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Our Head Chef Peter Godwin says

‘My menu should give you a good indication of what The Pilgrim is and what we are trying to 
be and achieve. The Pilgrim is my shop window and it demonstrates my philosophy of food.’

Prior to his arrival at The Pilgrim Peter has enjoyed a successful career. Working at Mulino’s in 
Milton Keynes he gained a passion for fresh food before moving to London to play a major role 
in establishing Olives Restaurant in the 4 star Millennium Baileys Hotel Kensington. From there 
Peter became Executive Head Chef at The Carrington Arms, Moulsoe, who then featured in 
The Independent top 50 dining pubs in the UK.

‘One of the many pleasures of living near The Pilgrim is that I am closer to and often at the 
source of produce that I am able to include in my menus. In London, like most major cities,  
you can pick up the phone and order pretty much anything you want to be delivered the 
following morning from almost anywhere’.

Peter is ably assisted in the kitchen by Grace whose speciality is our lovely Dessert selection.

Anne and Pete head the front of house with their fantastic team which includes Kayleigh and 
Rebecca. Sometimes you may even meet Aoife our beautiful Border Collie who joined us all the 
way from Ireland

Our wine supplier has selected a wine list to complement our menu for your enjoyment.

We hope you enjoy your time at The Pilgrim and come back to see us again soon.... 

Anne, Pete and The Pilgrim Team  

The Pilgrim is a friendly and informal Restaurant & Pub  
offering great homemade food with as many  

ingredients as possible sourced locally



 

 
All our food is cooked fresh to order, please allow us time to give you good food. 

We source as many local ingredients as possible and all our meat is free range or ethically reared. 
 

(v) Suitable for Vegetarians – (g) Gluten Free, Gluten Free bread also available  
10% Service Charge on tables of 8 or more 

 
 
 

 

 
 

Duck Liver Pate with Grape Compote and Marinted Shallots 
-0- 

Soup of the Day with Crusty Bread (v) 
 
 
 

Roast Chicken Supreme on Mashed Potato with Forest Mushroom Sauce 
-0- 

Mixed Bean and Roasted Vegetable Casserole with Taragon Dumplings 
 
 
 

Sticky Toffee Pudding with Butterscotch Sauce and Vanilla Ice Cream 
-0- 

Vanilla Rice Pudding with Cherry Jam 
 
 

 

 
 

   



 

 
All our food is cooked fresh to order, please allow us time to give you good food. 

We source as many local ingredients as possible and all our meat is free range or ethically reared. 
 

(v) Suitable for Vegetarians – (g) Gluten Free, Gluten Free bread also available  
10% Service Charge on tables of 8 or more 

 
 
 

 

 
 

Pan-Fried Mixed Forest Mushroom, Toasted Brioche and Wild Rocket (v) 
-0- 

Seared Pigeon Breast on Potato and Bacon salad with a Whole Grain Mustard Dressing 
 
 
 

Grilled 6oz Rump Steak with Hand Cut Triple Cooked Chips, Grilled Tomato and Field Mushroom 
-0- 

Roast Seabass Fillet, Garlic Mash, Wilted Spinach and Pesto Sauce 
 
 
 

Warm Double Chocolate Brownie with Vanilla Ice Cream 
-0- 

Spicy Apple Turnover with Pistachio Mascarpone Cream 
 
 

 

 
 

   



 

 
All our food is cooked fresh to order, please allow us time to give you good food. 

We source as many local ingredients as possible and all our meat is free range or ethically reared. 
 

(v) Suitable for Vegetarians – (g) Gluten Free, Gluten Free bread also available  
10% Service Charge on tables of 8 or more 

 
 
 

 

 
 

‘Devilled’ Local Lamb Kidneys on Toasted Wholemeal Bread  
-0- 

Grilled Tiger Prawns, Shrimp Popcorn, Cos Lettuce & Marie Rose Sauce  
 
 

Grilled 8oz Sirloin Steak with Hand Cut Triple Cooked Chips, Grilled Tomato and Field Mushroom 
-0- 

Devonshire Crab Thermidor, Hand Cut Triple Cooked Chips and Herb Salad 
 
 

A Celebration of Steeple Claydon Honey 
-0- 

Spicy Apple Turnover with Pistachio Mascarpone Cream 
 
 

 

 
 

   



 

 
All our food is cooked fresh to order, please allow us time to give you good food. 

We source as many local ingredients as possible and all our meat is free range or ethically reared. 
 

(v) Suitable for Vegetarians – (g) Gluten Free, Gluten Free bread also available  
10% Service Charge on tables of 8 or more 

 
 
 

 

 
 

Choose a selection of 6 from the following: 
 

Petit Pains 
Cheese and Red Onion Chutney, Roast Beef and Horseradish 

 
Salads 

Mixed Leaf, Pasta with Grilled Vegetables, Potato and Chive 
 

Indian Selection 
Vegetarian Samosas, Onion Bahjis, Pakoras 

 
Cold Meat 

A Selection of cold cured and roast meats 
 

Tomato and Basil Bruschetta   
 

Hot and Spicy Chicken Wings 
 
 

British Cheese Selection 
 

Double Chocolate Brownie 
 

Strawberry Cheesecake 
 
 

 

 
 



 

 
All our food is cooked fresh to order, please allow us time to give you good food. 

We source as many local ingredients as possible and all our meat is free range or ethically reared. 
 

(v) Suitable for Vegetarians – (g) Gluten Free, Gluten Free bread also available  
10% Service Charge on tables of 8 or more 

 
 
 

 

 
 

Choose a selection of 6 from the following: 
 

Petit Pains 
Mature Cheddar and Honey Roast Ham, Roast Beef and Horseradish 

 
Salads 

Pasta with Grilled Vegetables, Potato and Chive, Greek  
 

Indian Selection 
Pakoras, Onion Bahji, Vegetable Samosas 

 
Lamb Samosas 

 
Cold Meat 

A Selection of cold cured and roast meats 
 

Smoked Salmon Roulade 
 

Hot and Spicy Chicken Wings 
 
 

British Cheese Selection 
 

Millionaires Shortbread 
 

White Chocolate and Baileys Cheesecake 
 
 

   



 

 
All our food is cooked fresh to order, please allow us time to give you good food. 

We source as many local ingredients as possible and all our meat is free range or ethically reared. 
 

(v) Suitable for Vegetarians – (g) Gluten Free, Gluten Free bread also available  
10% Service Charge on tables of 8 or more 

 
 
 

 

 
Choose a selection of 6 from the following: 

 
Thai Green Curry with Rice 

 
Jacket Potatoes 

 
Chilli Con Carne 

 
Salads 

Pasta with Grilled Vegetables, Potato and Chive, Mixed Leaves  
 

Indian Selection 
Pakoras, Onion Bahji, Vegetable Samosas 

 
Lamb Samosas 

 
Canape Selection 

 
Hot and Spicy Chicken Wings 

 
 

British Cheese Selection 
 

Scones, Jam and Clotted Cream 
 

Petit Four Selection 
 
 

   




