egg Mayonnaise £8.95
Watercress V G, E, D, MU, SD 754 Kcal

Fig, Cumin & Smoked
Paprika Houmous Wrap £8.95
Baby leaf, scallion G, MU, SE, SD 452 Kcal

Skinny Fries £5.25
460 Kcal

Fat Chips £5.25
392 Kcal 410 Kcal

Chicken Breast £13.35
Smoked back bacon, melted Gruyére cheese
G, D, MU, SD 991 Kcal

LDA's Pork Sausage £13.25
Pancetta mayonnaise, baby leaf, baguette
G, E, D, MU, SD 943 Kcal

King Prawn £13.95
Cucumber, watercress, anchovy & flat leaf parsley aioli
G, F,C,E, D, MU 817 Kcal

Vegan Feta £12.95
Roasted heritage beetroot, red onion,
pitta bread G, MU, SD 731 Kcal

Beer Battered Onion Rings £5.25
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VIRGINIA WOOLF

Head Chef Suzie and her team love what they do. Our food is cooked freshly
to order, so let us know if you are in a hurry. We take great pride in sourcing close
to home but venturing further afield across the country to utilise produce which

is season’s best. Some of our dishes can be made with no added gluten,
please ask a member of our team who will be able to advise you.

V:Vegetarian VE: Vegan GF: Gluten-Free

If you have a food allergy, intolerance or sensitivity, 3
please speak to your server before ordering your meal.
Please be aware our kitchens contain allergens of all kinds so we therefore cannot guarantee

that any one dish can be free of all traces of any allergen. ltems cooked within our fryers and
ovens cannot be separated from allergenic ingredients and cross contamination may occur.

C: Crustaceans / CE: Celery / D: Dairy / E: Eggs / F: Fish / P: Peanuts / G: Gluten / L: Lupin / N: Nuts
MO: Molluscs / MU: Mustard / S: Soya / SD: Sulphur dioxide / SE: Sesame seeds

FH

We add a discretionary 10% service charge on all our food and drinks. 100% of all gratuities go
directly to our team members. Please let your server know if you wish remove this element.
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