
 

 

FOUNDER’S ARMS 

Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance. 

 We’re proud to source the finest seasonal fruit, vegetables, meat, fish and dairy to create our menus.  

Tables of 8 or more are subject to a discretionary service charge of 12.5% 

 

 

 

 

GRAZERS & SANDWICHES 

Severn & Wye smoked salmon 

Cox apple & fennel salad, 

 St Clements dressing    8 
 

 Spiced carrot & lentil soup       

wholegrain bloomer toast    6.5 
 

Vegan cauliflower cheese croquettes 

chilli ketchup     7.5 
 

Young’s beer battered fish finger bap,   

      iceberg, tartare sauce   8             

  Add chips    2.5 

Steak ‘n’ egg bun  

boozy onions, chilli ketchup,  

       cheese, buttermilk onion rings     12 
 

 Butternut squash & harissa dip, 

       spiced chickpeas, grilled flatbread     6 
 

Slow cooked pulled pork bap    8  

Add chips    2.5 
 

Smoked haddock bubble & squeak cake, 

poached Heritage egg, 

 mustard crème fraiche    8 

  Roasted figs, Rosary goats cheese,  

Cox apple, rocket,  

           honey mustard dressing      8 
 

Mac & cheese,  

pulled pork, red onion jam    8 
 

Sriracha & honey chicken wings, 

sesame seeds, Devon Blue dip    8 
 

Spinach & Butler’s Secret cheddar 

sourdough toastie, kale pesto    8 

Add chips    2.5 

 

SHARERS 

Ploughman’s; Butler’s Secret cheddar, Hepburn’s smoked ham, 

pork scotch egg, hand raised pork pie, Branston pickle, 

 gherkins, sourdough, wholegrain bloomer    18.5 
 

 

Baked Somerset Camembert with maple candied walnuts; 

caramelised onions, grapes, campaillou,  

seeded crackers, wholegrain bloomer    16.5 

 

   

   

Roast butternut squash,   

buckwheat, purple sprouting broccoli, 

cranberries, pumpkin seeds, 

 balsamic dressing     14  

Hampshire game & Young’s Special stew  

horseradish & Sussex Charmer  

dumplings      14.5 

Roast partridge  

streaky bacon, thyme & cider sauce, 

celeriac mash, purple sprouting broccoli  
16.5 

 

MAINS 

Founder’s burger, cheese,  

ale onions, shredded lettuce, 

 ketchup, mayo, pickles, chips    14.5 
 

28-day-aged Angus sirloin steak,  

chips, Devon Blue sauce    25 
 

Steak & Young’s ale pie  

creamy mash, gravy, savoy cabbage    16 

Rosary goat’s cheese & beetroot  

quinoa risotto, maple candied walnuts    14 
 

Beavertown battered portobello 

mushroom burger, tomato & pea salsa, 

fresh spinach, garlic smashed chick peas, 

sweet potato fries     14.5 
 

Cumberland sausages, 

       creamy mash, gravy    14 

Young’s beer battered cod, chips,  

 mushy peas, tartare sauce    15 
 

Tower 42; double beef burger,  

cheese, bacon, ale onions, lettuce, pickles, 

ketchup, mayo, chips    17.5 
 

Mac & cheese, 

Devon Blue, cauliflower,  

 garlic crumble    14 

Please speak to your server about today’s skipper’s catch 
 

SIDES 

Celeriac mash    4.5 
 

Buttermilk onion rings, 

Sriracha mayo    4.5 

Savoy cabbage, peas 

       & smoked bacon    4.5 
 

Sweet potato fries, ketchonnaise    4.5 

Rocket, Cox apple & fennel salad    4.5 
 

Chips, garlic mayo    4.5 

 

PUDDINGS 

Honey roasted fig crumble tart, crème fraiche ice cream    6.5 
 

Chocolate bread & butter pudding, vanilla ice cream    6.5 
 

Sticky toffee pudding, caramel pecan ice cream    6.5 
 

White chocolate cheesecake, raspberry coulis    6.5 

Cheese - choose 1 for £5, 2 for £7 or 3 for £9, 

Butler’s Secret cheddar, Rosary goat’s cheese,   

Somerset Camembert, Devon Blue, Sussex Charmer 

 with seeded crackers & quince jelly 
 

 

Jude’s dairy ice cream - vanilla, strawberry, chocolate, caramel 

pecan, crème fraiche    5..5 

 

BANKSIDE SEASONALS 


