
 

L I G H T  B I T E S

 
Lemon, thyme, garlic mayo

C H I C K E N  T E N D E R S   8

C R I S P Y  S T I C K Y  W I N G S   8
Korean chilli glaze

 

G R E E N  B E A N S  

              

4.5

G R E E K  S A L A D 6.9

     + Feta oregano / chilli cheese  £1.5
4.4

     + Feta oregano / chilli cheese  £1.5
5.4

              

S I D E S

Tomatoes, cucumber, red onion, olives, feta 
& extra virgin olive oil

S I D E  S A L A D  4.5
Lettuce, cucumber, tomato, red onion, gremolata

     

S K I N  O N  F R I E S

S W E E T  P O T A T O  F R I E S

4.5R O A S T  B A B Y  P O T A T O E S

A L L E R G E N S  
If you have any allergens or dietary requests please 

inform your waiter who will assist you.

O P T I O N A L  S E R V I C E  C H A R G E
 10% is added to your bill, all tips are 

distributed 100% to the team.

S O U R D O U G H  P I Z Z E T T E

7

12.5T R U F F L E  R I G A T O N I
Baked in truffle infused Somerset cream; topped with focaccia crumb & parmesan

18S L O W  C O O K E D  L A M B  S H O U L D E R
Served on roast baby potatoes, green beans, gremolata

13.5C H I C K E N  &  C H O R I Z O  S K I L L E T
Butterfly chicken breast stone baked with passata & oregano, topped with chorizo
& Italian fior di latte

S T O N E  B A K E D

healthier options vegan vegetarian

10/11

S A L A D S

11C A E S A R
Crunchy cos, anchovy Caesar dressing, 
Parmesan, hardboiled egg & croutons

O L I V E S   4 . 9     
Large marinated green & purple olives

G A R L I C   F L A T B R E A D   4
Handmade with fresh herbs

H U M M U S   7
Flatbread & crudités

Chorizo; passata, Italian fior di latte

H A L L O U M I  F R I E S   8
Harissa yoghurt

Margherita; passata, Italian fior di latte

Vegan; mushroom, truffle oil, paprika

Blue cheese; red onion, tomato, olives

B U R G E R S  &  H O T  S A N D W I C H E S

     
S I G N A T U R E  B U R G E R
Handmade 6oz smashed beef patty, bacon, cheese, lettuce, gherkin, tomato & burger sauce          

11.5

     

     
C H I C K E N  P I T T A
Marinated chicken, lettuce, tomato, red onion, cucumber, fresh herbs & harissa yoghurt

11.5

     
C H I C K E N  S C H N I T Z E L  S A N D W I C H
Breadcrumbed chicken breast, cos lettuce, tomato, red onion, sweet chilli mayo

12.5

11.5V E G A N  B U R G E R
Handmade chickpea and corn patty, lettuce, gherkin, tomato & burger sauce

11.5G R I L L E D  H A L L O U M I  P I T T A
Charred halloumi, lettuce, tomato, red onion, cucumber, fresh herbs & harissa yoghurt

G R I L L S

Fried egg
8 O Z  S I R L O I N  S T E A K 1 9

1 4 O Z  G L O U C E S T E R  P O R K  C H O P
1 7

6C H U R R O S  
churros rolled in cinnamon 

sugar with chocolate dip

C H O C O L A T E
F O N D A N T   8

Served with vanilla ice cream 
& chocolate sauce

D E S S E R T S
A P P L E  C R U M B L E   8

Served with vanilla ice cream

C H E E S E  P L A T E   8
Camembert, Somerset cheddar & 

Stilton served with crackers, 
grapes & chutney

I C E  C R E A M   3 / 4
1 or 2 scoops 

Strawberry, chocolate, vanilla, 
raspberry or lemon sorbet

Lime, sweet chilli mayo
C R I S P Y  S Q U I D   8

10.5A S I A N  N O O D L E
Japanese rice noodles, baby spinach,
edamame, sesame, crispy onions; 
spicy soya & lime dressing

C H I C K E N  S H I S H   
Aromatic chicken thighs

13.5

M I X E D  G R I L L    
Choose any two skewers from above 

18

Marinated in our blend of aromatics, freshly grilled, with 
homemade flat bread, salad, garlic mayo & chilli sauce

S K E W E R S

H A L L O U M I    
Mediterranean vegetables

13.5

B E E F  R U M P
Dry aged Hereford beef

15.5

£2 supplement per Beef skewer

13.5R O A S T  H A K E
Roast baby potatoes, white wine, butter, onion, spinach and cherry tomatoes

