MENUV

Light Bites & Snack Plates

Homemade Soup (please ask at the bar for soup of the day) £450 (V) (GF")

Smoked Hummus drizzled with Olive Oil and served with Crusty Ciabatta Bread €450 (GF*) (Vegan)
Crispy Coated Garlic Mushrooms with Garlic Dip and Salad garnish £575 (V)

Falafel Bites with Mint Dip OR Hummus £6.50 (V) (Vegan option)
Crispy Battered Cheese & Chilli Nuggets with Sweet Chilli Dip £6.50

Breaded Plaice Goujons with Tartare Sauce & Lemon Wedges £6.75

Southern Coated Chicken Fillets with Chilli Dip & Chipotle Mayo. £6.95

Sautéed Mushrooms with Stilton & Cream, with Ciabatta for dipping €725 (V) (GF)

Sharing size Plate of Nachos, Sour Cream, Guacamole, Salsa & Cheese (add 50p for Jalapenos) £8.95 (V) (GF)

Sharing size Plate of Nachos with Beef Chilli, Sour Cream, Guacamole, Salsa & Cheese £11.50

Fl“ed Ciabat’ca RO“S (served with fries & salad garnish)

Choice of: Mature Cheddar & Pickle £6.95 (V) (GF)
Mature Cheddar & Red Onion £6.95 (V) (GFY)
Tuna Mayo & Cucumber £6.95 (GF)

Brie & Cranberry £6.95 (V) (GF)
Chicken & Sweetcorn Mayo. £6.95 (GF")
Smoked Salmon & Cream Cheese £6.95 (GF")
Chicken & Avocado £6.95 (GF)
Wiltshire Cured Ham & Cream Cheese (and/or Coleslaw ~ optional) £6.95 (GF")

Brie & Bacon Ciabatta (with cranberry sauce — optional) £7.25 (GF")
Falafel, Avocado & Hummus £7.25 (Veqan)
BLT with Chicken £750 (GF)
Traditional Wiltshire Pork Sausage & Onion Marmalade £7.50

Pan Fried Steak Sandwich with onions £850 (GF)

Bucke’c Meals — all served with fries & sweet chilli, garlic mayo and BBQ dips

Battered Chicken Breast Fillets & Chicken Breast Nuggets £9.75
Butterfly Breaded King Prawns & Oriental Filo Wrapped King Prawn Rolls £9.75
Combo Meal, King Prawns & Chicken Breast Fillets £9.75

Vegdie Bucket meal

Jalapeno & Cream Cheese Poppers, Crispy Garlic Mushrooms, Mini Veg Spring rolls,
Falafel Bites & Cheese & Chilli Nuggets. With Sweet Chilli, Garlic Mayo & Mint Dips. £975 (V)

Kids Meals (served with either Fries or Mash and either salad, peas or baked beans)  All £6.50

Traditional Wiltshire Pork Sausage Breaded Plaice Goujons Wiltshire Cured Ham
Wholetail Scampi Battered Chicken Breast Nuggets Breaded Mozzarella Sticks




Bu rgef's - 3ll served with Fries, Salad & Coleslaw - (no slaw on the Vegan Burger)
Southern Coated Chicken Breast Fillet Burger with smoked Bacon, Lettuce & Mayo.

Handmade Minted Lamb Burger Served with Mint Dip

Homemade Flame Grilled Burger with Mature Cheddar.

Homemade Flame Grilled Burger with Smokey BBQ Sauce & Cheese

Homemade Flame Grilled Burger with Blue Gorgonzola Cheese & Smoked Bacon

Homemade Burger Topped with BBQ Pulled Pork

Quorn Burger with a Crispy Vegan Buttermilk Flavour Coating, Vegan Cheese, Lettuce & Vegan Mayo

Pies

Handmade Steak & Ale Pie, served with fries or mash & peas, with gravy on the side.
Handmade Steak & Stilton Pie, served with fries or mash & peas with gravy on the side.
Handmade Chicken, Leek & Ham Pie, served with fries or mash & peas with gravy on the side.
Handmade Higgledy Pie (Root Veg & Spinach in cheese sauce), with fries or mash & peas

Main Courses

Mature Cheddar & Cured Wiltshire Ham Ploughman’s - (Veg option, Cheddar & Brie)

Handmade Lamb Kofta Kebabs with Flat Bread & Homemade Tzatziki

Gammon Steak with pan roast Pineapple, chunky chips & peas.

Homemade Lasagne with fries & salad garnish

Homemade Chilli Con Carne with Rice & Sour Cream

Traditional Wiltshire Pork Sausages (x3) with Onion gravy, Mash and Sweet & Sour Red Cabbage
House Beer Battered Haddock with chunky chips & peas

Wholetail Scampi with chunky steak house chips & peas

Butternut Squash, Lentil & Cumin Wellington
Served with Roasted Red Pepper & Redcurrant Sauce, Broccoli and either Fries or Sweet Potato Fries

Homemade Fish Pie (Salmon/Smoked Haddock/Prawns) topped with Parmesan Mash. Served with fresh veg.

Slow Roasted Belly of Pork with Cider Reduction & Dijon Mustard Sauce, Sweet Potato Fries & Broccoli

SIZZLING FAJITAS served on a cast iron skillet with Flour Tortillas, Salsa, Sour Cream & Guacamole
A CHOICE OF: RUMP STEAK OR CHICKEN OR QUORN

Rib Eye Steak (locally sourced) with garlic butter, chunky chips, onion rings,
peas, grilled mushrooms & tomato, (Green Peppercorn Sauce £2.50 extra)

Extras/Sides

Coleslaw £1.95 (GF/V) Sweet Potato Fries

Onion Rings £295 (V) Mixed Leaf side Salad

Marinated Mixed Olives £250 (GF/V) Homemade Garlic Bread

French Fries or Chunky Chips £295 (GF/V) Crispy Coated Garlic Mushrooms
Cheesy Chips £4.50 (GF/V) Chips & Gravy

Please Note; Chips will be served lightly salted unless you request otherwise.
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Our list of allergens ingredients is available at the bar. Trace elements of Gluten maybe present in menu items marked as Gluten Free.

(V) = Vegetarian (GF) = Gluten Free (GF*) = Gluten Free Option



