
For today’s soup, please see the specials board. £6, v.

Prawn cocktail, avocado, Bloody Mary cocktail sauce, bread and butter. £8.5

Buttermilk fried chicken, chipotle mayonnaise. £6

St Austell bay mussels, chorizo, Somerset cider, fresh cream, and parsley. £9 with warm

bread/ £16 a main with fries 

Whole Baked Camembert, cranberry marmalade, Wiltshire honey, crusty bread £8.5, v.

T O  S T A R T

M A I N

Pan-fried 8oz flat iron steak, (pink) café de Paris butter, roasted vine tomatoes,

mushroom, fries, and watercress salad. £21.5 

Spicy Bean burger, melted cheese(optional) crispy lettuce, tomato salsa, avocado and

fries. £12.5, v.

Hart double beef burger, oozing cheese, toasted brioche bun, spiced tomato chutney,

pickle and fries. £16.5. Add smoked streaky bacon £2.5 

Buttermilk chicken burger, toasted brioche bun, chipotle mayonnaise, lettuce, 

fries £15. Add smoked streaky bacon £2.5 

London pride battered Cornish fish and chips, mushy peas, tartare and lemon. £17

Jerusalem artichoke risotto, roast artichokes, Parmesan and pine nut gremolata. £14 

Wiltshire ham, brace of eggs, fries and piccalil l i , gf, £14.

Open Sandwiches

8oz Flat iron steak, café de Paris butter, rocket salad, caramelised onions and Fries £18

Beer battered fish goujons, gem, tartare sauce, and fries £8

Somerset mature cheddar cheese, chutney rocket salad, and fries £7.5, v.

Prawns, Bloody Mary Marie-rose sauce, crisp lettuce, and fries. £8.5 

P U D D I N G S

Lunch Menu

Sticky date pudding, toffee sauce, Lacock vanilla ice cream. £8.5, v.

Chefs homemade Cheesecake, berries and cream. £7, v.

Warm double chocolate brownie, whipped cream . £7, v.

A Selection of artisan cheeses, Scottish oat cakes, fruit and quince jelly. £9.5


