BEERS, LAGERS & CIDERS

Aspall Cyder
Atlantic Pale Ale
Madri

Corona

Peroni

Coors Light
Guinness
Doombar

Rekorderlig Strawberry & Lime

Rekorderlig Wild Berries

GIN

Gordon's .
Gordon's Pink
Tanqueray )
Tanqueray Sevilla
Bombay Saphire
Hendricks

WHISKEY

Jack Daniels
Jamesons
Southern Comfort
Famous Grouse
Glenmorangie
Glenfiddich
Talisker

SPIRITS

Smirnoff

Captain Morgan's
Spiced Rum
Captain Morgan's
Dark Rum
Bacardi

Malibu

Tia Maria
Disaronno
BaUegs
Cointreau
Cognac

Archers

DRINKS MENU

Half £2.90
Half £3.00
Half £3.25

SOFT DRINKS
Iced Latte

Caramel Iced Latte

Pepsi (330ml)
Pepsi Max (330ml)
Soda
2S1es

etiser
anul?t Shoot
Energy Drink
Cola
Diet Cola
Lemonade
Juice

MIXERS
Cola

Diet Cola
Lemonade )
FeverTree Tonic
FeverTree Slimline
Cranberry Juice
Pineapple Juice
Soda )
Orange Juice

Pint
Pint
Pint
Pint
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ICED
LATTE

£5.50
| Syrup

Tr

y with
arame

C
+ 50p




NEGRONI

£11.95 "

Gin,
Vermouth i
& Campari i

~AVodka, Peach

" Schnapps
A Orange an

Cranberry Juice

SEX
ON
THE =
BEA CH§'~
£11.00 \w

e - (;r/}

ESPRESSO
MARTINI

£12.00

' Vodka,

; Espresso
. Coffee

I Liqueur &
/1 Syrup

/

APEROL SPRITZ
£13.00

Aperol,
ProseccoN
& Soda

Gin, Cherry|
Erandy, I I

ineapple [
Juice &p
Lemonade \

L
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CLASSIC MENU

STARTERS

Chefs Fishcake (gf) £9.95 Oak Smoked Salmon (gfo) £11.75
(Please ask for todays choice) soured cream, capers, shallots & pea shoots
Soup of the Day (v,ve,gfo,df) £8.50 Crispy Chicken Wings (gf) ~ £9.95
With freshly baked focaccia In a sticky hot honey glaze with spring onions
Pork Bao Bun £10.75 Halloumi Fries (gf) £9.75
Sweet & sour pork belly with pickled Fried Halloumi pieces with harissa

vegetables & toasted sesame seeds yoghurt, peach salsa & crispy onions

MAIN COURSE

Bacon Cheeseburger £21.50 House Pasta (v) £17.95
Ground rump steak, mature cheddar Today's pasta with parmesan & lemon

cheese, smoked bacon, salad, dill pickle, cream, tenderstem broccoli, garden

seeded bun, burger sauce. Served with peas & mushrooms

skin on fries & house slaw Add chicken & crispy pancetta for.. £5.50

Halloumi Burger (v) £18.75 Black Bean, Sweet Potato & £19.50
Criddled halloumi, cos lettuce, tzatziki & Coriander Chilli (v, veo, gfo)

sriracha sauce in a seeded bun with skin on With crispy fried tortillas, chive soured

fries & house slaw cream & long grain rice

Chef’s Shortcrust Pie £22.95 Classic Hot Dog £19.75
Served with mashed potato, seasonal Jumbo hot dog in a torpedo bun with

vegetables & gravy , , ketchup, French's mustard & crispy

(Please ask your server for today's recipe) onions served with house slaw and fries

Fish and Chips (gf) £20.95 Caesar Salad (gfo) £14.95
Cider battered prime day boat haddock Little gem lettuce, sourdough croutons,

fillet, thick cut chips, mushy peas, curry anchovies & parmesan

sauce & tartare sauce Add chicken & crispy pancetta for.. £5.50

SIDES
£4.50 Per Serving

Mixed House Salad (v,ve.gf) Buttered Green Beans (v,ve,gf)

