
LUNCH
Served from 11.30am until 2.30pm (3.30pm on Fridays and Saturdays)

B RE AD 
Bertinet sourdough,

English salted or 
French unsalted butter, 

or olive oil

£2

B RE AD &  OL IVES
Bertinet sourdough, 

mixed Provençal olives

£4

SEASONAL DISHES

persian style braised chicken  
and fennel stew

 Coriander, Pomegranate 

£10.50

wine pairing: El Ternero Rioja

porcini mushroom and truffle risotto
Parmigiano Reggiano shavings

£10

wine pairing: Prosecco Treviso Brut

baked aubergine
Spiced Bulgur salad, raisins, parsley

£9.50

wine pairing: Coteaux d’Aix en Provence Rosè

classic smoked haddock chowder
Hobbs House wholemeal bread

£13

wine pairing: Viento Aliseo Viognier ‘biodynamic’

torched atlantic smoked salmon
Dill crème fraiche, mixed leaves

£11

wine pairing: Arcolan Gros Manseng/Columbard

alto adige speck  
(cured lightly smoked ham)

Toasted Bertinet sourdough, red wine & fig sauce, Radicchio salad

£11

wine pairing: Corbières Château Fabre

CHEESE PLATES

C H E E S E M O N G E R’ S  C H O I C E 
Three cheeses chosen for you, 

The Fine Cheese Co. crackers and chutney

£13 for 1  |  £25 for 2

B E S P O K E
Three cheeses chosen by you, 

The Fine Cheese Co. crackers and chutney

£15 for 1  |  £29 for 2

CHARCUTERIE PLATES
O U R  C H O I C E 

Three meats chosen for you, olive oil, 

balsamic vinegar

£13 for 1  |  £25 for 2

B E S P O K E 
Three meats chosen by you, olive oil,

balsamic vinegar

£15 for 1  |  £29 for 2

charcuterie wine pairing: Provence Rosè or Rioja

*All our dishes are made to order using fresh ingredients. All cheeses and most ingredients are available to buy from our shop. 
Please ask your server. Please let a member of our team know of any dietary or allergy requirements.

A discretionary 10% service charge will be added. Please ask your server to remove it if you prefer. All the money goes to the floor and kitchen teams.

HOUSE-MADE SOUP
Bertinet sourdough, English salted  

or French unsalted butter   £8

HOUSE-MADE QUICHE 

Dressed mixed green leaves  £10.50



TOA STED SANDWICHES

C R O Q U E  M O N S I E U R 

Wiltshire boiled ham, Gruyère, Dijon mustard, toasted Hobbs House bread, béchamel sauce, mixed leaves  £12

C R O Q U E  M A D A M E 

Croque Monsieur, Haresfield Farm fried egg, mixed leaves  £13

M O Z Z A R E L L A  D I  B U FA L A 

Fresh basil, sun-blushed tomatoes, ciabatta, mixed leaves  £9

W I LT S H I R E  H A M  &  TA L E G G I O 

The Fine Cheese Co. onion chutney, ciabatta, mixed leaves  £9

SANDWICHES

Hobbs House Bakery brown or Bertinet sourdough

H ARESFIELD FAR M ORGANIC FREE-RANGE EGG 

Mayonnaise, fresh chives, mixed leaves  £8

C O T S W O L D  FA R M  F R E E - R A N G E  C H I C K E N  B R E A S T 

Cranberry sauce, pine kernels, mayonnaise, mixed leaves £8.50 

C L A S S I C  B LT 

Smoked streaky free-range H G Walter bacon, mayonnaise, fresh heritage tomatoes, mixed leaves  £8.50

W O O K E Y  H O L E  C A V E -A G E D  C H E D D A R 

Miller’s Ale chutney, mixed leaves  £8.50

P R O C I U T T O  C O T T O  ( C O O K E D  I TA L I A N  H A M )  A N D  O G L E S H I E L D  C H E E S E 

The Fine Cheese Co. pickled shallots, mixed leaves  £8.50

L I N E - C A U G H T  S E R R A T S  B O N I T O  T U N A 

Dill, shallots and caper mayonnaise, mixed leaves  £9

L O C A L LY  S O U R C E D  B E E F  S I R L O I N  ( M E D I U M -R A R E ) 

House-made horseradish cream, pickled walnuts, organic watercress  £8.50
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