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B A R  S N A C K S

Italian olives 
Marinated in garlic and olive oil 

128kcal £4.50 VE GF

Selection of baked breads
Balsamic olive oil and 

olive butter 
630kcal £5.50 V

Pea and mint falafel bites 
Hummus

550kcal £7.50 VE GF

Breaded scampi 
Minted pea mayo

239kcal £7.50

Fried pickles 
Spicy vegan mayo

499kcal £7.00 VE GF

Crispy coated spicy 
buffalo wings 

Celery, creamy blue 
cheese dressing 

321kcal £7.50

L A R G E  P L A T E S

Salmon Niçoise
Grilled miso salmon, green beans, red onion, 

cherry tomatoes, olives, peppers, potato, 
boiled egg, baby gem  

611kcal £17.50 GF DF

4oz 28-day Dry aged sirloin steak
Sautéed carrot, red onion, green beans 

and new potatoes  
447kcal £18.50 GF 

Celeriac steak
Courgette, warm spiced red kidney bean, 

black eye bean, chickpea, sweetcorn 
and tomato salad 

383kcal £14.50 VE GF

Lyonnais salad
Leaves, tomato, bacon lardons, 

poached eggs, croutons
250kcal £15.00

Tofu
Lime and lemongrass marinated tofu salad,

sautéed chickpeas, broccoli, spring onion, red 
pepper, baby gem leaves
185kcal £15.95 VE GF

Homemade 100% British 
beef cheeseburger

Monterey jack, red onion, gem  
lettuce, beef tomato, toasted bun 

with skinny fries and relish 
1303kcal £16.95

Plant-based cheeseburger 
4oz soya burger, vegan cheese, gem lettuce, 

tomato, red onion, toasted bun 
with skinny fries and relish 

927kcal £15.95 VE
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S H A R I N G  P L A T T E R S

Best of bar snacks
Pick any three bar snacks 

to share
£19.50

Antipasto
Traditional Italian sliced 

meats, pickle, olives, melting 
Camembert, rustic bread 

1415kcal £18.20

Garden platter 
Marinated grilled vegetables, 

pea and mint and sweet potato 
falafel, artichoke hearts, 

hummus, rustic bread 
1215kcal £19.00 VE

S A N D W I C H E S

Served on crusty batch roll, warm ciabatta, wholemeal/white bloomer,  
or gluten free sliced bread served with lentil chips

Vegan cheese, plum tomato and pickle
707kcal £8.95 VE

Smoked salmon and cucumber 
Gherkin, pickled shallot

573kcal £10.50

Mature cheddar, Wiltshire ham and pickle
705kcal £9.50

Casterbridge steak and melting cheese 
Fried onions, mustard

2194kcal £14.50

S I D E S

Carrots, toasted sunflower seeds 
226kcal £5.50 VE GF

Broccoli and beans 
115kcal £6.50 VE GF 

 
House salad 

63kcal £5.00 VE GF 
 

Sweet potato fries 
481kcal £5.00 V GF 

 
House fries 

443kcal £5.00 VE 
 

Chips 
443kcal £4.50 VE GF

D E S S E R T S

Chocolate truffle and clementine torte  
Blood orange sorbet 

522kcal £8.50 VE GF

Roasted peach melba 
Toasted oats  

180kcal £8.50 VE GF

Tart tatin  
Vanilla ice cream  

364kcal £8.50 V

White chocolate and raspberry 
cheesecake  

Crème Anglaise  
764kcal £8.50 V

If you have any dietary requirements or require any information on any of the 14 declarable food allergens, then please speak to a 

member of our team before ordering. Please note that we store, handle and prepare a range of ingredients that contain food allergens 

and cannot guarantee that our dishes are allergen free due to the potential of cross-contamination. Prices include VAT.  

V Vegetarian VE Vegan GF Gluten free dishes are produced utilising non-gluten containing ingredients.
Adults need around 2000 kcal a day.


