TO START

SOUP OF THE DAY
sourdough 6.5

COD CHEEK SCAMPI

tartare sauce, watercress 6.95

WILTSHIRE RABBIT & NETTLE TERRINE

sourdough, watercress, piccalilli 7.5

SPINACH GNOCCHI

roasted butternut squash, brown sage butter, hazelnuts 7.5 v/ns
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SUNDAY LUNCH

12 -3.30

@framptonsbath

served with duck fat roast potatoes, roasted root vegetables, seasonal greens, yorkshire pudding & gravy

CASTLEMEAD CHICKEN celeriac rémoulade 14.95 gfo
JAMIE'S FARM BELLY PORK puffed crackling, apple sauce 15.95 gfo

JARRET’S FARM BEEF horseradish cream 16.5 gfo cauliflower cheese for two 4.5 vigf

JAMIE'S FARM LAMB RUMP rosemary chimichurri 16.5 gfo

OTHER MAINS

SWEET POTATO, CHICKPEA AND LENTIL DHAL
whipped coconut cream, dukkah, bhaji onions 15.5 vg/gf/ns

SPINACH GNOCCHI
roasted butternut squash, brown sage butter, hazelnuts 14.95 v/ns

FRAMPTONS BURGER
60z beef patty, red onions, rarebit, streaky bacon, little gem, fries 14.95

BUTTERMILK & PAPRIKA CHICKEN BURGER
thai slaw, sriracha, mayonnaise, little gem, cheddar, pickles & fries 14.5

SPINACH AND NUTMEG FALAFEL BURGER
halloumi, chilli jam, little gem, tomato, red onion & fries 13.95 v

TO FINISH

DAMSON & POACHED PEAR PAVLOVA
autumn berries, almond granola 6.95 v/ns

STICKY TOFFEE PUDDING
vanilla bean ice cream, salted caramel 6.95 v/gf

DARK CHOCOLATE DELICE
white chocolate aero, blackberries, honeycomb 7.5 v/gf

BOOZY AFFOGATO v
coffee liqueur, vanilla bean ice cream 5.95 v/vgo/gf vg
CHEESE Ei
local selection, seasonal chutney, sourdough 9.5 v/gfo o

vegetarian

vegan

gluten free
contains nuts/seeds
option available




