
MENUS

W o o d s 
T h e  Pa n t i l e s 

R e s ta u r a n t  &  W i n e b a r

62 The Pantiles | Tunbridge Wells | 01892 614411
info@woodsrestaurant.co.uk | www.woodsrestaurant.co.uk

Open Monday – Sunday
8am to Midnight

(Closed Sunday & Monday evenings)

Our Menu is contemporary,  
regional & seasonal

All our dishes are freshly prepared on  
the premises using local produce



Hot Beverages
Cup of Freshly Brewed Coffee sm £ 1.70 lg £ 2.00 mug £ 2.35

Pot of Tea £ 1.60

Speciality Tea £ 1.75

Cafetière £ 2.50

Cappuccino lg £ 2.10 mug £ 2.50

Mochaccino £ 2.20

Macchiato £ 1.65

Espresso £ 1.55

Double Espresso £ 2.00

Latte lg £ 2.10 mug £ 2.50

Hot Chocolate lg £ 2.50 mug £ 2.75

Cold Beverages
Orange Juice Glass £ 2.10

Oakwood Organic Apple Juice 250ml £ 2.30

Oakwood Organic Pear Juice 250ml £ 2.30

Kingsdown Mineral Water 330ml £ 1.60

English Elderflower Mineral Water 250ml £ 2.00

James Edwards Ginger Beer 330ml £ 2.50

Coca Cola 330ml £ 1.70

Traditional Freshly-made Lemonade Glass £ 1.85

Cranberry Juice Glass £ 1.75

Pago Tomato Juice £ 2.50

Curious Brut Lager Beer from Chapel Down Winery in Tenterden, Kent  330ml £ 3.20

Chapel Down Downland Dry NV  White Wine from Tenterden, Kent Bottle £ 15.00

Glass £ 3.50

Magners Irish Cider £ 3.75

Full bar and wine list available

Hot & Cold Drinks



Morning & Afternoon Savouries & Snacks
2 Slices of Toast with Butter and Grandma Peggy’s Marmalade or Strawberry Jam £ 2.50

Toasted English Muffin with Butter £ 1.80

Toasted Crumpet with Butter
	 - With Honey or Marmite

£ 1.80
£ 2.30

Woods Jam Sandwich                                                      
With Grandma Peggy’s Strawberry Jam

£ 2.50

Butter Shortbread £ 1.20

Flapjack £ 1.20

Fruit or Plain Scone with Butter £ 1.40

Jam Portion £ 0.60

Afternoon Tea  
2 Scones, Local Jam and Clotted Cream with a pot of Tea or Cup of Coffee

£ 5.50

Selection of Freshly - made cakes available from £ 2.30

Claire Wood’s Chocolate Cake (suitable for gluten-free diet) £ 2.75

Toasted Teacake with Butter £ 1.95

Slice of Cake with a glass of Muscat de Frontignan, Château de la Peyrade £ 5.95

Brunch
Full English Breakfast
Free range eggs, locally home-cured bacon, local sausage, oven roasted 
tomatoes and mushrooms with toast

£ 8.50

Woods Massive Bacon Sandwich
With locally cured bacon
With Fried Egg

£ 5.95

£ 6.45

Eggs Benedictine
2 poached eggs on English muffins with smoked ham and hollandaise sauce	

£ 6.95

Eggs Florentine
2 poached eggs on English muffins with spinach and hollandaise sauce

£ 6.95

Eggs Benedict
2 poached eggs on English muffin with smoked salmon and hollandaise sauce

£ 7.25

Smoked Salmon and Scrambled Eggs £ 7.50

Poached or Scrambled Egg on Toast £ 4.50

2 Boiled Eggs with Marmite Soldiers £ 3.75

2 Slices of Toast with Butter & Grandma Peggy’s Marmalade £ 2.50

Bowl of Muesli £ 2.50

Summer Menu

Why not try a Bloody Mary for that “hair of the dog” cure,  
OR a glass of Freshly-made Lemonade to replace lost vitamin C and glucose

(All our eggs are local and free-range)

PLEASE NOTE THAT, IN ORDER TO ASSIST OUR STAFF, WE PREFER NOT TO SPLIT BILLS



Snacks and Light Meals 

Soup of the Day with a chunk of Fresh Bread
Made freshly using local, seasonal produce

from £ 4.75

Local Cheese, Apple & Chutney served with Bread Selection
The Original Ploughman’s Lunch

