
 
 

 

Parsley soup, gremolata, bread (V/GFO) £11.50 

Pickled mackerel, autumn slaw, salad cream (GF) £12.50 

Duck liver pate, red onion marmalade, toast, salad (GFO £12.50 

Turkish eggs, Aleppo chilli butter, dill & spring onion, grilled ciabatta (V/GFO) 
£11.50   

 

 

Chicksgrove rump steak, Colston Basset stilton sauce, chips, salad (GF) £28.50 

Chicksgrove Hogget pie, mashed potato, savoy cabbage, hogget gravy £25.50 

Roast pork belly, braised lentils, red Russian kale, salsa verde (GF) £25.50 

Monkfish & prawn Caldine, lemon pilaf, coriander & chilli (GF) £28.50 

Roast plaice, lemon & caper beurre noisette, new potatoes 
& green beans (GF) £27.50 

Red lentil curry, jasmine rice, onion bhaji, coriander (VG/GF) £19.50 

 

Grilled beef burger, Ogleshield cheese, tomato, gherkin, chips £21.50 

Chilli cheese beef burger, adobo sauce, pickled jalapenõs, chips, salad £21.50 

Beer battered cod fillet & chips, minted mushy peas, tartare sauce £22.50 

Fish pie, buttered minted peas (GFO) £22.50 

 

Please make our staff aware if you have any allergies, we will do our very best to accommodate you.  

We cannot guarantee all dishes are allergen free due to the size of our kitchen.  

V vegetarian VG vegan GFO gluten free option available – we will always try to adapt any dish to suit you. Please ask. 

12.5% discretionary service charge will be added to your bill, please let us know if you would like us to remove it. 

 

£7 

Scotch egg  

Crispy chilli squid  

Whitebait, tartare sauce 

Roasted shallot white bean 
hummus, flatbread (V) 

 

 

£4 

Buttered green beans  

Chips  

Dressed leaves  

 

£55.20 
Domaine de sacy 
Sancerre, 2022 
Loire, France 

 

 

£10  

Cranberry Spritz 
Elderflower Spritz 
Limoncello Spritz 
Botivo Spritz (0%) 
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Please make our staff aware if you have any allergies, we will do our very best to accommodate you. We cannot guarantee all dishes are allergen free due  

to the size of our kitchen. 12.5% discretionary service charge will be added to your bill, please let us know if you would like us to remove it. 

 

£9.00 

Sticky apricot, date & walnut pudding, clotted cream (GFO) 

Steamed lemon & Semley honey pudding, vanilla ice cream 

Chocolate brownie sundae, salted caramel ice cream (GF) 

Bakewell tart, vanilla ice cream 

Apple & Blackberry crumble, vanilla ice cream 

  

£9.00 

Caerphilly, apple & apricot chutney, 

grapes, Fudges biscuits 
 

Americano £3.50 

Espresso single £3.00  

Espresso double £3.50 

Latte £3.80 

Cappuccino £4.00 

Flat white £3.80  

Macchiato £3.60 

Affogato £7.00 

Irish coffee £9.00 

 
 

 

 

Château Peyssonnie, Muscat, France £10.00 

Banyuls, Domaine de Valcros, 2017 £12.00 

Dr. H Thanisch, Riesling 2014 £17.00 

 

Disaranno £4.20 

Courvoisier £4.50 

Somerset Cider Brandy 5 year £6.50 

Somerset Cider Brandy 10 year 8.50 

 

 

£3.00 

Breakfast tea 

 Earl Grey  

Green tea 

Camomile 

Fresh mint 

£4.00 

Hot chocolate 
 

 


