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SAMPLE - DINNER MENU

2 Course - £32.00

3 Course - £40.00

Wild Mushroom Soup (V)(GF)(DF)(VG)

Pressed Ham Hock & Spring Vegetable Terrine, Picalilli & Beetroot Toast (DF)

Double Baked Smoked Cheddar Souffl¢, Pear & Walnut Salad, Garlic Dressing (V)(N)

Feta, Sun Blush Tomato & Olive Salad, Balsamic Glaze (V)(VG)(GF)

Roast Chicken Breast, Gratin Dauphinoise Potato,
Tenderstem Broccolli, Wild Mushroom & Grain
Mustard Sauce (GF)

Pan Fried Salmon Fillet, Crushed New Potatoes,
Wilted Spinach, White Wine & Chive Sauce (GF)

Seared Barbury Duck Breast, Buttered Mash,
Wilted Kale, Black Cherry Sauce (GF)

Homemade Tagliatelle, Broad Beans, Peas, Green

Beans , Goats Cheese & Beetroot Sauce, Rocket &

Parmesan Salad (V)
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Homemade 8oz Beef Burger, Tomato, Red Onion,
Gherkin, Smoked Cheddar, Sesame Bap, Onion
Rings & Triple Cooked Chips

Poached Gnocchi, Roast Root Vegetables, Pesto,
Rocket & Parmesan Salad (V) (N)

Homemade Vegan Burger, Tomato, Red Onion,
Gherkin, Sheese, Sesame Bap, Onion Rings &
Triple Cooked Chips (VG) (V)

Beer Battered Haddock Fillet, Triple Cooked
Chips, Buttered Garden Peas & Crunchy Tartar

Sauce

-000-

Blackberry Cheesecake, Apple Gel (V)

Dark Chocolate & Hazelnut Tart, Raspberry Sorbet (V)(GF)(N)

Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice Cream (V)

Coffee Créme Brulee, Dark Chocolate Cookies (V)

SIDE DISHES £4.75

Crispy Onions Rings | Chunky Chips | House Salad | Seasonal Vegetables | Cheesy Fries | Mash Potato

(V) — Vegetarian, (VG) — Vegan, (GF)— Gluten Free, (DF)— Dairy Free, (N) - Nuts

ingredients or Vegan (VG).

Please advise of any dietary requirements. We can adapt some dishes to be made with gluten free (GF)

Our Kitchen handles numerous allergenic ingredients. Whilst we endeavour to reduce the risk of
contamination, unfortunately it is not possible for us to guarantee any food will be 100% allergen-free.
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Delicious eggs laid by fabulous hens. All free range and
fresh from Beechwood Farm, Hampstead Norreys.
Approx. 18 miles.

Andrews Master Butchers, Marlborough.

Approx 7 miles.

Award winning.

Supplying local produce, including succulent Wiltshire
grass fed beef.

Based in the heart of the South West of England on the
coast, supplying fresh fish and seafood from the world
famous Brixham fish market.

A family business with 60 years of supplying West
Country fresh produce.
Approx 50 miles.

With a fine tradition of coffee roasting stretching back
hundreds of years in Somerset.

Highest quality, traceable and sustainable blends and
origin coffees.

Approx 50 miles.

The Ramsbury Estate is 19,000 Acres of farmland.
Approx 7 miles.

Award winning.

Supplying local produce from within the Ramsbury
estate.

Located on the Wiltshire Downs, overlooking the village
of Downton, once the home of the Bishop of Winchester
& Sir Walter Raleigh.

Approx 40 miles.
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