
Starters 

Home-made soup of the day with bread and butter £4.95 

Fine sliced smoked salmon with lemon, sour cream and chives, with rye (wheat free) or brown bread and butter 
£8.95 

Home made chicken liver paté with thick toast and red onion marmalade £6.95  

Deep fried butterfly prawns with chilli dipping sauce and lemon £6.95 

Main Courses 

Home made Brinkworth Blue and leek quiche with fig, and olive oil and balsamic dressed salad £7.95 (Serrano  
ham £1.50, fries or new potatoes £2.50) 

Local pork sausages on creamy mash served with onion gravy and buttered peas £10.95 

Home made beef burger with cheese and bacon in a toasted brioche bun served with straw fries and dressed 
mixed salad £10.95 

Home roast ham served with two fried eggs and ‘big chips’ £10.95 

Beer battered haddock, crushed minted peas, big chips, tartare sauce and lemon wedge £13.95 

Chargrilled lemon and thyme chicken served with seasonal salad or vegetables, and with fries or baby 
potatoes  £14.95 

Grilled Scottish salmon served with lemon butter, seasonal salad, and fries or baby potatoes  £14.95 

Home made short crust pastry pie of the week, with mashed potatoes, vegetables & gravy £15.95 

Twice cooked belly pork with crackling, mashed potatoes and vegetables and a red wine sauce £15.95 

Chargrilled aged 8 oz local sirloin steak with button mushrooms, big chips and rocket salad garnish £19.95 
(pepper sauce £2.00) 

                     
Ploughman’s and Baguettes – available at lunchtimes only 

Winterbourne Ploughman’s – one of our local hand made cheeses, Brinkworth Blue or Wiltshire Loaf, with 
salad, bread from our favourite local craft bakery, and butter £9.50 

Sandwich – craft-baked bread, white or brown, served with a dressed salad, topped with a choice of: 

Grilled back bacon & Somerset brie; Wiltshire Loaf cheese with tomato or pickle; tuna mayonnaise; local 
sausage & caramelised onion; or our home roast ham £5.95; smoked salmon or grilled steak & onion £7.45  



Open-toasted ½ baguette with grilled steak, onion, tomato, rocket tossed in balsamic vinegar and Brinkworth 
Blue cheese £7.95 

      Add a side order of fries or chips for £2.50      

Salads and extras  

Basket of bread and butter £2.50; side salad £2.50; portion of chips £2.50; mixed fresh vegetables £2.50 
  
Desserts 

Sticky toffee pudding with double cream £5.95 
Chocolate brownie with salted caramel ice cream £5.95  
Seasonal crumble with English custard £5.95 
Sorbet duo, a choice of locally made sorbets from GelARTto and Jude’s, including gin and tonic*, strawberry 
prosecco*,  peach Bellini*, and mango £3.95 
Ice cream trio, a choice of locally made dairy ice creams and gelatos from GelARTto and Jude’s, including coffee, 
milk chocolate, ginger spice, honeycomb, mint chocolate chip, salted caramel, strawberry, and vanilla £4.25 

*Contains less than 5% alcohol 

Cheeses 

Cheese plate – Local hand made cheeses Brinkworth Blue and Wiltshire Loaf; Brie, celery, grapes, and biscuits 
£7.50 

Dessert Wines (50ml glass / half bottle) 

Elysium Black Muscat, USA £3.80/£24.50 
Chateau de Juge, Bordeaux, France £3.20/£22.50 

Coffee and Tea 

Filter coffee / Americano  (black or white), pot of tea £2.50 
Single espresso, cappuccino, latte £2.80 
Earl Grey, camomile, peppermint, fruit, etc. £2.80 
  
Liqueur Coffees 

Irish Whiskey, Cointreau, Drambuie, Tia Maria, Baileys, Grand Marnier, Cognac or your choice £5.20 

Ports  

Barros Special Reserve 50ml £3.50 
Barros Colheita 1996 50ml £4.50  

TIPPING POLICY:  No service charges are automatically added, except for larger parties and any gratuities are 
distributed directly to the staff each session.                                                                                         
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