
 

 

 

 

 

 

  

  

Sharers 

Bread, Oil, Olives £5.95 

4 Cheese Ploughmans, chutney and pickles, bread £12.95 (gfo) 

Mini Trio of Starters, terrine, bruschetta, whitebait £9.95 

Grill 

Chef’s Steak, Roquefort dressed rocket 

and tomato salad, mushrooms, triple 

cooked chips £21.50 (gf) 
Add peppercorn, blue cheese, or mushroom 

sauce +£2 

Swan Cheeseburger, bacon, tomato relish, 

garlic mayo, leaf, fries, slaw £12.95 

Add bacon +£1 

Venison Burger, tomato relish, pickled 

beetroot, garlic mayo, leaf, fries, slaw 

£13.95 

Lamb Burger, mint and garlic raita, leaf, 

sweet potato fries £13.95 (gfo) 

Broad Bean, Chilli & Fennel Burger, baba 

ganoush, sweet potato fries £13.95 (vg/gf) 

 

Starters 

Soup of the Day £5.50 (v/gfo) 

Wild Mushrooms, cider, garlic and herb cream sauce, toasted bread £6.75 (v/gfo) 

Chef’s Terrine, seasonal chutney £6.25 (gfo) 

Battered Whitebait, lemon mayonnaise £6.75 

Bruschetta Roasted red peppers, tomato, rocket £6.25 (v/gfo) 

Salads  

Confit Artichoke, beetroot, kohlrabi, 

apple £12.95 (v/gfo) 

Crab, fennel, radish, samphire £13.95 

(gfo) 

Marinated Grilled Halloumi, carrot, 

fennel, leaf salad £12.95 (v/gfo) 

Mains 

Bath Ales Battered Fish, triple cooked chips, crushed peas, tartare sauce £13.50 (gfo) 

Steak and Darkside Pie, chips or mash potato, seasonal vegetables £13.95 

Whole Roast Plaice, samphire, herb braised butter beans £14.95 (gf) 

Spatchcock Quail, herb rub, new potatoes, medley of seasonal greens £14.95 (gf) 

Braised Leek, Mascarpone & Truffle Ravioli £13.95 (v) 

 

 

 

Sides 

Shoestring Fries £3 

Seasonal Veg £3.50 

Salad Bowl £3.50 

Bread, Oils, Olives £4.50 

Coleslaw £1.50 

Please advise a member of the team of any dietary requirements. Please be aware while every 

effort is made to avoid cross-contamination all food is prepped in the same kitchen. 

All tips are divided equally between all staff on shift 

 



 

Kids Menu 

Battered Fish, fries, mushy peas, tartar 

sauce (gfo) 

Frankfurter, fries, coleslaw 

Mini Cheeseburger, fries, salad 

Mini Bean & Chilli burger, fries, slaw 

(vg/gf) 

Basil & pine nut pesto pasta (v) 

All £6.50 

 

Sandwiches served 12-5pm 

Served on white or granary bread or a gluten-free roll 

Prawn, pesto, rocket 

Battered Fish & tartar sauce 

Maple glazed bacon, lettuce, tomato 

Mature Cheddar & Chutney (v) 

Steak & Horseradish 

Goats cheese, pesto, tomato, rocket (v) 

All £6.50 

Soup & Half a Sandwich £7.50 

Add fries +£3 

 

Desserts 

Lemon tart, raspberry sorbet, chantilly 

cream £5.95 

Ruby chocolate & rhubarb parfait, 

rhubarb & rosehip ice ceam, candied 

rhubarb £5.95 (gfo) 

Chocolate & cardamom torte, 

honeycomb, stem ginger ice cream £5.95 

Eton Mess £4.95 (gf) 

Affogato Espresso shot over vanilla ice 

cream, chocolate shavings £4.95 (gf) 

4 Cheese board served with chutney, 

grapes, celery, Fudge’s wafers £8.95 

3 scoops ice cream Chocolate, vanilla, 

salted caramel, stem ginger, rhubarb & 

rosehip, raspberry sorbet 1 or 2 scoops 

available £4.50 
Homemade Cake with vanilla ice cream 

or pouring cream £4.00 

Coffees 

Latte £2.95 

Cappuccino £2.95 

Americano £2.50 

Flat White £2.95 

Espresso £1.80/£2.30 

Liqueur Coffee with Jameson’s, Baileys, 

Cointreau, Tia Maria, Malibu, Martell 

Brandy, or Disaronno £5.50 

Dessert Wine 125ml £3.40 

Taylor’s LBV Port 50ml £4.00 

Our Suppliers 

Ruby & White Bristol-based butchers 

Kingfisher Brixham-based fishmonger 

Warmley Bakehouse Fresh bread from Warmley 

Bakers’ Farm Seasonal fruit and veg from Somerset 

Fine Food Company Speciality fine foods 

James Gourmet Coffee Ross-on-Wye  

A David Bristol Fresh Food Suppliers 

Please advise a member of the team of any dietary requirements. Please be aware while every 

effort is made to avoid cross-contamination all food is prepped in the same kitchen. 

All tips are divided equally between all staff on shift 

 


