
Sample á  la carte evening menu 

Nibbles  -  Bread  £3.25   Olives  £4.50 
Sauté chorizo & fennel seeds  £4.95   

Starters  
Mushroom & sage soup, truffle oil  £9 

Radicchio, poached pear, Roquefort, walnuts, truffle honey  £10.50 
Pork terrine, golden raisins, apple, toast  £12 

Seared tuna, blood orange, pickled fennel, rhubarb sriracha  £14 
Brixham scallops, butter bean purée, chorizo, stem broccoli, almonds  £16 

	  
	 	       	 Mains		 	 	  

Leeks & gruyère risotto  £18 
Wiltshire bone in pork chop, pommes frites, salad, Cognac & green peppercorn sauce  £26 

Fillet of chalk stream trout, orzo, capers, olives, basil  £22 
Chicken breast, black pudding mashed potato, leek and cider sauce  £22 

Wiltshire venison ragu & pappardelle  £22 
Sirloin steak, pommes frites, wild mushrooms, red wine sauce  £34 

Sides £5 
Green salad       Pommes frites    New potatoes 

Bromham carrots & tarragon butter    Green beans & almond butter 

Clafoutis, brandy raisins, vanilla ice cream (15mins)  £9 
Warm vanilla rice pudding, brandy soaked dates  £9 

Basque cheesecake, roasted apple compote, crumble  £9 
	 Vanilla bavarois, poached Yorkshire rhubarb, Chantilly cream  £9 

Tunworth, chutney, biscuits  £10 
 (add Montgomery Cheddar +£3.50 and/or Roche Montagne +£3.50) 

Sorbet or Ice cream (please ask for flavours) 2 scoops £5.50 or 3 scoops  £8 

Please note that some dishes may contain nuts or traces of nuts, lactose or gluten.  
Fish dishes may contain small bones. Game dishes may contain shot. 
 If you have any allergies please make a member of the team aware.

An optional 12.5% gratuity will be added to your bill, this goes directly to the team, thank you 


