
(v) = Vegetarian option. All weights are approximate before cooking. All food is prepared in our kitchen where nuts, gluten and other allergens are present. 
Our menu descriptions do not include all ingredients. If you have a food allergy, please let us know before ordering. Full allergen information is available 
upon request. Fish dishes may contain small bones. We aim to support local farmers and growers from the Assured Food Standards Association. 0317/1.

WHILE YOU DECIDE
Marinated mixed olives - £3.75 • Rustic breads & oil - £3.50

Sweet peppers stuffed with cheese - £3.75 • Homemade houmous & olives with toasted pitta - £4.50

STARTERS & BOARDS
Homemade soup of the day with rustic breads - £5.95

Baked flat mushroom topped with red onion marmalade, goat’s cheese  
& pesto breadcrumbs, served with watercress & balsamic reduction (v) - £6.75

Fig, shallot & blue cheese tart with dressed rocket (v) - £6.75

Smoked duck bonbons with plum sauce - £6.95

Ham hock terrine with rustic bread & piccalilli - £6.95

Potted crab & crayfish with a brown shrimp & tarragon butter - £7.25

Steamed Cornish mussels in coconut milk, spring onions & coriander - £6.95

Charcuterie board with cured meats, mozzarella & Parmesan with rocket,  
olives, pickled vegetables & rustic breads - £13.95

Pork pie ploughman’s with mature Cheddar, Oxford Blue cheese, boiled egg,  
celery, pickle, chutneys & apple with rustic bread - £12.95

Fisherman’s platter - salt & pepper squid, potted crab & crayfish, battered fish goujon,  
smoked salmon with crostini, sweet chilli & tartare sauce - £13.50

MAIN COURSES
Honey glazed Wiltshire ham with a brace of fried duck eggs, roast tomato & chips - £11.95

Fish of the day in our 6X Gold beer batter with chips, crushed peas, grilled lemon & tartare sauce - £12.95

Thai green chicken & coconut curry with coriander rice & oriental chilli crackers - £12.50

Pan-fried hake with caper & shrimp butter, buttered new potatoes & salad - £12.95

Angus/Hereford steak burger with bacon & Gruyère cheese on a toasted brioche bun  
with red onion jam, baby gem, tomato, onion rings & chips - £11.95

Wild boar, apple & sage sausages on a sweet potato mash with seasonal greens & red wine gravy - £11.95

Mediterranean stuffed red peppers served on a crunchy salad (v) - £10.95

Puy lentil, chickpea & sweet potato curry with coriander rice (v) - £10.95

Pork medallions with sautéed potatoes, chorizo & peas in peppercorn sauce - £12.95

Char-grilled free-range chicken, smoked bacon & Oxford Blue cheese salad  
with a poached egg & croutons - £12.95

Greek salad - feta cheese with tomatoes, cucumber, red onion & olives with an oregano dressing (v) - £10.95

Crispy chilli & ginger duck on a stir-fry vegetable salad - £12.50

Broad bean, spinach, pea & mint risotto with rocket & shaved Parmesan (v) - £10.95



SMALL PLATES
A wide selection of dishes are available for children & those with a smaller appetite,  

please ask for more details. All the below dishes are priced at £7.95 each...

Fish goujons in a 6X Gold beer batter with chips, peas, lemon & tartare sauce

Home-cooked Wiltshire ham with chips & free-range egg

Puy lentil, chickpea & sweet potato curry with coriander rice (v)

Broad bean, spinach, pea & mint risotto with rocket & shaved Parmesan (v)

Wild boar, apple & sage sausages on a sweet potato mash with seasonal greens & red wine gravy

SIDE ORDERS
All at £3.50 each...

Chunky chips • House salad • Vegetables of the day • Onion rings • Garlic bread

CIABATTA & WRAPS
Served with dressed leaves - all at £6.95 each...

Chicken & chorizo with Cajun mayonnaise

Beer battered fish goujons with gem lettuce & tartare sauce

Honey glazed Wiltshire ham & piccalilli • Roasted vegetables, feta & pesto (v)

Smoked Applewood cheese & chutney (v)

Add a few chips for £1.50

PUDDINGS
All at £5.95 each...

Sticky toffee pudding with a rich toffee sauce & salted caramel ice cream

Chef’s cheesecake of the day with a berry compote

Baked chocolate tart with raspberry compote & clotted cream

Warm cherry frangipane tart served with vanilla custard

St. Clement’s orange & lemon posset with ginger thins

Mixed berry Eton mess - crushed meringue with mixed berries & vanilla ice cream

Affogato - vanilla ice cream topped with espresso & a liqueur of your choice

Selection of ice creams from Marshfield Organic Farm...

One scoop - £1.75 • Two scoops - £3.50 • Three scoops - £5.25

CHEESES
Selection of British cheeses with assorted biscuits, apple,  

grapes, celery & chutney - £6.95 or £8.95 with Port

HOT DRINKS
Latte - £2.75 • Flat white - £2.75 • Cappuccino - £2.75 • Espresso - £1.95 • Double espresso - £2.50 

Americano - £2.25 • Decaf - £2.25 • Hot chocolate - £2.95 • Ristretto coffee - £2.50 

Pot of tea - £2.50 • Fruit teas - £2.25

www.birdinhand.co.uk


