
Sample a la carte menu  -  Available every evening  

Nibbles  -  Bread  £3.50   Olives  £4.75 
Sauté chorizo & fennel seeds  £4.95   

Starters  
Watercress & potato soup, horseradish cream  £9 

Red lentils, feta, olives, salsa verde, sunflower seeds  £11 
 Chicken and leek terrine, pickled walnuts, apple, chicory, mustard dressing  £12.50 

Beetroot cured salmon, pickled cucumber, blood orange, dill yoghurt, rye croutons  £12.50 
Brixham scallops, fregola, peas, chorizo, saffron aioli  £16 

	  
	 	       	 Mains		 	 	  

Asparagus, broad bean, spring onion & ricotta risotto  £18.50 
Pollock, warm white bean, fennel & sorrel salad, crème fraîche dressing  £23 

Free range chicken breast, orzo puttanesca, wild garlic pesto  £23 
Creedy Carver duck breast, beetroot, wild garlic, red wine sauce  £34 

Wiltshire pork chop, pommes frites, leek & cider sauce  £28 

Sides £5 
Green salad       Pommes frites    New potatoes 

  Purple sprouting broccoli & almond butter     Bromham carrots & tarragon butter  

Puddings  
Chocolate fondant, hazelnut praline, salted caramel ice cream  (15mins)  £9.50 

Orange, olive oil & polenta cake, Italian meringue, toasted almonds  £9.50 
Basque cheesecake, lemon curd, honeycomb  £9.50 

Stem ginger & yoghurt parfait, Wye Valley rhubarb  £9.50 
	 Tunworth, chutney, biscuits  £10 

 (add Keens 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 


