
Starters 
Pig’s Head Terrine 

Served with caramelised apple puree  

and home made piccalilli 

£6.95 

 

Pickled and Cured Seasonal Vegetables 
Served with black olive salt 

£5.95 

 

Smoked Salmon 
Served with baby leek, sweet corn  

and potato chowder 

£5.95 

 

Cultivated Mushrooms 
Served with pearl barley, spring onions  

and rosemary flat bed 

£6.50 

 

Pan-Seared Pigeon Breast 
Served with a warm salad of  gem lettuce,  

artichokes and white wine shallots 

£6.95 

 

Goats Cheese Fondant 
Served with mushroom duxelle,  

black pudding and pulled pork bon bon 

£6.95 

Mains 
Juniper and Pepper Infused Venison Loin 

Served with braised shoulder, potato rosti,  

buttered purple sprouting broccoli  

and a smoked pancetta jus 

£19.50 
 

Poached and Roasted Pork Tenderloin 
Served with tarragon mouse and a Parma ham,  

Tuscan bean and cabbage broth 

£16.95 
 

Pan-Fried Fillet of  Sea Bass 
Served with crab, lemongrass and chilli risotto  

and crab and shallot bhaji 

£16.95 
 

Oven Roasted Lamb Rump 
Served with a mini Sheppard's pie  

and winter greens 

£17.95 
 

Chargrilled 8oz Fillet Steak 
£22.95 

 

Chargrilled 8oz Rib-Eye Steak 
£17.95 

Both served with  Café de Paris butter,  

triple cooked chips, confit mushrooms  

and chargrilled heritage tomato 
 

Sauces £3.00 
Red Wine Jus, Bath Blue, Peppercorn and Brandy or 

Béarnaise. 

 

Sides £4.00 
Parmesan and Truffle Fries 

Dauphinoise Potatoes 

Buttered Herb Heritage Carrots 

Roasted Root Vegetables 

Seasonal Vegetables 



Desserts 
Coconut Panna Cotta 

Served with pistachio and apricot granola 

and mango sorbet 

£6.95 

 

Dark Chocolate Mousse 
Served with sweet and sour blueberries  

and homemade honey comb 

£6.95 

 

Smoked Apple Tart Tatin 
Served with rum and raisin ice cream 

£6.95 

 

Pear and Rhubarb Crumble 
Served with vanilla clotted cream 

£6.95 

 

Warm Bath Blue 
Home made lavoche, truffle honey,  

celery, apple and walnut Salad 

£9.50 

Digestif 
Liqueur Coffees - £4.95 

Calypso - Tia Maria 

Irish - Jamesons 

Scotch - Glenfiddich 

Highland - Drambuie 

Irish Cream - Baileys 

Italian - Amaretto 

English - Gordon’s Gin 

Jamaican - Bacardi Rum 

Parisienne - Courvoisier VS*** 

After Dinner Drinks 

Whisky 
Glenfiddich 10 YO - £4.10 

Talisker 10 YO - £3.80 

Laphroaig10 YO - £3.80 

Lagavulin 16 YO - £5.20 

Balvenie Double Wood 12 YO - £4.10 

Gin 
Blackwoods Vintage - £3.40 

Sipsmith - £3.40 

Hendricks - £3.40 

Tanqueray - £3.40 

Liqueurs 
Tia Maria - £2.40 

Cointreau - £2.50 

Disaronno - £2.80 

Southern Comfort - £2.30 

Drambuie - £3.60 

 

*this list is just to give you some ideas, please 

ask if  you would like something else* 

 

 


