
Starters                                      
Chilled courgette & herb soup, croutons, focaccia  
I.O.W tomato, Westcombe ricotta, Wye Valley rhubarb
Mutton shoulder croquette, cucumber yoghurt, pickled red cabbage
Brixham scallops, cauliflower, apple, radish
Somerset burrata, orange, fennel, herb crumb

9
10.5

10
13.5
11.5

Sides 
Chips | Truffle chips | Chilli & garlic fried greens | Broccoli, spiced butter & almonds 
Wedge salad, buttermilk & herb crumb | New potatoes & herb butter | Cauliflower cheese

6

34
24
26
22
24

Mains
10oz rump steak, roscoff onion, peppercorn sauce, wedge salad, chips
Crispy courgette flower, bulgur wheat, almonds, orange
Pork tenderloin, chorizo, gem lettuce, creamed peas, silverskin onions
Spinach & goat's curd gnocchi, fennel, rainbow chard, Old Winchester
Chalk stream trout, artichoke pure, samphire, spiced butter, crayfish 

4.5
7.5

8
9.5

9

Bath Arms focaccia, butter, balsamic & oil
Tomato hummus, crudites, feta, seeds 
Salt-baked celeriac scampi, spiced mayo
Crispy pork bites, Dorset dairy yoghurt, pickled chilli
Prawn crumpets, Bloody Mary sauce 

Bar Snacks                                                                                                                                                            

Pub 
Ploughman’s, Wiltshire ham, Westcombe cheddar, pickles, focaccia 
Bath Arms burger, spiced mayo, chilli cheese, pickles, tomato chutney, chips 
Cider battered haddock & chips, smashed peas, tartare sauce 
Honey roast ham, Organic fried hens eggs, chips

18
20.5

21
19

Please let us know if you have any allergies or require information on any ingredients in our dishes. Game dishes may contain shot
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Please note you will see a 12.5% discretionary service charge on your bill, all of which goes to staff.

Homemade
Lavender Soda

Lavender syrup, lemon juice, soda

Grapefruit Spritz
Grapefruit juice, soda, simple syrup

5

8.75 / 175ml

Wine of the week
Navarius Rioja Blanco 2024

Made with tempranillo blanco grapes grown
at altitudes of 550 to 700m in central Rioja,
allowing  for a refreshing, creamy texture
with fruity notes of zesty citrus and stone
fruits, well-balanced with a long finish.

Cocktail
Negroni
Gin, campari, sweet vermouth 

Hugo sprtiz 
 Elderflower liqueur, cava, lime, soda 

12

12

5



Port - Tawny 10 year
Pudding wine - Sauternes | Black Muscat  
Aperitif - Negroni | Espresso Martini
Burrow Hill, Somerset Cider Brandy in Somerset Oak

Digestif
7.5 / 9.5

9.5 / 7.25
12
9

‘Not quite full’
Sorbets - lemon, mango, dark chocolate, blood orange 
Ice creams - vanilla, chocolate, strawberry, coconut-chocolate chip, Chocolate brownie, honeycomb
Petit fours - raspberry pastille, fudge, chocolate truffle
Beckford Affogato - Salted caramel ice cream, Beckford’s rum, espresso, oat brittle

3
3

7.5
9.5

Cheese
Westcombe Cheddar, Somerset
Unpasteurised, hard cow’s milk cheese

Dorset Blue Vinny
Dorset hard, crumbly & piquant traditional blue cheese

Bruton Brie, Somerset
Soft & creamy, made from Jersey cow’s milk 

All served with crackerbread, digestives, celery, grapes, pear chutney 

3 for 14

Puddings
Apple & elderflower cheesecake, white chocolate ice cream, gooseberry compote
Salted caramel tart, boozy cherries, chocolate sorbet
Bath Arms Eton mess 
Ginger parfait, baked apricots, oat crumble

9.5
9.5
9.5
9.5

Please let us know if you have any allergies or require information on any ingredients in our dishes. Game dishes may contain

shot
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Please note you will see a 12.5% discretionary service charge on your bill, all of which goes to staff.

Hound Notice
Pepper is our lovely pub dog. Please throw her a ball, but not a treat.

When enjoying a walk around the village, please be mindful of surrounding wildlife. You must keep your dog
under close control at all times and strictly on a lead around livestock.

Wifi password: Bath1736
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