






Breakfast 
(Served until 11.30am)

...

Scottish smoked salmon
Served on artisan bread.

£7.95

Scrumptious scrambled eggs 
With your choice of either smoked salmon or sliced 

Wiltshire ham served on artisan bread.
£9.50

Continental Platter
A freshly baked croissant with sliced Wiltshire ham, Somerset brie and 

Wookyhole vintage cheddar and served with a zingy fruit compote.  
Accompanied by a glass of orange juice or freshly brewed coffee.

£10.95

Freshly baked croissant
Served with your choice of: 

Butter and jam £2.95
Bacon, blueberries and maple syrup £5.95

Parma ham and Somerset brie £6.25
Scrambled egg and smoked salmon £6.95

Good old-fashioned crumpets or toast
Served with marmite or mixed flower honey.

£2.95

Classic porridge and fresh blueberries
Served with a drizzle of mixed flower honey and mixed nuts. 

£4.50

Crunchy granola with natural yoghurt
Served with a drizzle of mixed flower honey and a fruit compote.

£4.95

While you’re waiting, why not have a glass of Prosecco or Bucks Fizz £8.00

Hot Drinks
Single Espresso £3.00
Double Espresso £3.50

Americano £3.50
Cappuccino £3.75

Latte £3.75
English Breakfast Tea £2.95

Flavoured Teas £2.95

Optional service charge of 10% will be added for tables of 4 or more. 
If you have a food allergy or intolerance, please speak to our staff about your requirements before ordering. 

All prices include VAT. (V) These dishes are suitable for vegetarians.



Platters 
Sharing nibbles for 2

...

Seafood
A delightful plate of smoked mackerel, Scottish 

smoked salmon and beetroot gravalax, served with 
horseradish mayonnaise and sliced artisan bread.

£13.95
Enjoy a bottle of Drylands Sauvignon Blanc, New Zealand for £31.00

Cheese
Somerset brie, Wookyhole vintage cheddar and a classic Stilton blue 
served with fresh grapes, fig jam and a selection of artisan biscuits.

£12.95
Enjoy a bottle of Marques de Morano Rioja Crianza Tinto, Spain for £27.00

Meat
Slow cooked roast beef and horseradish canapes, slices of parma 
ham and chorizo, served with artisan breads and house pickles.

£12.25
Enjoy a bottle of Red Knot Shiraz, Australia for £32.00

Mini Plates 
Served with a salad garnish. A light snack for one or choose a few to share. 

...

Chorizo £5.95
Parma ham £6.75
King prawn £8.75

Wiltshire ham £5.95

Enjoy a bottle of  Louis Dornier et Fils Brut Champagne for £60.00

Add bread and butter for £2.00

Optional service charge of 10% will be added for tables of 4 or more. 
If you have a food allergy or intolerance, please speak to our staff about your requirements before ordering. 

All prices include VAT. (V) These dishes are suitable for vegetarians.



Crostini
Three slices of artisan bread lightly toasted

...

Seafood crostini selection
King prawns topped with a cocktail sauce on a bed of rocket.
Scottish smoked salmon on a bed of rocket and cream cheese.

Crayfish drizzled with cocktail sauce, served with avocado.
£11.95

Enjoy with a glass of Louis Dornier et Fils Brut, Champagne for £12.95

Smoked English trout crostini
Served with slices of beetroot, a zesty lemon mayonnaise and finished with

 fresh micro herbs.
£10.25

Enjoy with a glass of Louis Dornier et Fils Brut, Champagne for £12.95

Rolled parma ham crostini
Served with a slice of creamy Somerset brie and a fantastic fig jam.

£10.45
Enjoy with a glass of Galanti Prosecco, Italy for £8.00

Scottish smoked salmon crostini
Served with cream cheese.

£10.95
Enjoy with a glass of Louis Dornier et Fils Brut, Champagne for £12.95

Mix and match crostini
Please select any three of the crostinis mentioned above.

£11.95
Enjoy with a glass of Louis Dornier et Fils Brut, Champagne for £12.95



Salads 
Served in a Martini glass with artisan bread

...

Prawn cocktail
 A retro prawn and crayfish cocktail drizzled with cocktail sauce.

£10.95
Enjoy with a glass of Belvino Pinot Grigio Rosato delle Venezie, Italy from £7.55

Tuscan salad
Fresh peppery rocket with layers of parma ham, shaved parmesan 

and freshly sliced pear, served in balsamic glaze.
£8.95

Enjoy with a glass of Picpoul de Pinet, Domaine Sainte-Anne, France from £7.70

Fancy Morsels
...

Chicken liver pâté
Served with a crisp apple compote, crostini and house pickles.

£9.95
Enjoy with a glass of Louis Dornier et Fils Brut, Champagne for £12.95

Roast beef croute
A delicate serving of slowly roasted sliced British beef, filled with horseradish 

cream and rocket on a hazelnut cracker topped with ale chutney.
£6.45

Enjoy with a glass of Tierra Merlot, Chile from £7.40



Champagne & Sparkling
...

Galanti, Prosecco  £8.00  £26.00
Italy
Fine, persistent, soft fizz surrounds a fruit spectrum of apple, 
pear with a hint of peach.

Louis Dornier et Fils Brut  £12.95  £60.00
France
A light, fresh, vigorously youthful Champagne with a fine, 
elegant, slightly lemony nose, lively mousse and long, crisp palate.

Taittinger Brut Réserve    £90.00
France
Perhaps the lightest and most elegant of the Grand Marque 
Champagnes, it’s intensely fragrant character, subtle biscuity 
complexity and superb elegance is due to a predominance of 
Chardonnay in the blend.

