
An optional 12.5% service charge will be added to your bill. All of which goes to the team. 
(V) Vegetarian. Gluten – Most dishes can be adapted to be gluten free. Some dishes on our menu contain traces of nuts and/or other, 

allergens if you are unsure, please ask a member of the team. Eating raw or undercooked food items increase the risk of food born illnesses 
Game dishes may contain shot 

 

  
  

‘Stag Winter Spritz’ 12 
‘Old Fashioned’ 12 

‘Bramble’ 11 
Picky  
Belazu Nocellara Olives         (v)  6  
Otis & Belle Sourdough & Salted Butter        6 
Butter Beans, Parsley, Crispy Onions & Lemon      (v)  8 
Padron Peppers, Maldon Salt & Lime       (v)  9 
 
Starter  
Steak Tartare           16 
Devilled Kidneys on Toast         14 
Game & Prune Terrine, Piccalilli & Sourdough        14 
Roast Hispi, Blue Cheese Velouté & Walnut Crumble    (v)  14 
Wild Mushrooms on Toast & Tarragon Mayonnaise     (v)  12 
Smoked Salmon, Citrus, Radish         16  
SaltPig Saucisson & Pickles           12 
 
Main 
Venison Ragu, Rigatoni, Parmesan        22 
Oink Farm Pork Chop, Corn Grits, Pancetta, Brown Butter & Maple    26 
Pan Seared Venison Loin, Roast Hispi, Whiskey & Peppercorn Sauce     28 
Slow Braised Beef Short Rib, Tenderstem, Walnut & Date Ketchup    26 
Roast Guinea Fowl Supreme, Savoy & Bacon, Wild Mushroom Sauce    25 
Wild Mushrooms Pithivier & Rainbow Chard, Roast Vegetable Jus  (v)  18 
Market Fish, Samphire, Pea, Leek, Brown Shrimp & Nduja Butter     26    
 
Classic 
Today’s Pie, Creamed Mash, Vegetables & Gravy     (For 2)      48 
Cider Battered Fish & Chips, Smashed Peas & Tartar Sauce     18 
Oink Butchery Pork Faggots, Mash & Peas with Beer Gravy                                                    18 
Double Cheeseburger, Smoked & Sweet Pickles, Burger Sauce & Fries    18 
Oink Butchery Ham, Cacklebean Eggs & Chips       18 
House Ravioli, Toasted Nuts & Herb Butter       (v)  18 
 
Steak Frites - Ask for Todays Cuts & Weights                                      
Café De Paris Butter, Green Sauce, Black Garlic & Miso Butter, Red Wine Sauce    2.5 
Bearnaise Sauce, Peppercorn Sauce, Blue Cheese Hollandaise      3.5 
 
Fries          (v)   4 
Chunky Chips          (v)   4 
Truffle Parmesan Fries        (v)   6 
Roast Hispi Cabbage, Anchovy Butter      (v)   6 
Creamed Corn, Pancetta, Brown Butter & Maple                     6       
Tenderstem Broccoli & Aleppo Pepper      (v)   6 
Creamed Mash         (v)    5 
Buttered Peas         (v)   5 
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Cask           Half   Pint 

Seasonal Ale, Arkells Brewery, Wiltshire, England       2.85   5.70 

3B, Arkells Brewery, Wiltshire, England, 4.0 %                                          2.65   5.35 

Cotswold Yellow Hammer Cider, Cots Cider Company, 6%     3.25   6.50 

  

Draught 

Guinness, Dublin, Ireland, 4.2%         3.75   7.65 

The Legacy Session Lager, Wiltshire, England 3.8%                                                                              2.95                        5.95 

Malthouse Craft Lager, Wiltshire, England, 4.2%       3.20   6.40 

Cotswold Prime Cider, Cots Cider Company, 4.6%      3.25   6.50 

The Voyager APA, Wiltshire, England, 5%        3.50   6.95 

 

Red          175ml 500ml Btl 

La Mecanique Du vin Carignan, France 2024      8.35 23.80 34 

La Colombette, Grenache Syrah, Vin De France France 2023  (House)   7.35 21.00 30 

Cantina Di Negrar Valpolicella Italy 2023      9.80 28.00 40 

Ch La Croix Lussac-Saint Emilion, French 2021  

  

White                         175ml 500ml Btl 

La Colombette Chardonnay, France 2024       7.85 22.40 32 

Gavi DOCG Ca Bianca Tenementi, Italy 2023      11 31.50 45 

Marlborough Ridge Sauvignon, NZ 2024                                  7.60         21.70      31 

Giol Pinot Grigio, Italy 2024 (Organic       9.80 28.00 40 

 

Rose          175ml 500ml Btl 

Poulton Hill Estate, Rose, England 2022      13.50  38.50 55 

 

Sparkling         125ml  Btl 
Cremant de Bourgogne Blanc Jaffelin Brut Reserve NV, Burgundy    8.75   50 

 
Softs 

House Made Lemonade                                        4.80 

Belvoir Pink Lady Apple Presse          4.40 
Belvoir Elderflower Presse           4.80 
Belvoir Ginger Beer           4.80 
Fevertree Regular Tonic 200ml         3.50 

Fevertree Light Tonic Water, Mediterranean, Elderflower, Ginger Ale 200ml     3.50 

Eager Fruit Juices (Orange, Apple, Tomato, Grapefruit & Cranberry)      3.00 

Coca Cola 330ml            3.80 

Diet Coke 330ml            3.70 

Still or Sparking Mineral Water 330ml / 750ml                     2.80/4.20 

 

Post Mix                        Half Pint  Pint 

Coca Cola         2.40    4.80 

Diet Coke         2.20    4.40 

Schweppes Lemonade       2.40   4.80 

Soda Water         1.00   2.00     

 


