
Sunday Menu

Aperitifs

Bloody Mary / Hugo's Royale Spritz / Brewed & Stormy / Negroni

House Gordal olives 3.9

Snacks & Sharing

Butcombe Original and treacle soda bread, salted butter 7

Courgette fries, chilli oil, lime pickle yogurt (v) 7

Scorched pepper hummus, red pepper salsa, zataar roasted flat bread 10

British charcuterie - Suffolk chorizo, salami and coppa, pork rillettes, pickles and bread 18

Small Plates & Salads

Rabbit Caesar croquettes, gem, Pecorino, anchovies 12

Gin-cured Chalk Stream trout, citrus, radish, caviar and ponzu dressing 15

Cornish pork rillettes, beer pickles, strong mustard, buttered toast 11

Miso glazed aubergine, baba ganoush, tahini yogurt, pistachio nut brittle, sesame (ve) 10

The Great British Roast
All served with roast potatoes, Yorkshire pudding, seasonal vegetables, and red wine gravy

Sirloin of grass fed beef (served medium-rare), horseradish sauce 28

Cider-roasted belly of high welfare pork, fennel crackling, baked apple sauce 24.5

Somerset chicken half, proper bread sauce 25.5

Seasonal vegetable Wellington, mushroom gravy, prune ketchup (v) (veo) 20

Mains

Brixham crab linguine, samphire, preserved lemon, chilli butter, pangritata 25

Monkfish and prawn Malaysian curry, new potatoes, bok choi, jasmine rice 28

Tandoori roasted cauliflower, yoghurt, pickled cauliflower, crispy leaves, chilli oil (ve) 18

Brewery burger, Butcombe beer-braised onions, Tewkesbury mustard, Red Leicester, pickles, fries 22

Butcombe Gold beer-battered fish and thick-cut chips, tartare sauce, minted peas or curry sauce 17.5/23

Sides

Chargrilled broccoli, lemon, chilli and garlic (ve) 7

Cauliflower cheese, thyme crumb (v) 6.5

Truffle fries, Pecorino, aioli, chives (v) 7.5

Summer herb salad, radish, onions, tomato (ve) 6.5

Honey-glazed carrots, parsley and shallot crumb (v) 6.5

Roast potatoes, aioli, crispy onions (v) 6

(v) Vegetarian, (ve) Vegan, (veo) Vegan option available. Ask about gluten-free options

Scan the QR code for allergen and nutritional information

Please let us know about any allergies or dietary restrictions before ordering. As we cook fresh on-site, all allergens are present in our kitchens and some of
our ingredients carry “may contain” warnings. Because of this, we cannot guarantee that menu items will be completely free of a specific allergen; however, we
will do everything we can to accommodate you

A discretionary service charge of 10% will be added to your bill and split between today's team