Laurent-Perrier Cuvée Rosé Brut  £18.00  £95.00
France
The briefest liaison with grape skins tantalisingly leaves this 
delicate colour yet exudes a floral fragrance evolving soft red 
berry richness.

Perrier-Jouët Grand Brut    £95.00
France
Dynamic, fresh and lively, showing white flowers, grapefruit 
and notes of pineapple and honey.

    125ml Bottle

All wines available by the glass are also available in a 125ml serving. 
Please note that due to changes in the vintages of the wines on our list, the ABVs may vary slightly to those stated on the menu. 

If a wine listed is unavailable we will do our best to offer a suitable alternative.



White Wine
...

*Inzolia, D’ Vine, Terre Siciliane £7.20  £9.15 £24.00
Italy
The Inzolia grape is indigenous to Sicily where it produces 
a delicious, light herbal and lemon aroma with a warm 
peachy flavour.

Chenin Blanc, Cullinan View, Western Cape £7.40  £9.40 £25.00
South Africa
Deliciously fresh and creamy with peachy fruit character. 
A classic South African style.

*Pinot Grigio delle Venezie, Belvino £7.55  £9.65 £26.00
Italy
Delicately flavoured with notes of green apple and pear, 
with just a hint of sweetness.

*Picpoul de Pinet, Domaine Sainte-Anne £7.70  £9.90 £27.00
France
Citrussy southern French white made from the Picpoul grape.

Sauvignon Blanc, Drylands, Marlborough £8.85  £11.35 £31.00
New Zealand
Sensational aromatic Sauvignon. Grapefruit and gooseberries  
lead into vibrant fresh cut grass, gooseberries and tropical 
fruit and crisp, refreshing finish.

Gavi di Gavi, La Toledana    £36.00
Italy
This excellent producer crafts this refreshing gooseberry 
and mineral style with delicate floral hints, dry but not austere. 
the finest and most dynamic producers.

Sancerre Les Collinettes, Joseph Mellot    £38.00
France
Stylish and crisp aromas of gooseberries and powerful 
fruit flavours, linked with a clean finish, from one of 
the finest and most dynamic producers.

   175ml  250ml Bottle

*Wine Flights
To get a real taste of our wonderful wine selection, select any 3 wines marked with 
an *. Each sample is a 125ml serve.  There are 6 to choose from.

£14.00



Rosé Wine
...

Pinot Grigio Rosato delle Venezie, Belvino £7.55  £9.65 £26.00
Italy
Slightly drier in style, full of fresh summer berry fruit aromas.

La Colline aux Lavandes Rosé 
Les Vins Méditerranèe, Jean-Luc Colombo £9.15  £11.70 £32.00
France
A light, refreshing, dry rose; with a subtle red-fruit character, 
dominated by powerful herbaceous aromas.

Red Wine
...

*Cabernet Sauvignon, D’ Vine £7.20  £9.15 £24.00
Italy
Bright, soft berry-fruits with juicy damsons, a smooth, 
easy-going red.

Merlot, Tierra, Central Valley £7.40  £9.40 £25.00
Chile
Ripe blackberry aromas and a subtle underlay of oak with 
bright, ripe berry flavours and smooth tannins.

*Rioja Crianza Tinto, Marqués de Morano £7.85  £10.00 £27.00
Spain
A lighter style for Rioja, just a hint of traditional oakiness 
and abundant juicy ripe berries.

*Shiraz, Red Knot, McLaren Vale £9.15  £11.70 £32.00
Australia
Ripe strawberry and blackberry are embellished with floral, 
milk chocolate and black pepper nuances.

Pinot Noir, Vavasour, Awatere Valley    £41.50
New Zealand
A luscious and aromatic wine, which features black cherry, 
plum and anise spice: the finish is elegant, long and velvety.

   175ml  250ml Bottle

   175ml  250ml Bottle

*Wine Flights
To get a real taste of our wonderful wine selection, select any 3 wines marked with 
an *. Each sample is a 125ml serve.  There are 6 to choose from.

£14.00



Champagne Cocktails
...

Classic Champagne Cocktail
A traditional recipe combining Cognac, bitters and 

Louis Dornier et Fils Brut Champagne.

£13.50

Mimosa
Louis Dornier et Fils Brut Champagne with 

freshly squeezed orange juice.
£10.00

Bellini
Peach purée topped up with 

Louis Dornier et Fils Brut Champagne. 
£10.00

Kir Royale
Crème de cassis and Louis Dornier et Fils Brut Champagne.

£11.00

French 75
Created at the iconic Harry’s Bar in Paris, Hendrick’s gin, fresh 

lemon juice and Louis Dornier et Fils Brut Champagne.
£11.00

Flirtini
Pineapple, vodka and Cointreau finished with 

Louis Dornier et Fils Brut Champagne.
£11.00



Spirits
...

We have a fantastic selection of premium spirits with our 
favourites listed below.  If there’s something you would 

like but don’t see below, please ask at the bar.
Prices start at £4.80

Hendrick’s Scotland
Grey Goose France

Lambs Navy England
Havana 3 year old Cuba

Monkey Shoulder Scotland
Laphroaig 10 year old Scotland

Glenfiddich Scotland
Courvoisier V.S.O.P. France

Bottled Beers
...

Heineken 
330ml ABV 5% 

£4.00

Tiger 
330ml ABV 4.8% 

£4.50

Leffe 
330ml ABV 6.6% 

£5.20

Peroni 
330ml ABV 5.1% 

£4.50



Soft Drinks
...

Coke 330ml 
£2.75

Diet Coke 300ml 
£2.75

Fanta 330ml 
£2.75

Sprite 330ml 
£2.75

 
Tonic Water 125ml 

£1.50
 

Fresh Squeezed OJ 
£2.50