Skin on Fries (v,ve,gf) Buttered Tenderstem Broccoli (v,ve,gFF
Thick Cut Chips (v,ve,gf) Cider Battered Onion Rings (v,ve gf)t_\ .\1;
Mashed Potato (v,gf) Freshly Baked Focaccia (v,ve) IR

(v) = vegetarian | (ve) = vegan | (gf) = gluten free | (gfo) = gluten free option | (vo) = Y ey
vegetarian option | (veo) = vegan Option | (dfo) = dairy free option | (df) = dairy free IRNEE L

Alllergens: Please let your server know if you have any allergies or dietary requirements.~ign
Food in our restaurant is prepared in an area where the 14 allergens are r_,e'?fnt and ™=
therefore cannot guarantee any of our dishes are 100% free of alle%gs S. :
T

o
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SEASONAL SPECIALS

Slow Cooked Crispy Duck (gf)

Slow cooked duck leg, braised puy lentils, garden peas
& smoked bacon with parmentier potatoes

Rump Steak (df/gf)

Field mushroom, slow roast tomatoes, fine beans, roasted onions &

triple cooked chunky chips

Add sauces, green peppercorn & Brandy, blue cheese,

rich house gravy for..

Malaysian Chicken Curry (gfo)

Aromatic spices with ginger, lemongrass &coconut milk. Served

with long grain rice and a garlic & coriander flatbread

Baked Fillet of Bream (gf)
In a basil & pine nut crust with a warm courgette
& lemon salsa, new potatoes

STONEBAKED
PIZZAS

Margherita (v,gfo)
Tomato base, buffalo mozzarella, slow roasted
tomatoes & fresh basil ol
Pesce (gfo)
Blanco base with smoked salmon, spinach & anchovies

BBQ (gfo)
BBQ base, mozzarella, chicken, pancetta sweetcorn & red onion
Spicy (gfo)
Tomato base, mozzarella, pepperoni, ham, jalapefios &
chilli oil

Vegetariana (v,gfo)

Tomato base, mozzarella, mushroom, chargrilled
courgettes, spinach & red onions

All pizzas are crafted on a 12" stonebaked base
Gluten-free base available upon request

(v) = vegetarian | (ve) = vegan | (gf) = gluten free | (gfo) = gluten free option | (vo) =

vegetarian option | (veo) = vegan Option | (dfo) = dairy free option | (df) =

Alllergens: Please let your server know if you have any allergies or dietary requirements. . ’
Food in our restaurant is prepared in an area where the 14 allergens are present and =3

therefore cannot guarantee any of our dishes are 100% free of allegg’eﬂs. R

dairy free

£25.75

£27.95

£3.75

£21.95

£27.50

£16.95

£19.50

£18.50

£17.75

£17.75 { \

h-_-t -




WINE LIST

CHAMPAGNE & SPARKLING WINE

Italia Prosecco Italy 200ml - £8.95
Pale green with lemon hues. Hints of apple and peach on the nose. Light and deli
ate with citrus notes - this wine is dry, soft and creamy.

Chio Rosé Spumante Italy
Lightly delicate pink Italian sparkling wine with soft summer berry hints and
refreshing smooth bubbles.

Prestige des Sacres Champagne France
Aromatic notes of juicy pear and apricot on the nose are underpinned by more
mature aromas of hazelnut and fresh bread

Charles Mignon Reserve Champagne France

Intensely complex aromas of red fruit, wild cherry, wild strawberry and raspberry. On
the palate there are delicate red berries and structure from the Pinot Noir while the
Chardonnay brings freshness and balance

WHITE WINE

Blass Chardonnay-Semillion Australia 175ml - £6.80 250ml - £8.95
Flavoursome notes of stonefruits. Medium bodied chardonnay

Finca Ramon Sauvignon Blanc Chile 175ml - £6.95 250ml - £8.95
Bright yellow colour, nose with hints of white flowers, scents of fresh tropical fruits.
Fresh character, well balanced, lingering fruity finish.

La Lancelotta Gavi Italy

Fresh citrus & stone fruit aromas, with lightly floral notes. The palate has apple and
phea; ch%racters balanced by hints of apricot, white spice & crisp lemon acidity on
the finish.

