WALLED GARDEN

RESTAURANT

Starter

Pit fire roast Loch Duart salmon, Somerset apple brandy
glaze - 30 (f/sd)

Wood fired garlic dough balls - 10 (d/g)

Bromham pear and walnut salad, Bath Blue dressing -15
(d/sd/n/ce/mu)
Main
Pit fire roast Loch Duart salmon, Somerset apple brandy

glaze - 30 (f/sd)

Local Wiltshire hog three ways, pulled, steaks and
skewers - 35 (sd/mu/ce)

Grilled hen of the woods mushrooms, smoked pumpkin
hummus (V) - 22

Dessert

Pit roast Wiltshire apples, toasted marshmallows, salted

caramel cream - 14
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