
S t a r t e r

W o o d  f i r e d  g a r l i c  d o u g h  b a l l s  -  1 0

P i t  f i r e  r o a s t  L o c h  D u a r t  s a l m o n ,  S o m e r s e t  a p p l e  b r a n d y

g l a z e  -  1 6

B r o m h a m  p e a r  a n d  w a l n u t  s a l a d ,  B a t h  B l u e  d r e s s i n g  - 1 5

L o c a l  W i l t s h i r e  h o g  t h r e e  w a y s ,  p u l l e d ,  s t e a k s  a n d  s k e w e r s

-  3 5

G r i l l e d  h e n  o f  t h e  w o o d s  m u s h r o o m s ,  s m o k e d  p u m p k i n

h u m m u s  ( V )  -  2 2

D e s s e r t

P i t  r o a s t  W i l t s h i r e  a p p l e s ,  t o a s t e d  m a r s h m a l l o w s ,  s a l t e d

c a r a m e l  c r e a m  -  1 4

M a i n

Please inform your waiter about any food allergies or dietary requirements. Please note that all
allergens are used on our premises.

 Scan the QR code to view our allergens menu. 


	Starter
	Wood fired garlic dough balls - 10
	Pit fire roast Loch Duart salmon, Somerset apple brandy glaze - 16
	Bromham pear and walnut salad, Bath Blue dressing -15

	Main
	Local Wiltshire hog three ways, pulled, steaks and skewers - 35
	Grilled hen of the woods mushrooms, smoked pumpkin hummus (V) - 22
	Pit roast Wiltshire apples, toasted marshmallows, salted caramel cream - 14

	Dessert

