
j o l l y  f o o d s
O x f o r d s h i r e ,  C o t s w o l d s
A fa rm tha t  t ru ly  ca res  about  the i r  an imals ,
ensur ing  the  h ighes t  qua l i ty  wi th  every  produc t

4  s e a s o n s
C r i c k l a d e ,  W i l t s h i r e
Suppl ies  the  very  bes t  loca l  f ru i t  and  veg,  d ry  goods ,
loca l  da i ry ,  bakery  i t ems,  and  spec ia l i s t  i t ems

k i n g f i s h e r
B r i x h m  d e v o n  
The  f reshes t ,  loca l ly  sourced  f i sh  and  sea food
ava i l ab le  in  the  South  Wes t

S T O N E  B A S S
Caramel ized  cau l i f lower  puree,  caper  and  
haze lnut  beurre  no iset te ,  sea  vegetables  (g f )  
24

       g f  G lu ten  F ree   |   g fo  G lu ten  F ree  Opt iona l   |   ve  Vege ta r i an     

df  Da i ry  F ree  |   dfo  Da i ry  F ree  Opt iona l   |   v  Vegan   |   vgo  Vegan  Opt iona l     

A  L a  C a r t e

Please  inform your  server  i f  you  have  any  a l lerg ies  or  requ i re  in format ion  on  ingred ients .      A  d iscret ionary  10% serv ice  charge  wi l l  be  added to  your  b i l l .  A l l  pr ices  are  inc lus ive  of  vat .

P R E S S E D  C O N F I T  C H I C K E N
T E R R I N E  
Leek,  toasted  br ioche  (g fo )  14

D E V O N  C R A B  S A L A D
Mango,  ch i l l i ,  cor iander ,  Tha i  green  sauce,  
brown crab  cracker  14

S U M M E R  S A L A D  
Baby  mozzare l la ,  cured  ham,  her i tage
tomatoes,  aged ba lsamic  g laze  (g f ,  veo )  14

STARTERS

G L O U C E S T E R  W O O D  P I G E O N
Red cabbage  ge l ,  pear l  bar ley  &  bacon  sauce  14

DESSERTS
P I N A  C O L A D A
Roast  and  compressed p ineapple ,  coconut  &
ch i l l i ,  coconut  tu i l le   ( v ,ve ,  df ,  g f )  12

S T I C K Y  T O F F E E  M A L T  C A K E
Malted  mi lk  i ce  cream,  s t icky  tof fee  sauce,
mal t  tu i l le  10

C H O C O L A T E  M O U S S E
Black  Forest  chocolate  mousse,  dark  chocolate
sauce  10

I C E D  S T R A W B E R R Y  P A R F A I T
Balsamic  je l ly ,  bas i l ,  lemon shortbread (g fo )  11

B a r  C l a s s i c s  

F I S H  &  C H I P S
Beer-bat tered  haddock,  t r ip le-cooked
ch ips ,  mushy  peas,  tar tar  sauce,  curry

sauce  (g fo )  18

M A R I N A T E D  B A V E T T E  S T E A K

Tr ip le-cooked ch ips ,  conf i t  tomato,  
charred  gem,  ch imichurr i  ( g f ,  d f )  24

T H E  O L D  B E L L
 B U R G E R

Double  beef  burger ,  bacon  jam,  Monterey  Jack,
burger  sauce,  gem,  tomato,  on ion,  gherk in

sk in  on  f r ies  (g fo )  20

All  mea ls  s t a r t  wi th  our  homemade  pre tze l  b read  and  whipped  bu t te r

B U T T E R M I L K  C H I C K E N
B U R G E R

Monterey  Jack,  smoked maple  bacon,  
burnt  but ter  ketchup,  baby  gem,  

papr ika  mayo,  sk in  on  f r ies  (g fo )  20  

M A I N S

S H A L L O T  T A R T E  T A T I N
Madei ra  je l ly ,  b lue  cheese,  Abbey  House
Manor  Garden  sa lad  (ve ,  vgo )  18 

A B B E Y  H O U S E  V E G E T A B L E
R I S O T T O  
Parmesan,  herb  sa lad,  herb  o i l  ( ve ,  vga,  g f ,  d fo )
18

v i s i t  o u r  a d j a c e n t  A b b e y  H o u s e
M a n o r  G a r d e n s ,  w h e r e  s o m e  o f  
o u r  r e s t a u r a n t s ’  
i n g r e d i e n t s  
a r e  g r o w n .

SIDES
T R U F F L E  F R I E S
Truf f le  dust ,  parmesan  (ve ,  g f ,  d fo )  7

N E W  P O T A T O E S
Herb and lemon but ter  ( ve ,  g f ,  d fo )  6

S A U T E D  F I N E  B E A N S
Shal lo t ,  but ter  ( ve )  7  

B B Q  H I S P I  C A B B A G E
Welsh  rareb i t ,  c r i spy  on ions  (ve )  6

W e  s u g g e s t  o n e  p e r  m a i n

S I D E  S A L A D
Lemon v ina igret te  (ve ,  g f ,df )  6

A q u a  V i t a e
P R I C E

£25

M e d i e v a l  t e r m  t h a t
t r a n s l a t e s  i n t o
E n g l i s h  a s  ' t h e
w a t e r  o f  l i f e ' .

FLIGHTS
W I N E

White  R io ja  
Gewurztraminer

T into  Reserva
W I L D  M U S H R O O M  &  R I C O T T A
T O R T E L L I N I
Pea  & t ruf f le  ( v )  12

T O M A T O  C O N S O M M E
Her i tage  tomato  sa lad  (vg ,df ,g f )  12

B E E C H R I D G E  D U C K  B R E A S T
Duck fa t  fondant  potato,  tar t le t ,  poached
cherr ies ,  ca lvoro  nero,  duck  jus  30

C H E E S E  B O A R D
Celery ,  qu ince,  f rozen  grapes,  damson b iscu i ts
(g fo )  17

a b b e y  h o u s e  m a n o r  g a r d e n s
m a l m e s b u r y ,  w i l t s h i r e
Our  cous in  proper ty ,  jus t  a  f ive  minute  wa lk
down the  road  f rom the  k i tchen

P R I C E

£25

W H I S K Y
Chi ta

Tal i sker
Chicken  Duck  Bourbon

R I B E Y E  S T E A K
10oz  R ibeye  s teak,  t r ip le  cooked ch ips ,  conf i t
tomato,  charred  gem,  peppercorn  sauce  
(g fo ,  dfo )  36