£ 6.95

Honey Roasted Ham with Piccalilli, Chutney and Bread Selection £ 6.25

Kent Rarebit
Cheddar Cheese, Mustard and Larkins Beer melted on Toast  
and served with dressed mixed leaves
With Bacon
With Poached Egg
With Bacon & Poached Egg

£ 5.35

£ 6.35
£ 5.90
£ 6.95

Bacon, Rocket and Tomato Sandwich with Mustard Mayonnaise
Served with dressed mixed leaves

£ 5.95

Hot Local Sausage and Red Onion Marmalade Sandwich
Served with dressed mixed leaves

£ 5.50

Open Goats Cheese, Roasted Vegetable and Pesto Sandwich
Served with dressed mixed leaves

£ 6.35

Smoked Salmon on Rye with Lemon and Black Pepper £ 6.95

Hot Rump Steak Open Sandwich with Tomato and Garlic Aioli £ 7.25

Starters and Salads

Hot Smoked Salmon and Rocket Salad with Parmesan Shavings £ 6.95

Potted Crab with Gooseberry Compôte and Mixed Seed Toast £ 6.75

Kent Lamb, Courgette and Halloumi Salad with Rocket Pesto £ 7.25

Smoked Mackerel with Roasted Beetroot and Horseradish Crème	
Fraiche on Toasted Granary

£ 5.95

Warm Fennel, Courgette and Tomato Salad  
with Stilton and Mint & Herb Dressing

sm
lg

£ 5.75
£ 10.20

Grilled Goats Cheese, Walnut & Rocket Salad  
with Grandma Bloomfield’s Apple Chutney

sm
lg

£ 5.55
£ 9.90

Hot Steak, New Potato & Cherry Tomato Salad  
with Horseradish Dressing & Parmesan Shavings

sm
lg

£ 6.95
£ 12.90

Service is not included

PLEASE NOTE THAT, IN ORDER TO ASSIST OUR STAFF, WE PREFER NOT TO SPLIT BILLS



Main Dishes

Local Sausages with Mustard Mash and Bramley Apple Gravy £ 9.50

Breast of Chicken on a Warm Salad of New Potatoes, Crispy Bacon  
and Rocket with Chilli and Mint Yoghurt

£ 12.50

8oz Rump Steak served with Tomatoes, Mushrooms  
and Chunky Chips

£ 13.95

Hot Smoked Salmon Fillet with Pickled Cucumber,  
Horseradish Crème Fraiche and New Potatoes

£ 14.25

Smoked Haddock with Spinach, Poached Egg and Hollandaise £ 11.95

Fish Pie with a Cheese Rosti Top 
(Salmon, Un-dyed Smoked Haddock, Spinach and Hard Boiled Egg in a creamy Sauce)

£ 11.90

Sweet Potato stuffed with Spinach topped with Roasted Tomatoes and Goats Cheese £ 10.25

Spinach and Mushroom filled Pancakes topped with Cheddar Cheese £ 10.25

See our blackboard for daily specials
Service is not included

Side Dishes

Bowl of Olives £ 2.50

Roasted Vegetables £ 2.05

Mash or New Potatoes £ 2.05

Dressed Mixed Leaves £ 2.25

Basket of Bread from Rusbridge Bakery in Southborough with Olive Oil £ 3.50

We cannot guarantee that our dishes do not come into contact with nuts during preparation,  
please inform us if you have an allergy.

We use natural ingredients in our dishes.  Butter is used in our sandwiches, please ask if you wish to omit it.
Our salad dressings are made with olive oil specifically to complement the dish.

