
 

*A discretionary 10% service charge will be added to a table of 8 or more* 

 

 

Dinner Menu 
 

Starters 

Today’s soup and foccacia (V) 

£4.95 

Selection of artisan bread and oils (V) 

£5.50 

Oak smoked bacon, bubble and squeak, free range poached egg and a hollandaise sauce 

£7.50 

Basil infused compressed watermelon, chilli & garlic marinated kalamata olive & sundried tomato tapenade (V) 

£6.50 

Spicy Devon crab arrancini, sweet corn and liquorice root puree   

£7.95 

Pan fried Wiltshire wood pigeon, textures of beetroot and pear puree 

£6.95 

 

Mains 

Golden beetroot and pea risotto (V) 

£9.95 

Aubergine and ratatouille mille feuille, sweet potato, smoked cauliflower and 

Mango and thyme sauce (V) 

£11.95 

Gilthead bream, Asian slaw, tagliatelle cake & citrus, soy dressing  

£16.50 

Pan fried hake, new potato, chorizo, pea puree, samphire lemon foam 

£15.95 

Bath Arms burger of the day with cheese and bacon, served with chips 

£13.95 

Pan fried local guinea fowl, thyme potato cake, liquorice braised leek, sautéed spinach, mushroom & lapsang 

souchong sauce  

£15.95 

Lamb kofta, cous cous salad, mint & cucumber yoghurt, mixed leaf garnish & lime emulation  

£14.95 

Ruby Red Sirloin steak, seasoned triple cooked chips 

Bacon & blue cheese butter or peppercorn sauce & a mixed salad garnish  

 £20.50 

 

 

Sides 

£3.00 

Seasoned triple cooked Chips or Fries, Creamy mashed potato, Braised red cabbage, new potatoes with herb 

butter, Seasonal vegetables with herb butter, mixed leaf salad 

 
 (V) vegetarian 


