
 

V: Vegetarian   Vg: Vegan   Gf: Gluten free 
 Av. Gf / Vg: Available Gluten free / Vegan please ask your server (Starter/Main) 

 
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. 

 

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

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

Bar Snacks 
 

ARTISAN BREAD & SALTED BUTTER (V) (Av. Gf)  £7 
PUTANESCA OLIVES (Vg) (Gf)  £7 

TARAMASALATA, smoked cod roe, Kalamata olives, sourdough (Av. Gf) £9 
 WILTSHIRE COCKTAIL SAUSAGES, honey mustard, chilli sauce £9.5 

HUMMUS, sumac, flatbread (Vg) (Av. Gf) £9 
CRAB & SAFFRON CROQUETTES, curry mayonnaise £11.5 

CRISPY TEMPURA COURGETTE & AUBERGINE, tzatziki (V) £8.5 
CHARCUTERIE & ENGLISH CHEESES, Jamón Ibérico, Chorizo Ibérico, Ibérico Bellota Coppa, Pitchfork cheddar, Cashel blue, 

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

Starters 
 

PEA & MINT SOUP, rosemary croutons, crème fraîche, (V) (Av. Vg) (Av. Gf) (Available hot or cold) £9/£11.5 
CLASSIC PRAWN COCKTAIL, Atlantic prawns, crevettes, baby gem lettuce, lemon & Marie rose sauce £12.5 

CRISPY GRESSINGHAM DUCK SALAD, watercress, chilli, radishes, pickled carrots, ginger & soy dressing (Gf)  £14/£19.5 
LINE CAUGHT TUNA CEVICHE, avocado, mango, chilli, red onion, coriander, lime & soy dressing (Gf)  £15 

PANZANELLA SALAD, Puglian bocconcini, Isle of Wight tomatoes, red onion, sourdough croutons, olive oil & balsamic dressing 
(Av. Gf)  £11.5 

STOKES MARSH FARM FILLET OF BEEF CARPACCIO, crispy capers, smoked tomatoes, wild rocket, Parmesan shavings, truffle 
mayonnaise (Av. Gf) £14 

 

Roasts 
 

38-DAY AGED SIRLOIN OF WEST COUNTRY BEEF, horseradish cream (Av. Gf) £27.5 
WEST END FARM PORK BELLY, crackling, apple sauce (Av. Gf) £25.5 

DEVON CHICKEN BREAST, bread sauce, thyme (Av. Gf) £24 

BARLEY & COURGETTE WELLINGTON, feta, spring greens, dill, vegetarian gravy (Av. Vg) £23 
 

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

Mains 
 

COURGETTI, pistachio & basil pesto, house ricotta, basil oil (V) (Av. Vg) (Gf) £19.5 
CORNISH COD, pak choi, miso-aubergine, toasted sesame seeds, ponzu dressing £26.5 

 

 

Sides 
 

FRIES, CHUNKY CHIPS, (add truffle & Parmesan £1.5) (Av. Vg) (Gf)  £6 
WALMER HOUSE SALAD (Vg) (Gf)  £6 

PIGS IN BLANKETS £7.5 
CAULIFLOWER CHEESE (V) £7 

 


