
Sample evening á la carte menu  

Nibbles  -  Chilli corn £3.25      Bread  £3.50    
Olives  £4.75     Sauté chorizo & fennel seeds  £4.95   

Starters  
Chilled avocado soup, tomato salsa  £9 

Pork & pistachio terrine, pickled shallots, Heritage radish  £11 
Caponata, buffalo mozzarella, basil oil  £11 

Smoked haddock, saffron & spring onion risotto  £11 
 Scottish scallops, samphire, sauce vierge  £17 

	  
Mains	 

Heritage tomato, Kidderton Ash goat cheese & shallot tarte fine, green salad  £19.50 
Fish of the day, pak choi, lime, ginger & coriander butter  £24 

Free range chicken breast, peperonata, pesto, wilted rocket  £24 
Wiltshire pork chop, pommes frites, roast tomato & basil butter  £29 

Lamb rump, chimichurri, tenderstem broccoli, carrots, devilled kidney  £37 

Sides £5 
Green salad       Pommes frites     Cornish new potatoes 

Tenderstem broccoli & peas    Bromham carrots & tarragon butter 
Heritage tomato salad, pickled shallots  

Puddings  
Plum clafoutis, honey & stem ginger ice cream  £9.50 (15 mins) 

Chocolate crémeux, cherries, vanilla mascarpone  £9.50 
Lemon meringue posset, sablé biscuit  £9.50 

Blackberry & crème fraîche tart, lemon Chantilly cream  £9.50 
Sorbet or Ice cream (please ask for flavours) 2 scoops £5.50 or 3 scoops £8 

Cheese  
	 Wigmore, chutney, biscuits  £10 

 (add Keens Cheddar +£3.50 and/or Colston Bassett blue +£3.50) 

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 


