
Please note that some ‘game’ items on the menu may contain shot 
 An optional 12.5% service charge will be added to your bill for parties of seven or more guests 

All produce and ingredients are sourced from local suppliers please ask a member of staff for full details 
 

 
 

 
 
 

Bread & cheese 
Wholemeal spelt bread /cheese/ pickle / butter £3.95 

 
 

Starters  

Mushroom velouté  
Truffle / Parmesan / wild mushroom / Parmesan loaf £6.95 

Lamb scotch egg 
Wild garlic / peas / asparagus / olive tapenade  £8.95 

Ham hock 
Pressed ham / parsley / piccalilli / toast £7.95 

Hand dived scallops 
Cauliflower / smoked pork belly / candied lime / cumin velouté £11.50 

Confit sea trout 
Olive oil / cucumber / horseradish / beetroot £9.50 

 
 
Mains  

Spring lamb rump 
Sweet breads / curried lentils / Bombay potato / fennel / tomato  £22.50 

Duck tart & chips 
Roast breast / confit leg / cabbage / peas / shallot / duck fat chips £21.95 

Black bream 
Crab linguini/ teriyaki / lemon grass / bok choi / courgette  £20.50 

Roast fillet of megrim sole 
Brown shrimp / crispy egg / new potatoes / samphire / parsley  £16.95 

Wiltshire pork 
Fillet / cheek oyster / belly / black pudding / bulgur wheat / celeriac / pickled apple  £17.95 

Baked pollack  
Bath pig chorizo / chick peas / red pepper / gazpacho   £16.95 

Eades spring vegetables 
Gnocchi / Winchester cheese / seasonal veg £14.50 

  

Sides 
Hand cut chips / dressed rocket & Parmesan / spring cabbage, ham hock & caraway / creamy mash / 
buttered new potatoes 

 
£3.50 

 

 


