
	





	

Recycled (FSC) paper & designed for single use only.

Team Rewards
We hope you enjoy your meal with us. Please note we will add an optional 10% team reward 
to your bill and be assured 100% will be shared with today’s team.

Allergen Info
(v) Veggie friendly (ve) Vegan friendly - Ask a member of staff for gluten friendly options

Please always inform a member of our team of any allergies before placing your order, as not all 
ingredients can be listed. Detailed allergen information is available upon request.

Our fish dishes may contain small bones, please take care.  
We cannot guarantee the total absence of allergens in our dishes.

Puddings

Sticky date and toffee pudding - butterscotch sauce, pecans, rum and raisin ice cream (v) 

White chocolate cheesecake - blood orange, caramelised white chocolate mousse

Deep fried rice pudding - coconut, kaffir lime sorbet, rum, roast pineapple, mint (ve) 

Cheese 
to share

The Burnt Chef Project is a non-profit campaign operating within the hospitality industry to challenge mental 
health stigma through training and open conversations. We are working closely with them to support our teams 
welfare and spread the message far and wide.

Nearly full? 8.00

4.50

The Bird In Hand chocolate box – handmade chocolates and sweet treats (710 kcal)

Affogato – Madagascan vanilla ice cream, Illy espresso, little biscuit (236 kcal)

Food for thought (50p from every sale of this dish will be donated to The Burnt Chef Project)

Mimosa    6.75

Sunday

Ketal One Vodka Bloody Mary    8.50 Virgin Mary    4.10

Ultimate cauliflower cheese, thyme crumb (v) 4.95 (457 kcal) Maple roasted carrots, cashew cream, dukkah (ve) 5.50 (701 kcal)

Roast potatoes, smoked bacon relish, crispy onions 5.95 (479 kcal) Yorkshire pudding, sticky beef shin, horseradish 5.95  (626 kcal)

(1109 kcal)

(865 kcal)

(667 kcal)

16.95 

24.95 2 courses / 29.95 3 courses

Starters 

Castlemead Farm chicken and leek terrine - confit garlic, pickled apricots, bitter leaf salad    (647 kcal) 

Chickpea and polenta panisse – romesco sauce, charred Norfolk asparagus, cashew cream, dukkah (ve) (448 kcal) 

Cured Chalk Stream Farm trout – golden beetroots, fennel, lime, crème fraiche, dill   (424 kcal)

Mains

Our roasts are served with roast potatoes, Yorkshire pudding, seasonal vegetables, cauliflower cheese, red wine gravy 

Stokes Marsh Farm rump of beef – slow-braised beef shin, horseradish sauce  

Try this with our best-selling and Bristol-born brew; Butcombe Original beer  

Cameron Naughton pork belly - ‘porchetta’ with fennel and herbs, sausage stuffing, apple sauce 

Veggie roast of the week - seasonal vegetables, vegan jus 

Try a glass of Cockburn’s port to go with your cheese 50ml 4.50

A selection of British artisan cheese, selected by our chefs.   
Served with caramelised apple chutney, Medjool dates, cornichons, candied walnuts, sourdough crispbreads

(1454 kcal)

(1220 kcal)

(1582 kcal)






