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BAR SNACKS

Grilled Norfolk asparagus (V) / 13.5
Poached St Ewe egg, pangrattato

Goats milk burrata (V) / 15.5
Grilled peach, walnuts

Cornish crab cake / 10.5
Lobster aioli

Carlingford oysters “rockefeller” / 17

Sticky chicken thighs / 11

Spring onion, chilli, sesame

Hereford steak tartare / 13
Relish, yolk, beef dripping toast

Friggitelli peppers (VG) 8

Hand cut nachos (V) / 18
Cheddar, guacamole, jalapenos, pico de gallo, sour cream

Wookey Hole pork scotch egg / 8

OYSTERS

Served with sauce mignonette

Cartingord 4.2p¢ P
Half dozen / Gh'ﬁg
a ozen 23 ket

e

Dozen / 45

MAINS

Delica pumpkin curry (VG) / 20
Black rice, Alphonso mango salsa, coconut yoghurt

Summer artichoke papperdelle (V) / 23
Pecorino, hazelnuts

North coast sea trout / 27.5

Fregola, saffron, preserved lemon aioli

Beer battered line caught haddock / 19.5
Chips, minted peas, tartare sauce

Cotswolds chicken caesar salad / 21

Crispy chicken skin, boquerones, croutons, Parmesan

Chargrilled Welsh lamb rump / 32

Smoked anchovy sauce, spinach, creme fraiche

HG Walter dry aged burger / 19
Comte, caramelised onions, dijonnaise, chips
*vegetarian Symplicity burger available (V)

SIDES

Gem, avocado & cucumber salad (VG) / 6
Tenderstem broccoli, garlic, chilli (VG) /7
Creamed new potatoes, parsley (V) /7

Chips: plain or truffle & Parmesan (VG) 6/7

PUDDINGS

Chocolate pot (V) / 8
Whipped cream

Yorkshire rhubarb crumble (V) / 8
Custard

Sticky toffee pudding (V) / 8

Butterscotch, vanilla ice cream

Ice cream & sorbet - per scoop (VG /V) /3
Ask for flavours

We cannot guarantee the absence of traces of nuts or other allergens.
Please advise us if you have any particular dietary requirements.
Please note a discretionary service charge of 12.5% will be added to your bill for you to consider.
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WHITE

125ml

175ml

250ml Bottle

Les Ronces, Chardonnay, Domaine de Castelnau, Languedoc, France ‘20 £6.25 £7.5 £10.3 £30

Christophe’s moreish unoaked Chardonnay, crisp & clean.

Picpoul de Pinet, ‘La Viste’, Coteaux du Languedoc, France ‘20

Classic seafood wine. Bone dry with elegant, ripe fruit. £6.65
De Chansac Sauvignon Blanc, Cotes de Gascogne, France ‘20

Crisp broad texture Sauvignon, wonderful with salads, fish & goats cheese.

Gianni Tessari Pinot Grigio, Venezie, Italy ‘20 £7
Proper Pinot Grigio made by Gianni on the volcanic soils of his estate just noth of Verona.
Macon-Villages, ‘Les Classiques’, Burgundy, France ‘19

Lovely drinking unoaked southern Burgundy, perfect with roast chicken or salmon. £7.3
Hunters Sauvignon Blanc, Marlborough, New Zealand ‘20

Jane’s Sauvignon is a true Marlborough classic. Tropical ripe green flavours yet bone dry.

Castro Valdes Albarifio, Rias Baixas, Spain ‘19

Grown on the Atlantic coast. Jose’s style of Albarino is rich textured with a long crisp finish.

Sancerre, Domaine La Clef du Récit, Loire Valley, France ‘19

Anthony is a dynamic young winemaker, who makes stunning Sancerre from his unique boutique
estate.

Montagny 1er Cru, ‘Les Platiéres’, Domaine Berthenet, Burgundy, France ‘18

Very elegant white Burgundy with a hint of oak & sweet ripe stone fruit & a lovely crispness.

R O S E 125ml

Monfrin la Tour, Coteaux du Pont du Gard, France £6.2
A beautifully soft wine with vine peach and strawberry aromas accompanied by floral notes of

Jjasmin and lily.

Grand Classique Organic Rosé, Domain Gavoty, Cotes de Provence, France ‘20

Roselyne is the 8th generation at her families estate. Pale, classic bone dry Provencial Rosé

R E D 125ml

Vin du Marché Merlot, Languedoc, France £6.65
Generous nose of plum & blackberry, medium bodied, fruity with gentle tannins.

Valdevina Malbec, Famatina Valley, Argentina

Front the foothills fo the Andes. Deep coloured with flavours of dark berry fruits with no oak. £7
Les Muriers Pinot Noir, Domaine de Castelnau, Languedoc, France ‘20

Christophe’s elegant Pinot is full of sweet berry fruit & a hint of oak spice.

Marqués de Reinosa Crianza, Rioja, Spain ‘17 £7.3
Classic mellow Rioja Crianza made by Jesus & his team. Quite full bodied with good structure.

Chateau de Montfrin, Costiéres de Nimes, Rhone, France ‘19

Located between Nimes & Avignon, Jean-Rene’s organic Chateau’s red is spicy & generous. £7.5
Brouilly, Domaine Sernezy, Beaujolais, France ‘19

Beaugjolais is in Patrice’s blood. Abundant ripe flavoursof dark cherry & raspberry, super smooth.
Chateau Morillon, St-Emillion Grand Cru, Bordeaux, France ‘16

A really charming St-Emillion with ripe red fruits, subtle oak spices & some herbal earthy tones.
Chianti Classico Fattoria Casaloste, Panzano, Tuscany, Italy ‘18

Giovanni’s organic boutique estate is in the village of Panzano, home to the finest Chianti Classico.
Givry ‘Le Crezot’, Domaine Masse Pére et Fils, Burgundy, France ‘19

The Masse family can trace their Burgundian rots back to 1595. A very smooth, rounded red.

Chateau Chantalouette, Pomerol, Bordeaux, France ’16

Rich, generous & supple with ripe red berry fruit on the nose and notes of spice.

CHAMPAGNE & SPARKLING

N.V. Arcobello Prosecco Brut, Vino Spumante, Ermes Mansue
Chateau Martinolles, Crement do Limoux Rosé ‘NV

Harrow & Hope Brut Reserve, Marlow, Buckinghamshire ‘NV
Joseph Perrier Brut Cuvée Royale ‘NV

Pol Roger Brut Reserve ‘NV

Sauternes

DESSERT HALVES
Le 2 Romeer du Hayot, Sauternes, France ‘15
Rich & sweet with aromas of beeswax &honey. Ideal with soft & blue cheeses.

125ml measure available on all wines by the glass, please ask.
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