C H I C K E N  B R E A S T  S U P R E M E 1 7

Served with skin on fries, roast baby potatoes or mixed salad

S A L M O N  F I L L E T
Gremolata, lemon

1 6

Add peppercorn sauce, red wine jus, creamy mushroom sauce, garlic butter £2

12.5B A K E D  C A U L I F L O W E R

S T E A K  S A N D W I C H
5oz minute steak, cos lettuce, tomato, red onion, mustard mayo 14.5

Spicy tomato, red pepper sauce, ciabatta
B E E F  K O F T A S   8

Cous cous, salsa verde, pomegranate

+ chicken or halloumi £4.5



Gordons pink, rhubarb tonic, strawberry, dried 
rose petals 

Gordons, Sicilian lemon tonic, black pepper, 
juniper berries, lemon

Campari, Gordons, naturally light tonic water

Roku, ginger beer, fresh ginger, lime, 
allspice berries

Hendricks, elderflower & cucumber tonic, 
cucumber strips, mint

G I N  B L U S H   8

A M A L F I  C O A S T I N ’   8

C A M P A R I  G & T   8

R O K U  G I N  &  G I N G E R   9

H E D G E R O W  G & T   9

S I G N A T U R E  G & T   8
Tanqueray, Mallorca tonic, pink grapefruit, 

juniper berries 

Tanqueray Sevilla, pineapple slice, 
pineapple & almond mixer

T R O P I C A L  S U N R I S E   8

G I N  &  T O N I C S

R E D

smoky - soft – great value

blueberries – juicy - flavourful

delicate - strawberry - vanilla

plum - spice - full

red cherry – smooth – easy

M E R L O T  ‘ F O U N D E R S ’ ,
W E S T E R N  C A P E

M A L B E C ,  E L  C A M I N O ,
M E N D O Z A

P I N O T  N O I R  G R A N
R E S E R V A ,  C A S A B L A N C A ,
V I N A  E C H E V E R R Í A

C Ô T E S  D U  R H Ô N E
‘ E S T - O U E S T ’ ,  D O M A I N E
A N D R É  B R U N E L

C A S T E L Ã O , C I N T I L A
P E N Í N S U L A  D E  S E T Ú B A L  

C A B E R N E T  S A U V I G N O N
T E M P R A N I L L O  ‘ A N T I N A ’ ,
T I E R R A  D E  C A S T I L L A
red plum - juicy - vanilla

W H I T E

pear - citrus - refreshing 

lemon - herbaceous - delicious

vanilla - citrus – full bodied

delicate - fresh - spice

apricot - easy - fruity

P I N O T  G R I G I O ,  
V E N E Z I E , N O V I T À

S A U V I G N O N  B L A N C ,
W E S T E R N  C A P E ,  
R O M A N S  B A Y

C H A R D O N N A Y  ‘ M A G G I O ’ ,
C A L I F O R N I A ,  O A K  R I D G E

V I N O  V E R D E ,
A V E S S O ,  L E M E S

F E R N A O  P I R E S , C I N T I L A
P E N Í N S U L A  D E  S E T Ú B A L

C H E N I N  B L A N C ,  
W E S T E R N  C A P E ,  
W I L D  G A R D E N
apple - pineapple - off dry 

5.5 11.5 22

6 12.5 24

6.5 13.5 26

7 15 29

32

37

 175ml    375ml    Bottle

 175ml    375ml    Bottle

5.5 11.5 22

12.5 24

6.7 14 27

7 15 29

32

36

R O S É
Z I N F A N D E L  B L U S H
C A L I F O R N I A ,  M I S T Y  
P E A K
tropical - strawberry - medium

‘ I N V I T A T I O N  R O S É ’ ,
C H Â T E A U  D E  C A M P U G E T
floral - dry - light

 175ml    375ml    Bottle

6 12.5 24

7 15 29

C H A M P A G N E

beautifully pure and elegant from this great 
Champagne house

C Í N T I L A ,  E X T R A  D R Y ,
P E N I N S U L A  D E  S E T U B A L
incredible Champenoise, (using the 
Champagne method) from a 
carbon neutral sustainable winery

50

Bottle

6  /  29

We have  the right to challenge your age and to refuse service. Please drink responsibly. 

