
Burgers

All served in a toasted brioche bun, with pub chips and rainbow slaw

The Beehive burger, streaky bacon, smoked Cheddar, American cheese, Dijon mayo, BBQ relish, pickles 12.95

Flat-iron chicken burger, chorizo, BBQ relish, tomato, gem lettuce, mayo 11.95

Falafel and spinach burger, halloumi, chipotle chilli jam, tomato, gem lettuce, mayo (v) 10.95

Please take a look at our boards for daily specials

Sides

Pub chips / with cheese 3.00/4.00

Three cheese mac and cheese 3.95

Garlic ciabatta / with cheese 3.50/4.50

Rainbow slaw 3.00

Snacks

Halloumi fries, chipotle chilli jam (v) 5.95 
Chicken wings, Butcombe BBQ sauce 5.50

Devilled whitebait, tartare sauce 4.50 
Baked nachos, tomato salsa, sour cream 4.95

Stone-baked Pizza

Our sourdough pizzas are topped with passata sauce, mozzarella and Cheddar

Margherita – tomato passata, mozzarella and Cheddar 8.95

Meat feast - pepperoni, Wiltshire gammon, Cumberland sausage 11.50

Roasted flat mushroom - red onion, Parmesan, truffle (v) 9.95

Pulled chicken - Butcombe BBQ sauce, sweetcorn, red onion, sour cream 10.95

Buffalo mozzarella - basil pesto, sun-blushed tomato (v) 9.95

Chorizo picante – goats’ cheese, fire-roasted peppers 10.95

Garlic pizza bread / with cheese (v) 4.95/5.95

(T) These dishes are available to take away and enjoy at home.

Team Rewards
We hope you enjoy your meal with us. If you’d like to leave a reward to say thanks, please be assured 
100% will be shared with today’s team. Please also note we will add an optional 10% team reward 
to your bill for tables of 8 or more people.

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

Pub Favourites

Butcombe Gold beer-battered fish and chips, minted peas, tartare sauce 12.95

10oz Wiltshire gammon steak, pub chips, Clarence Court free-range eggs, piccalilli 12.95

Sweet potato and black bean chilli, coriander rice, tortilla chips, tomato salsa, sour cream, cheese (v) 10.95

Ciabattas

All served with rainbow slaw     Add pub chips    2.00

Panko breaded haddock goujons, gem lettuce, tartare sauce 6.95

Chorizo, buffalo mozzarella, tomato, basil pesto, gem lettuce 6.50

BBQ pulled chicken, smoked streaky bacon, tomato, mayo, gem lettuce 6.95

Goats’ cheese, sticky onion marmalade, fire-roasted peppers, gem lettuce (v) 5.95



Puddings

Sticky date and toffee pudding, toffee sauce, rum and raisin ice cream (v) 5.50

Apple and rhubarb crumble, vanilla ice cream (v) 5.50

Two scoops of ice cream (please ask which flavours are on offer) (v) 3.50

Our Suppliers & Producers  

We care immensely about the quality, provenance and seasonality of the produce we buy, and work with 

suppliers and producers of the same mindset, striving to be sustainable, with complete traceability.

These guys share our passion and we’re very proud to work with them, sourcing some of the best produce 

from around the South West and delivering it fresh to our kitchens six days a week…

1. Arthur David - Chew Magna

2. Butcombe Brewery Co - Wrington

3. Clarence Court Eggs - Lacock 

4. Kingfisher - Brixham

5. Granny Gothards - Willand

6. Chalk Stream Farm - Romsey

7. Hobbs House Bakery - Chipping Sodbury

8. Severn & Wye Smokery - Westbury-on-Severn

9. Rubies in the Rubble Ketchup - London

10. Walter Rose - Devizes

11. Creedy Carver Farm - Crediton

12. Mr Filberts - Glastonbury 


