
 

The Dispensary  

 

Starters 

Summer soup of the day £7.50 (v) 

Bertinet bread, Somerset butter  

Salt-baked Wiltshire beetroot £8.50 (v) 

Black quinoa, pickled summer vegetables, spiced puffed spelt, local chervil 

Traditional Bath chaps £9.00 

Shallot, lemon, parsley, garlic, crispy crackling  

Salmon tartare ‘cocktail’ £12.50 

Crevettes, baby gem, Marie Rose sauce, sea purslane, soda bread 

Crispy Bath White hen’s egg £8.00 (v) 

braised lettuce, pea, mint 

Pan-seared Cornish scallop £14.50 

Scallop and avocado carpaccio, chilli, compressed mango and cucumber 

Deli board (to share) £15.00 

Home-roasted Wiltshire ham, confit duck Scotch egg, local bresaola, homemade goat’s cheese,  

dressed rocket, bread with whipped butter 

 

Mains 

Heritage squash gnocchi £15.00 (v) 

Toasted pine nuts, summer squash purée, Wiltshire ewe’s curd, brown butter sauce 

Vegetable pithivier £16.00 (v/v+) 

Fennel and beetroot crumble, lemon thyme vinaigrette  

32-day aged beef and bone marrow burger £16 

Toasted brioche bun, tomato, gherkin, slaw, hand-cut chips 

Cornfed chicken breast and leg Kiev £17.50 

Sweetcorn purée, charred corn, black garlic sauce 

Day boat Cornish fish of the day £19.00 

Jersey Royals, braisage sauce, local arrowgrass, sea vegetables 

Rack of Wiltshire spring lamb £25 

Ratatouille, potato terrine, poached heritage tomatoes, mint relish 

Dry aged 8oz fillet steak £34.00 / 10oz ribeye £30.00 
All steaks are dry aged in house and served with hand-cut chips, Hampshire watercress,  

Béarnaise Sauce or Café de Paris butter 
 

Sides 

No.15 hand-cut chips £4.50 / Heritage tomato and basil salad £4.00 / Jersey Royals with spring onion 

and mint butter (or olive oil) £4 / Tenderstem broccoli with toasted almonds £4 /  

Warm pea and mint salad with lemon £3.50 / Summer leaves with lemon oil dressing £3.50 

 

If you have any food allergies or sensitivities, please ask for our allergen menu. Please note, the kitchen is open plan and we therefore 

cannot guarantee that a dish is free from all traces of all allergens. A discretionary 10% service charge will be added to your bill 
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