
 
 

 
V: Vegetarian   Vg: Vegan   Gf: Gluten free 

Av. Gf / Vg: Available Gluten free / Vegan please ask your server 
All dairy products are pasteurised 

 
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. 

 

COATES & SEELY ENGLISH SPARKLING WINE, BRITAGNE BRUT/ROSÉ, England £12/£14 
BOTIVO WHITE NEGRONI, Sapling gin, Botivo, Vermouth £13.5 

 

 
Bar Snacks 

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

PROVENÇAL OLIVES (Vg) (Gf) £7  
WILTSHIRE COCKTAIL SAUSAGES, hot honey sauce £9.5 

CORNISH COD BITES, lime dip £11.5 
CUMBERLAND SAUSAGE ROLL, homemade spiced brown sauce £12 

RED PEPPER HUMMUS, puff bread (Vg) (Av. Gf) £9 
HALLOUMI BITES, lime & honey dip (Gf) £9.5 

 
To Share 

 
CRISPY BRUSCHETTA, buffalo mozzarella, sundried tomatoes, anchovies, olive oil, seasonal salad (Av. V) £20 

CHARCUTERIE & ENGLISH CHEESES, chorizo picante, Napoli salami, Serrano ham, smoked cheddar, Cashel blue, Rosary goat’s cheese, 
apple chutney, cornichons, toasted sourdough (Av. Gf) £27 

 
 

Starters 
 

PEA & MINT SOUP, rosemary focaccia croutons, pea shoots, lemon oil, crème fraîche (Av. Gf) (V) (Vg)  
£9.5/£12.5 (served hot or cold) 

SMOKED CORNISH MACKEREL PÂTÉ, horseradish cream, pickled cucumber, chargrilled potato rosemary sourdough, chilli (Av. Gf) £11.5 
WALMER SPRING SALAD, cos lettuce, green goddess dressing, broad beans, rosemary croutons, Parmesan cheese (V)  £12/£16 

(add Creedy Carver chicken breast, £8) 
CRISPY ROSARY GOAT’S CHEESE, beetroot chutney, wild rocket, radish, toasted walnuts, balsamic dressing (V) £12.5 
CALABRIAN SAUSAGE & RICOTTA TORTELLONI, heirloom tomato sauce, Parmesan, oregano £13.5 

CLAMS À LA MARINIÈRE, white wine sauce, garlic, pimentón paprika, parsley (Gf) £14 
(Main size served with fries £22) 

LAUNCESTON LAMB TERRINE, fresh mint, smoked bacon, herbed Greek yogurt, pickled shallots, Melba toast (Av. Gf) £12 
 

Mains 
 

BLYTHBURG PORK BELLY, spring greens, apple purée, fondant potato, cider & mustard jus (Gf) £28.5 
PAN-FRIED SEABASS, braised fennel, new potatoes, petit pois, white wine & dill cream (Gf) £28 

YORKSHIRE CHICKEN BALLOTINE, wild mushrooms, spinach & ricotta, Wye valley asparagus, broad beans,  
buttermilk sauce (Gf) £26.5 

BRIXHAM LEMON SOLE, confit cherry tomatoes, pearl couscous, potted shrimp velouté, samphire £32 
STOKES MARSH FARM 8oz RIBEYE STEAK, chimichurri, rosemary chips, house salad £42 

FRESH POTATO GNOCCHI, peas, broad beans, basil salsa, Parmesan, crispy shallots, lemon butter sauce (Av. Vg) (V) £23.5 
WILTSHIRE 8oz BEEF BURGER, baby gem, tomato, burger sauce, caramelised onion jam, house coleslaw, fries £20 

(add smoked crispy bacon, £1.75, add mature cheddar £1.75) 
BEER BATTERED FISH & CHIPS, mushy peas, lemon, tartare sauce £21.5 

 
Sides 

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

TENDERSTEM BROCCOLI, garlic & chilli (Vg) (Gf) £6.5 

BAKED ARTICHOKE & CASHEL BLUE (Gf) £7.5 
WALMER HOUSE SALAD (Vg) (Gf) £6 

CRUSHED NEW POTATOES, aioli (Av Vg) (Gf) £6.5 


