
Lunch

Lighter options
Crow Farm pork pie, Russell Up's aubergine pickle 5.95
Smoked mackerel Nicoise salad, egg, green beans, tomato, olives, potato, anchovies,
lemon dressing 14.95

The fisherman sharer - Crispy squid, Atlantic prawns with Marie Rose 26.95
beer battered haddock goujons, smoked mackerel pate, bread & butter

Ploughman's; Wiltshire ham, vintage Cheddar, Russell Up's aubergine pickle 14.95
rocket salad, pickled onions, crusty bread and Estate Dairy salted butter

Add Spiced lamb sausage roll 5.00
Add Crow Farm pork pie 5.00

Sandwiches
Brixham fish finger bun, Butcombe Gold beer-battered haddock, tartare sauce,
watercress, pickled fennel 12.50

Wiltshire cured ham, Lye Cross Farm cheddar and piccalilli 9.25
Our ultimate egg sandwich, chive mayonnaise, mustard cress (v) 7.75
BLT - Smoked streaky bacon, vine tomato, gem lettuce, aioli 9.25
Atlantic prawns, Marie Rose sauce, shaved radish, rocket 9.25

Sides
Thick-cut pub chips or skin-on fries (v) 4.25
Truffle fries, English Pecorino, aioli, chives (v) 5.25
Garlic buttered ciabatta / with cheese (v) 4.50
Caesar salad, Pecorino, anchovy dressing 5.50

Ice cream
Two scoops of Granny Gothards ice creams and/or sorbets (v) 5.95
The ‘After Eight’, mint chocolate ice cream, sugar wafer, mint sprinkles (v) (veo) 3.95
Affogato; vanilla ice cream, illy espresso, little biscuits (v) 5.75
Add a shot of Cotswold Distillery Cream Liqueur for the perfect after dinner treat

Team Rewards - 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) Vegetarian, (ve) Vegan, (veo) Vegan option available on request. Ask a team member for
gluten-free options. Please inform us of any allergies before placing your order. We cannot guarantee the
absence of all allergens in our dishes.

Scan the QR code for allergy and calorie information.


