
 

Snacks 
Cheese on sourdough toast with chilli jam (v) 260kcal                    £5.95 

Vegetable spring rolls with sweet chilli dipping sauce (v) 382kcal                   £5.95 

Fish Goujons with home-made tartare sauce 502kcal                    £7.95 

Loaded Nachos, tomato salsa, sour cream, cheese & jalapenos (gf) 469kcal / 700kcal                £5.95/£8.95  

Strips N’ Dips, Southern style chicken strips, mango mayo & salsa dips 545kcal                                     £6.95 

Cream cheese stuffed jalapenos with chilli jam (v) 332kcal                £5.95 

Eggs Benedict – poached eggs on a toasted muffin with ham and hollandaise sauce 375kcal                £8.95 

Burgers 

All served on a brioche bun, with pub chips, salad and a pickle. 

Gluten Free buns are available on request. 
 

The Beehive Burger 904kcal                   £12.95 

smoked back bacon, American cheese, lettuce and tomato 

Chicken Breast Burger 728kcal                £12.95 

smoked back bacon, American cheese, tomato and  lettuce 

Vegetable Burger (v) 905kcal                 £11.95 

with American cheese, chilli jam, tomato and lettuce 
 

 

 

 

 

Pub Favourites 

Beehive Breakfast 381kcal/840kcal                     £5.95 / £8.95 

- Smoked back bacon, pork sausage, baked beans, mushrooms, hash brown, fried egg and bread & butter 

Veggie Breakfast (v) 326kcal/202kcal                    £4.95 / £7.95      

   - Vegetable sausage, baked beans, mushrooms, tomato, hash browns, fried egg and bread & butter  

Fish & Chips (gf) 512kcal                                £13.95 

- served with home-made Tartare sauce and mushy peas 

Ham, Egg & Chips (gf) 203kcal / 508kcal                   £6.95/£10.95 

- served with a house salad 

Wholetail Scampi 459kcal / 647kcal                 £7.95/£11.95 

- served with pub chips and garden peas 

Baked Macaroni Cheese (v) 1199kcal / 587kcal                                                                                    £8.95/£10.95 

- served with home-made garlic ciabatta and salad 

Sausage, Mash and Gravy 785kcal              £11.95 

- pork sausages served with home-made mashed potato, mushy peas and onion gravy 

Beef Chilli (gf) 650kcal                    £12.95 

- served with rice, tortilla chips, tomato salsa, sour cream 

Curry of the Day                £12.95 

- served with steamed rice and condiments 

8oz Wiltshire Gammon Steak (gf) 873kcal               £13.95 

- served with pub chips and free-range eggs 
 

*dual priced dishes are available in small and large sizes 

Allergen Info 

(v) Veggie Friendly (ve) Vegan Friendly (gf) Gluten Free 

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. All food 

will arrive together unless otherwise stipulated. Tables of 5 or more may need to book prior to arrival. 



Omelettes (gf) 

Served with pub chips and house salad                   £9.95 
 

Ham & Cheese 520kcal 

Cheese & Onion 545kcal 

Chicken & Mushroom 450kcal 
 

 

Baguettes                    £6.95 
Gluten Free ciabattas are available on request                                  add pub chips £2.00 

 

Chicken BLT                        

Fish goujon, lettuce & tartare sauce                    

Bacon, brie & cranberry                     

Tuna, cheese & red onion 

Sausage, bacon & mushroom  
 

 

 

Sides 

Pub chips       £3.50   Pub chips with cheese                  £4.50 
255kcal             330kcal 

Onion rings                  £4.50   House salad                £3.00 
277kcal       24kcal  

 

        

 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 .... 

 