Rongopai Sauvignon Blanc New Zealand
Fruit driven with refreshing apple & melon notes. There is a nice juicy weight to this
wine with a fine structure and a pleasantly long spicy finish.

Josselin Petit Chablis France
Light golden colour. Pungent and youthful on the nose with hints of minerals. Harmonious
and fresh palate with fruit flavours and spring blossom.

D'Avento Pinot Grigio Italy 175ml - £6.95 250ml - £8.95
Fine nose showing pineapple, gooseberry and white mushroom. Aromas of

Iergon a(;:rl')d pineapple. Crispy and refreshing, with a harmonic balance of fruit

and acidlity.

Bottle
£29.95

£28.95

£62.95

£65.95

£24.45

£23.95

£27.95

£33.95

£47.93§_€L |
A
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WINE LIST

ROSE WINE Bottle

Ca'Del Lago Pinot Grigio Rosé Italy 175ml - £6.90 250ml - £8.90 £24.95
Medium dry with delicious peach and strawberry flavours, this fashionable
combination of colour and grape is a good choice for many wine lists

Yellow Rock Zinfandel Rosé USA 175ml - £6.95 250ml - £9.10 £25.75
Fresh nose of raspberry and strawberry. On the palate juicy, yet elegant and

refreshingly sparkling. Aromas of strawberry, watermelon and a touch of

mint.

RED WINE

Petite Fleur Cabernet Sauvignon France 175ml - £6.95  250ml - £8.95 £24.50
The nose is dominated by black fruits and spicy notes. On the palate there are

abundant flavours of elderberry, bramble, cinnamon and orange zest with soft,

round tannins providing a silky finish.

Mark West Pinot Noir California £27.50
Our Pinot Noir offers delightful aromas of black cherry, strawberry & plumb. Medium in body
with soft tannis, this wine pairs perfectly with salmon and pork.

e e e . . . £25.45
Solar Viejo Rioja Crianza Spain
Relatively full on the nose, with the opening aromas of vanilla & cinnamon. On the palate,
the entry is smooth, with well integrated tannins.

Monologo Rioja Spain £34.95
this modern style noja possesses aromas of ripe fruit, jam & cherries with subtle vanilla, coconut
& cinnamon. Complex & delicious, this wine is a great choice for any occasion

Blass Shiraz Australia 175ml - £6.95 250ml - £8.95 £25.95

This soft-medium bodied Shiraz has aromas of fresh berries with underlying notes of spice. W

Perfectly balanced with red berry flavours, subtle oak & velvety tannins. { P
£

Petirrojo Merlot Chile 175ml - £6.95  250ml - £8.95 £25.5Pﬁk,{ '

Bright ruby red in colour & is rich in ripe red fruit & notes of strawberries, wild Rty

mushrooms & moist earth. Light to medium in body, with smooth, juicy tannins.

Trivento Malbec Argentina
This Argentinian Malbec boasts dark red colours with a spicy aroma and rich
berry flavours.
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DESSERTS

Cheesecake of the Day £9.25
With vanilla ice cream

Honey and Walnut Tart (v) £9.50
Served warm with honeycomb ice

cream

Raspberry Créme Brilée £9.00

(v/gf)
With shortbread biscuits

Double Chocolate Brownie £9.25
Sundae (v/gf)

Chocolate ice cream, brownie bites,
chocolate sauce & roast hazelnut praline

Affogato (v/gf)

Double espresso & vanilla ice cream

£5.50

Selection of luxury Ice £7.50
Cream (v/gf/dfo)

3 scoops of either honeycomb salted
caramel, strawberry, chocolate or vanilla

Sticky Toffee Pudding £9.00
(v/gf)

With hot toffee sauce & vanilla ice

cream

Cheese Board (gfo) £9.75

A selection of British cheeses, served with
biscuits & caramelised onion chutney

(v) = vegetarian | (ve) = vegan | (gf) = gluten free | (gfo) = gluten free option | (vo) =
vegetarian option | (veo) = vegan Option | (dfo) = dairy free option | (df) = dairy free

TEA & COFFEE

Americano £2.80
Latte £3.60
Cappuccino £3.60
Flat White £3.60
Hot Chocolate £3.60
Tea £2.80
Fruit Tea £3.60

