
P L E A S E  L E T  T H E  T E A M  K N O W  O F  A N Y  A L L E R G I E S  O R  I N T O L E R A N C E S .

A  D I S C R E T I O N A R Y  1 2 . 5  %  S E R V I C E  C H A R G E  W I L L  B E  A D D E D  T O  Y O U R  B I L L  

T H E  B R A S S E R I E

Sides   Sprouting Broccolii(V)
All 6.5

Triple Cooked Chips (V)
Sea Salt

White Beans  with Chorizo
-Chimichurri 

Caesar Salad (V)

To Share  Local Sourdough  (V)   7.5
  Ampersand Butter

16

Beetroot Salad (V)  8.5
Goats Curd - Linseed

Cured Meats   13
Aioli - Pickles

Cottage   
Classics
  
  Sea Bream  28

Grilled Catch Of The Day 29.5
Samphire - Herb Butter

Classic Beef Burger 26.5
Triple Cooked Chips - Lancashire Bomb - Tomato Relish

To Start          Soup Of The Day (V)  11.5
Make Large   +9 

    Smoked Salmon    14.5
   Lemon - Dill - Caviar

  Cashel Blue Cheese Salad  (V)  14.5
  Marinated Figs - Honey  

Ham Hock Pressing   14.5
Walnut Treacle Bread - Red Cabbage Slaw

Wild Mushrooms On Toast (V) 14.5  
Brioche - Tarragon - Spinach

Dessert    Blackberry & Pear Muille Fuille   12
  Vanilla Ice Cream

Chocolate Delice   12
Toasted  Pistachios- Honeycomb Ice Cream

Night Cap Espresso Martini   12.5
  Wogan Espresso - Sapling Vodka

  Barrel Aged Manhattan   14
  Aged In Fresh Oak

Monbazillac 75ml   8

French Dessert Wine

Cheers  A Glass Of House Champagne   13

  Ultimate Kir Royale   12.5
  Prosecco - Cassis - Gin

Draught Lager “1985”   6.7
Wye Valley Brewery

Slow Cooked Beef Cheek 32.5
Spinach - Sweet & Sour Shallot - Red wine Sauce

Parmesan - Con�t Tomato

Marinated Cherries  12
Parkin-Creme Fraiche Mousse

Baked Camembert  (V)
Plum Chutney - Focaccia - Rosemary

 

   

Free Range Chicken Breast   29.95
Autumn Vegetables - Kale - Wiltshire Truf�e 

Cauli�ower Tempura    (V)  8.5
Parmesan - Toasted Almonds

  Sourdough Croutons - Yoghurt

DBB guests have an allowance of £64pp for their evening meal 
please ask your server for any further information

Local Cheeses   13.5
Biscuits - Homemade Chutney

 

  Roasted Courgette Puff Pastry  (V)  24.5

  Arlington White Poached Egg - Nasturtium Oil

Courgette - Tomato - Crispy Squid

Sauces 2.5
Peppercorn Or Madeira

 

 

Pak Choi (V)
Asian Dressing

Classic Prawn Cocktail    15
Paprika Mayonnaise - Lemon - Cucumber

  Local Pork Belly  29
  Artichoke - Herb Dressing- Roasted Peppers

Mint Pesto

Mint Yoghurt 

 

Home Made Scotch Egg    16
Piccalilli Puree

New Potatoes (V)


