To begin
Nocellara del Belice olives with smoked almonds £4
Hummus with flat bread and parsley £4
Cauliflower cheese balls with costal cheddar £4
Scotch egg with chorizo jam £4

Starters
Soup of the day £7
Confit Duck tart, Squash and chestnut £7
Salt Cod Brandade, cod cheek, and sweet pepper drops £7
Heritage Beetroot, ewes curd and walnut £7
Fishcake, poached egg and hollandaise sauce £7
Wood Pigeon, golden raisins and quince £7

The 1813 Enclosure map of Winkfield shows the
land, meadow, orchard and cottage owned by
Anne Gray. Since then we know very little until
the pub was owned in the 1980’s by Iris Williams
(nee Singer), who renamed it The Pheasant
Plucker. The pub changed hands again and became
The Cottage Inn in 1992 before being sold to the
Upham Pub Company in 2010. The pub was
refurbished and changed its name to The Winning
Post when it reopened in 2011.

Mains
Ox Cheek with mash potato, ale braised onion and pickled
mushroom £18
Wild mushroom orzo “risotto”, Old Winchester cheese and pea
shoots £14

Wild Boar sausages, mash, lentils and savoy cabbage
£15
Punter battered haddock with hand cut chips, tartare
sauce and peas £14

Braised rabbit, mustard root vegetables and tarragon £16

Beef burger with pulled pork, smoked bacon, cheddar
cheese, relish and skinny chips £15

Loch Duart Salmon with pink fur potato, chicory, orange and
hazelnut £17

Rack of Lamb, black garlic and boulangere £22

Chicken Kiev with truffled polenta cake and slaw £16

Char-grilled beef rib eye with garlic butter, hand cut
chips, semi dried tomato and bone marrow £26

Side Orders

Sauces

Skinny chips, hand-cut chips £4
Mixed leaves £4
Broccoli and Almonds £4
Aubergine
Parmigiana
with pepper
mozzarella,
Crushed swede
with black
£4 bulgur with tomato
sauce
Green£15
beans and sesame seeds £4

Peppercorn £2
Béarnaise

£2

Red wine

£2

Barnsley Lamb chop with crispy shoulder, asparagus,
courgette and minted new potatoes £18

Puddings
Chocolate & orange tart, honeycomb and blood orange
sorbet£7

Homemade sorbets and ice creams £2 per scoop
Sticky toffee pudding with banana ice cream £7

Tonka Bean Panna Cotta, baked figs and Amaretti £7
Apple & Blackberry Crumble, almonds and vanilla ice
cream £7

British cheese board, quince jelly and sough dough
crackers £14 - Please speak to a member of the team

for full description

We prepare all our food in kitchens where there are products containing gluten & nuts, as well as other allergens, therefore we cannot give
any assurances that any food item is completely free from allergen traces. Full allergen information is available
#winningpostmaidensgreen

@TheWinningPostPub