COFFEE LIQUEURS

Irish Whisky £7.60
Tia Maria £7.10
Famous Grouse £7.10
Drambuie £7.10
Cointreau £7.10
Brandy £7.60
Baileys £7.10
BAILEYS £4.50

Served over ice

PORT £4.30
Perfect to accompany

our Cheese Boar

BRANDY £4.80

The Night Cap we all need

Alllergens: Please let your server know if you have any allergies or dietary requirements. . ’
~

Food in our restaurant is prepared in an area where the 14 allergens are present and .
therefore cannot guarantee any of our dishes are 100% free of alleggéﬂs,
T
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BAR MENU

SERVED BETWEEN 12PM - 9PM

Soup of the Day (v/ve/gfo/df)
Served with freshly baked focaccia & butter

Chef's Fishcake (gf)
With dressed mixed leaves & tartare sauce (please ask for todays choice)

Pork Bao Bun
Sweet & sour pork belly with pickled vegetables & toasted sesame seeds

Oak Smoked Salmon (gfo)
On a warm wholemeal blinis with chive soured cream, capers, shallots & pea
shoots

Crispy Chicken Wings (df)
In a sticky hot honey glaze with spring onions

Halloumi Fries (gf)
Fried halloumi pieces with harissa yoghurt, peach salsa & crispy onions

CIABATTAS & SUBS
SERVED BETWEEN 12PM - 5PM

Hummus & Cucumber (v,ve, gfo)
Roasted red pepper and mixed leaves

Wiltshire Ham (gfo)
With salad & wholegrain mustard mayonnaise

B.L.T (gfo)
Crispy smoked bacon, cos lettuce, vine tomatoes & mayonnaise

Cheddar (v, gfo)
Mature cheddar, cos lettuce, vine tomatoes and option of red onion
marmalade

Smoked Salmon (gfo)
Cream cheese & cucumber

A Choice of a Ciabatta, Wholemeal Sub Roll or Gluten Free Option

All served with salad garnish and crisps

(v) = vegetarian | (ve) = vegan | (gf) = gluten free | (gfo) = gluten free option | (vo) =
vegetarian option | (veo) = vegan Option | (dfo) = dairy free option | (df) = dairy free

Alllergens: Please let your server know if you have any allergies or dietary requirements. . L
Food in our restaurant is prepared in an area where the 14 allergens are present and .
therefore cannot guarantee any of our dishes are 100% free of alleggé@s,
el

£8.50

£9.95

£10.75

£11.75

£9.95

£9.75

£9.75

£9.75

£9.75

£9.75

£11.00 'Qx/)ﬁ
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CHILDRENS MENU

£9.95 Per Serving

Fish and Chips (gf/df)
with peas

Sausage and Mash Potato(gf/dfo)
with peas

Chicken Goujons
with chips

(v) = vegetarian | (ve) = vegan | (gf) = gluten free | (gfo) = gluten free option | (vo) =
vegetarian option | (veo) = vegan Option | (dfo) = dairy free option | (df) = dairy free

Alllergens: Please let your server know if you have any allergies or dietary requirements. .
Food in our restaurant is prepared in an area where the 14 allergens are present and .

"\\ therefore cannot guarantee any of our dishes are 100% free of alleggé?)s. .




We/come 'ILO our res*auran*

A relaxed we/coming a*mosphere and frien /y
attentive service make us Ipemfecf for any occasion,
whether you're joining us for a quie* meal or

some#:ing specia/.

All of our dishes are Inrelnarea/ fresh to order using
%ua/hty ingredien*s, with care and attention in every

detail Qur chefs take real Pria’e n crea*ing food
that's %houghv‘fu//, honest. and full of flavour.

From our a’ining room, you can enjoy views of the
Wiltshire Hills as you settle in, take your time, and
enjoy every bite.




Thank you for a’ining with us.
We holne you er]/'oyea/ your exlnerience.
Your feedback means a lot fo us
2o
;200

®

Make sure to follow us fo /eeelp up fo
date with all our latest offers and
events!

@/eighpar/ehofe/