C H A M P A G N E  B E R N A R D  R E M Y
B R U T  ‘ C A R T E  B L A N C H E ’

1/2 pint or pint
D R A U G H T

P E R O N I   3  /  5 . 9

M E A N T I M E  I P A   2 . 7 5  /  5 . 5

B O T T L E S
P E R O N I  3 3 0 m l   4 . 7 5

P E R O N I  A L C O H O L  F R E E  3 3 0 m l   3 . 5 5

P E R O N I  G L U T E N  F R E E  3 3 0 m l   4 . 7 5

A S A H I  3 3 0 m l   4 . 7 5

D O O M  B A R  A L E  5 0 0 m l   5 . 5

C O R N I S H  O R C H A R D S  
R A S P B E R R Y  &  E L D E R F L O W E R  5 0 0 m l   6

R E K O R D E R L I G  5 0 0 m l
s t r a w b e r r y  &  l i m e   6  

C O R N I S H  O R C H A R D  G O L D   2 . 7 5  /  5 . 5

M O C K T A I L S

CRODINO (Alcohol free Aperol spritz)  5

RHUBARB & ELDERFLOWER COOLER  4.5

GINGER BEER,  MINT & LIME MULE  4.5

PASSIONFRUIT & MINT MOJITO  4.5
SPARKLING BERRY & APPLE SPRITZ  4.5 S O F T  D R I N K S

STILL · SPARKLING WATER  2 / 3

COKE ·  DIET COKE ·  COKE ZERO
LEMONADE ·  FANTA  3.5

FRANKLINS & SONS
Raspberry lemonade, Elderflower lemondade, Rhubarb Lemonade

Ginger beer, Ginger ale & Tonic water

FRUIT JUICES  3 .5
Apple, Orange, Pineapple, Pink Grapefruit, Cranberry, Tomato

C O F F E E

ESPRESSO  ·  AMERICANO  ·  MACCHIATO   2.75
FLAT WHITE  ·   LATTE  ·   CAPPUCCINO  3

  MOCHA  ·   HOT CHOCOLATE  3 .25

The artisan coffee we use has been roasted by the same Wogan 
family in Bristol since 1970 using beans from sustainable farms.

Decaf coffee, oat & coconut milk available

T E A

ENGLISH BREAKFAST  ·  EARL GREY

We use Birchall tea due to their insistence on 
quality. 150 years of experience goes into every pot.

LEMONGRASS & GINGER
ROOIBOS  ·   FRESH MINT 2.5

F I Z Z

G R O L S C H   2 . 7 5  /  5 . 5

Hennessy VS, lime, ginger ale

white rum, raspberry, lime, sugar

gin, Franklin & Sons ginger beer, 
mint, Angostura bitters

Cintila, orange juice, splash of soda

Smirnoff vanilla vodka, Kahlua, espresso

H E N N E S S Y  G I N G E R

R A S P B E R R Y  D A I Q U I R I

G I N  M U L E

M I M O S A  F I Z Z

E S P R E S S O  M A R T I N I

P A S S I O N F R U I T  M A R T I N I
Smirnoff vanilla vodka, passionfruit, fizz

C O C K T A I L S

gin, elderflower liqueur, 
elderflower cordial, lemon, soda

E L D E R F L O W E R  C O L L I N S

spiced rum, pineapple juice, grenadine
R U M  P U N C H

£8 each or 2 for £14 (same cocktail)

Campari, Cinzano Rosso, gin

white rum, coconut syrup, fresh ginger, 
lemongrass, mint, lime, soda

Belvedere vodka, Cointreau, pomegranate, 
rosemary, cranberry juice, lemon

vodka, CK’s spice mix, tomato juice

Jose Cuervo silver, Cointreau, lime, 
Kaffir lime leaves

B A R R E L  A G E D  N E G R O N I

L E M O N G R A S S  &  G I N G E R  
M O J I T O

P O M E G R A N A T E  &  
R O S E M A R Y  M A R T I N I

B L O O D Y  M A R Y

K A F F I R  L I M E  M A R G A R I T A

M A R A S C H I N O  O L D  
F A S H I O N E D

Bulleit bourbon, Maraschino cherries, 
Angostura bitters, orange

£9 each

S E L E C T I O N

S P R I T Z

Pampelle, dry rosé wine, soda 

Gordons pink, Franklin & Sons raspberry lemonade

Pimm’s & lemonade (jug £14)

vodka, fizz, basil, lemonade

Aperol, fizz & soda

P A M P E L L E  R U B Y  R O S É

G I N  S P R I T Z

P I M M ’ S  &  L E M O N A D E

M E D I T E R R A N E A N  S P R I T Z

A P E R O L  S P R I T Z

N E G R O N I  S B A G L I A T O
Campari, Cinzano Rosso, fizz, lemonade 

rosé wine, Cointreau, brandy, 
lemonade, fruits (jug £14)

R O S É  S A N G R I A

£8 each or 2 for £14 (same spritz)

6

 125ml    Bottle

* 125ml glasses available on request

3.9
3


