
Five course menu 
Saturday 12th April, 2025 

 

 
 

White onion soup 
Wild garlic pesto, crispy onions 

Valdespino, Manzanilla, `Deliciosa`, Andalucia, Spain, NV  

 
 

Loch Duart salmon 
Asparagus, dill, Bluestone velouté   

Gašper, Chardonnay/Rebula, Goriška Brda Slovenia, 2023 

 
 

Wiltshire lamb rump 
Baby spring vegetables, jus gras 

‘Roble’ Ribera del Duero, Marques de Burgos, Castilla y Leon, Spain, 2022  
 
 

Dorstone (optional cheese course £10) 
Rhubarb chutney, RL biscuits 

Justino's Madeira, 10-Year-Old Malvasia, Portugal, NV  50ml 7 

 
 

Yorkshire rhubarb 
Vanilla, almonds 

 
 

Westcombe Ricotta cheesecake 
Caramel mandarins 

Sauternes, Château Delmond, Bordeaux, France, 2022  

 

 
£75 per person (for the whole table please) 

£45 for paired wines (or choose by the glass) 

 

 
 

We add £1 to every bill to raise money for Devizes & District Foodbank who provides emergency food to people in crisis in SN8, SN9 and SN10 areas. 
 

A discretionary 15% service charge will be added to your bill. Prices include VAT @ 20% 
 

Please notify us of any allergies or dietary requirements, however we cannot guarantee that any dish will be 
completely allergen-free as the following are regularly used in our kitchen: Celery, Gluten, Eggs, Fish, Lupin, Milk, 

Molluscs, Mustard, Peanuts, Sesame seeds, Shellfish, Soya, Sulphites, Tree nuts. 



 
 

Our favourite apéritifs 
 

Bluestone Premier Cuvée, Wiltshire, England, 2018  13 / 73 
Our house sparkling wine, grown less than 8 miles from your chair 

 
Grande Réserve, Devaux, Champagne, NV  15 / 80 

Our house Champagne 
 

Kir Royale  16 
Grand Réserve Devaux Champagne, crème de cassis 

 
House gin and tonic  7½ 

Witchmark Black Lime, Franklin’s tonic, fresh mint 
 

‘Enchanted Garden of the Eden Valley’ Riesling, Dandelion, South Australia, ‘23  175ml  10 

Bone dry and aromatic 
 

 
 

Our favourite alcohol free apéritifs 
 

Lyre’s Classico Sparkling  7½ 
A fizzy, appley alternative to Champers 

 
Lyre’s dry and tonic  7½ 

A unique non-alcoholic spirit, crafted to capture the essence of a classic gin 
 

Kolone Null Riesling, Germany, ‘22  175ml  8 ½  
Less alcohol than a ripe banana, plus it’s gluten-free and vegan-friendly to boot 

 
Free Damm draught lager, Barcelona, half pint  2 ½ 

A refreshing and easy drink, alcohol free too! 
 

 
 

Nibbles 
Gordal Reina Olives 5, Smoked almonds 3, Guindillas 4 ½ 


