
 

 
V: Vegetarian   Vg: Vegan   Gf: Gluten free  

Av. Gf / Vg: Available Gluten free / Vegan please ask your server 
 

Please advise a member of the team of any dietary requirements or allergies. Some dishes may contain nuts. 

A discretionary service charge of 12.5% will be added to your bill and distributed to the team. Please ask a member of the team for more information. 

Sunday Menu 
BLOODY MARY, vodka, tomato juice, our own blend of spices £12 

COATES & SEELY ENGLISH SPARKLING WINE, BRITAGNE BRUT/ROSE, England £12/£14 
 

Nibbles 
 

POTATO & ROSEMARY SOURDOUGH, smoked tomato butter (Av.gf) (Av. Vg) £6.5 
PROVENÇAL OLIVES (Vg) (Gf)  £7 

TARAMASALATA, smoked cods’ roe, kalamata olives, sourdough £6 
 WILTSHIRE COCKTAIL SAUSAGES, honey mustard, chilli sauce  £9 

HUMMUS, sumac, flatbread (Vg) (Av. Gf)  £9 
 HALLOUMI BITES, hot honey £10 

WALMER CASTLE SCOTCH EGG, curry mayonnaise £8 
CHARCUTERIE & ENGLISH CHEESES, Jamón Ibérico, Chorizo Ibérico, Ibérico Bellota Coppa, Pitchfork cheddar, Cashel 

blue, Truffyln, cornichons, toasted sourdough (Av. Gf)  £25 (To share) 
 

Starters 
MUSHROOM CONSOMMÉ, Hen of the Woods, pickled shimeji, vermicelli, focaccia croutons, tarragon, chilli (Vg) (Av. Gf) 

£9/£11.5 
HIGHLAND LAMB BELLY, harissa & honey glaze, crème fraîche dressing, pickled radicchio, charred lime £14 
PUY LENTIL SALAD, tender stem broccoli, pitchfork cheddar, focaccia croutons, soft boiled hens’ egg (V) £14 

WILTSHIRE HAMHOCK & CHICKEN TERRINE, wholegrain mustard, capers, cornichons, homemade apple sauce, toasted 
sourdough (Av. Gf) £12 

CURED CHALK STREAM TROUT, clementine, buckwheat, trout roe, coriander, herb crostini (Av. Gf)  £11.5 
 

Roasts 
 

38-DAY AGED SIRLOIN OF WEST COUNTRY BEEF, horseradish cream (Av. Gf) £26.5 
WEST END FARM PORK BELLY, crackling, apple sauce (Av. Gf) £24.5 

DEVON CHICKEN BREAST, bread sauce, thyme (Av. Gf) £23 

BUTTERNUT SQUASH, FETA & PEARL BARLEY WELLINGTON, mushrooms, truffle oil, vegetarian gravy (Av. Vg) £22 
 

All roasts served with Yorkshire pudding, roast potatoes, carrots, red cabbage, parsnips, gravy (Av. Gf) 
 

 

Main 
 

BRIXHAM MONKFISH, Chorizo Ibérico & butter beans stew, anchovy gremolata, crispy Feuille de brick, coriander oil £? 
PAN-FRIED GNOCCHI, butternut squash, sage, kale, hazelnut butter (Av. Vg) £22 

 
Sides 

 
PIGS IN BLANKETS £7.5 

CAULIFLOWER CHEESE (V) £7 
FRIES, CHUNKY CHIPS, SWEET POTATO FRIES, (add truffle & Parmesan £1.5) (Av. Vg) (Gf) £6 

CREAMED LEAKS, Swiss Gruyère (Gf) £? 

GREEN BEANS, smoked almonds (Vg) (Gf) £6 

WALMER HOUSE SALAD (Vg) (Gf) £6 

SAVOY CABBAGE, bacon (Gf) £6.5 

 


