NIBBLES

Marinated Gordal olives /5 (gf; v)
Spelt sourdough, aged balsamic,
beef butter / 7 (gf*)
Rose harissa Cantabrian anchovies /' 9 (gf]
Sun blushed tomato hummus, nut dukkah,
garlic flatbread /8 (v, ve*, gf*)

CHARCUTERIE

Venison salami
[berico de Bellota chorizo
Smoked duck breast

Coppa
£8 EACH

—CHEESES

Per las Baron Bigod
(soft, cows milk) (semi sofi, cow's milk)
Oglesheild
(soft, cow's milk) Godminster Cheddar
(hard, cow's milk)

Selles-sur-Cher
(semi sofi, goats cheese)

Chutney, Peter’s yard biscuits
All cheeses are pasteurised

£4 EACH

SMALL PLATES

Korean chicken wings, ranch dip / 9.5 (gf*)
Butternut squash risotto,almonds,
crispy sage,aged Parmesan / 10 (gf; v)
Wild seat trout & prawn fish cakes, red miso,
sesame & crispy prawn mayonnaise / 12
Vietnamese rolls, white miso & yuzu aioli, peanut /9.5 (gf*, o, ve®)
Chilli, ginger, tamarind & garlic butter tiger prawns / 14

soft shell crab, green papaya, mango, cucumber, nam jim / 13 (gf]

Ouxtail chips, béarnaise sauce /8 (gf)

SUNDAY ROASTS

36 day aged sirloin of beef, horseradish & mustard cream /21 (gf*)
Cotswold leg of lamb, mint & parsley sauce / 19 (gf*)
Slow cooked pork belly, crackling, roast apple sauce / 19 (gf*)
Winter squash, almond, red lentil & goats cheese pie/ 16 (v)
Roast Merryfield duck leg, cranberry sauce / 16 (v)

All roasts served with
Beef fat roast potatoes, truffled celeriac puree,

honey roast carrots & parsnips, creamed leeks,
Yorkshire pudding & gravy
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SIDES

House fries /3.5 (gf)]

Miso & garlic buttered greens /7 ()
pressed celeriac, fennel & shallot dauphinoise /7
'Caesar salad', smoked bacon, croutons,
harissa anchovies, aged parmesan /' 7 (gf*)

DESSERTS

White chocolate cheesecake,
mango, passion fruit, miso caramel /8 (gf*)
Yorkshire rhubarb & apple crumble,
vanilla & cinnamon custard /8 (gf]
Treacle tart, rum roast pineapple,
stem ginger ice cream /8

[ce creams & sorbets (£2.5 a scoop)

ALLERGENS

Gluten free (gf) / Gluten free available (gf*)
Vegetarian (v) / Vegetarian available (v¥)
Vegan (ve) / Vegan vegan available) (ve¥)

Please ask for a list of our allergens before ordering.
Due 1o the nature of our menu and kitchen we
cannot legally guarantee that any dish is ‘free from'
and may contain traces.

A discretionary 12.5% service charge is added to
each bill & shared fairly between all staff.



	DESSERTS: White chocolate cheesecake,
mango, passion fruit, miso caramel / 8 (gf*)
Yorkshire rhubarb & apple crumble,
vanilla & cinnamon custard  / 8 (gf)
Treacle tart, rum roast pineapple,
stem ginger ice cream / 8

Ice creams & sorbets (£2.5 a scoop)
	ALLERGEN INFO: Please ask for a list of our allergens before ordering. Due to the nature of our menu and kitchen we cannot legally guarantee that any dish is ‘free from' and may contain traces.

A discretionary 12.5% service charge is added to each bill & shared fairly between all staff.
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 (semi soft, cow's milk)


Godminster Cheddar
(hard, cow's milk)
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Marinated Gordal olives / 5 (gf, v)
Spelt sourdough, aged balsamic, 
beef butter / 7 (gf*)
Rose harissa Cantabrian anchovies / 9 (gf)
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sesame & crispy prawn mayonnaise / 12 
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Winter squash, almond, red lentil & goats cheese pie / 16 (v)
Roast Merryfield duck leg, cranberry sauce / 16 (v)

All roasts served with

Beef fat roast potatoes, truffled celeriac puree, 
honey roast carrots & parsnips, creamed leeks,
Yorkshire pudding & gravy
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'Caesar salad', smoked bacon, croutons,
harissa anchovies, aged parmesan / 7 (gf*)
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