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THE

BATH ARMS
AT LONGLEAT
Cocktail i
Wine of the week
Bramble 12 Assyrtiko, Muse Estate

Gin, cassis, sugar syrup, lemon juice
Crisp, structured, and mineral-driven
Pink Palm Daiquiri 2 Assyrtiko, with a vibrant
Coconut rum, strawberry syrup, lime saline finish, light floral notes, citrus
intensity, and creamy moutbfeel.

8.75 / 175ml

Bar Snacks

Bath arms focaccia, salted butter, balsamic & oil
Spiced cauliflower hummus, crudites, poached raisins
Salt-baked celeriac scampi, spiced mayo

Prawn crumpets, bloody mary mayo

Starters
Spring pea & wild garlic soup, creme fraiche, hazelnuts, focaccia

Smoked haddock fishcakes, parsley sauce
Heritage tomato, baked Westcombe ricotta, pea & lemon dressing, basil
Pressed ham hock, potato salad, watercress

New Forest asparagus, crispy egg, wild garlic emulsion

Pub

Ploughman’s, Wiltshire ham, Westcombe cheddar, pickles, focaccia
Cider battered haddock & chips, smashed peas, tartare sauce

Lamb & mint burger, spiced mayo, emmental, pickles, cucumber yoghurt, chips

Honey-roasted ham, fried hen eggs, chips

Mains

Homemade

Homemade ginger beer
Fresh ginger syrup, lime juice,
soda

Lavender Soda
Lavender, lime, soda

Chalk stream trout, New forest asparagus, ratte potato, brown shrimp, lemon butter

Pearl barley risotto, purple sprouting broccoli, smoked almonds
Cauliflower steak, pickled red onions, hazelnut, chilli & shallot

Chargrilled 100z sirloin steak, roscoff onion, wild garlic butter, salad, chips

Venison haunch, carrot puree, red cabbage, pickled rhubarb, red wine sauce

Sides
Chips | Truffle chips | Beef dripping new potatoes | Braised red cabbage

Wedge salad, mustard & hazelnut | Chilli & garlic fried greens | Smashed carrot & swede

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

WEBSITE FACEBOOK INSTAGRAM

www.beckford.group /thebatharms @batharmsinn

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

Sticky toffee & walnut pudding, brown butter ice cream 9-5
Amaretto poached pear, praline cake, hazelnut, chocolate sorbet 95
Lemon cheesecake, white chocolate ice cream, lemon curd 95
Salted caramel tart, Yorkshire rhubarb, ginger ice cream 95
Cheese 3 for 14
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 Fersey cow’s milk

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

‘Not quite full’

Sorbets - lemon, mango, blackcurrant, strawberry, blood orange 3
Ice creams - vanilla, chocolate, strawberry, coconut-chocolate chip, salted caramel 3
Petit fours - blood orange pastille, fudge, chocolate truffle 75
Affogato - vanilla ice cream, espresso, oat brittle 9
Digestif

Port - Tawny 10 year 75195
Pudding wine - Sauternes | Black Muscat 9.5/7.25
Aperitif - Espresso Martini | Old Fashioned 12
Burrow Hill, Somerset Cider Brandy in Somerset Oak 9

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

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

shot
WEBSITE FACEBOOK INSTAGRAM
www.beckford.group /thebatharms @batharmsinn

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