PLEASE NOTE THAT, IN ORDER TO ASSIST OUR STAFF, WE PREFER NOT TO SPLIT BILLS



Desserts

Summer Pudding with Elderflower Sorbet £ 4.75

Lemon Posset with Raspberry Sorbet £ 4.75

Kent Strawberries and Cream (subject to seasonality) £ 4.75

Chocolate Bread and Butter Pudding with Vanilla Ice Cream £ 4.95

Vanilla, Chocolate, Strawberry or Honeycomb Ice Cream £ 4.75

Lemon, Elderflower or Raspberry Sorbet £ 4.50

Ice creams and sorbets from Taywell Farm, Goudhurst

Local Cheese & Biscuits £ 6.50

All our dishes are freshly prepared on the premises

Children’s Menu

Sausage, Chips or Mash and Beans £ 3.75

Fish Fingers, Chips and Peas £ 3.75

Ham with Tomatoes and Roasted New Potatoes £ 3.75

Cheese and Bread with an Apple £ 3.95

Chicken, Broccoli and Mash £ 4.50

Child’s Ice Cream £ 2.75

Half portions of most of our main dishes are available for children to try

PLEASE NOTE THAT, IN ORDER TO ASSIST OUR STAFF, WE PREFER NOT TO SPLIT BILLS



Snack Platters – to share
Selection of English Cheeses and Breads with Olives, Chutney & Sweet Chilli Dip 
Or   English Cold Meat Platter with Breads and Piccalili

£ 8.50

Snacks
Kent Rarebit
Cheddar Cheese, Mustard and Larkins Beer melted on Toast and served with dressed mixed leaves

£ 5.35

Open Goats Cheese, Roasted Vegetable and Pesto Sandwich  
Served with dressed mixed leaves

£ 6.35

Smoked Salmon on Rye with Lemon and Black Pepper £ 6.95

Hot Rump Steak Open Sandwich with Tomato and Garlic Aioli £ 7.25

Starters
Potted Crab with Gooseberry Compôte and Mixed Seed Toast £ 6.75

Smoked Salmon & Herb Salad with Cucumber Vinaigrette £ 6.50

Grilled Goats Cheese, Walnut and Rocket Salad with Grandma Bloomfield’s Apple Chutney £ 5.55

Pan fried Steak with Cauliflower Purée and White Wine and Tarragon Sauce £ 6.95

Mozzarella, Sun blushed Tomato and Parma Ham Salad with Pesto £ 6.75

Mains
Breast of Chicken on a Warm Salad of New Potatoes, Crispy Bacon and Rocket  
with Chilli and Mint Yoghurt

£ 12.50

Local Sausages with Mustard Mash and Bramley Apple Gravy £ 9.50

Hot Smoked Salmon Fillet with Pickled Cucumber, Horseradish Crème Fraiche  
and New Potatoes

£ 14.25

Leg of Kent Lamb Steak with Garlic & Herb Mash and Redcurrant Gravy £ 12.50

Smoked Haddock with Spinach, Poached Egg and Hollandaise £ 11.95

8oz Rump Steak with Tomatoes, Field Mushroom, Chunky Chips and Peppercorn Sauce £ 14.25

Spinach and Mushroom filled Pancakes topped with Cheddar Cheese £ 10.25

Side Dishes
Bowl of Olives £ 2.50

Chunky Chips £ 2.05

Spinach £ 1.25

Minted Fennel and Courgette £ 1.95

Roasted Vegetables £ 2.05

Mash or New Potatoes £ 2.05

Dressed Mixed Leaves £ 2.25

Basket of Bread from Rusbridge Bakery in Southborough with Olive Oil £ 3.50

Summer Dinner Menu 

Service is not included

PLEASE NOTE THAT, IN ORDER TO ASSIST OUR STAFF, WE PREFER NOT TO SPLIT BILLS

Evening Menus available from 6pm



* SPECIAL OFFER *
Tuesday, Wednesday & Friday evenings

Purchase any two courses from our Summer Dinner Menu 
and receive either a large glass of house wine or a pint of 

draught lager or beer FREE

Desserts
Summer Pudding with Elderflower Sorbet £ 4.75

Lemon Posset with Raspberry Sorbet £ 4.75

Kent Strawberries and Cream (subject to seasonality) £ 4.75

Chocolate Bread and Butter Pudding with Vanilla Ice Cream £ 4.95

Vanilla, Chocolate, Strawberry or Honeycomb Ice Cream £ 4.75

Lemon, Elderflower or Raspberry Sorbet £ 4.50
Ice creams and sorbets from Taywell Farm, Goudhurst

Local Cheese & Biscuits £ 6.50

THURSDAY NIGHTS – JAZZ ON THE PANTILES

Woods has again devised a special menu for the popular Jazz 
nights on the bandstand – this can be found, together with a 
list of the artistes on our website www.woodsrestaurant.co.uk.

Reservations are essential to avoid disappointment!
Call 01892 614411 to make your booking.


