
On your bi l l  you’ l l  f ind a  12 .5% discret iona ry  serv ice  charg e.  

100% of  which i s  sp l i t  fa i r ly  between ev eryone who works  here .  

 

Please ask  the  squad i f  y ou would  l ike to  know about  the a l lergens present  in  our food.  
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BAR SNACKS + STARTERS  
 

Pea + Mint  Soup ,  Bread ,  But ter    8  

 

Padron  Pepp ers  + Chi l l i  Sal t    8 .5  

 

Rareb i t  Crump et ,  P i ck les    9 .5  

 

Honey  +  Mu stard  Glazed  Chipolat as   9 .5  

 

Chi l l i  +  Lime Squid ,  S r i r acha Mayo   10  

 

Pork  + Fennel  Scotch  Egg ,   

Celer i ac  Remoulade     10  

 

Hot  Smok ed  Cha lk  S t r eam Trout  Pat e ,  Radi sh ,  

Cr ispbread      10  

 

Buffa lo  Mozzarel la ,  I s l e  o f  Wight  Tomato es ,  

Haze lnu ts      10 /17  

 

 

PUB BANGERS 
 

Double  Beef  Burg er ,  Amer ican  Cheese,   

Burger  Sau ce,  P ick les ,  Coles l aw,  Fr i es     21  

 

Beer  Bat t ered  F i sh  + Chips ,  Tar t ar  Sauce ,  

Curry  Sau ce,  Smashed  Peas            23  

 

Handmad e Shor tc rust  + Pu ff  Past ry  P ie   

Greens ,  Mash ,  Gravy     25  

 

 

SUNDAY ROAST 
 

Ches tnu t  Mushroom,  Apr i co t  + Walnut  Roast   21  

 

Roas t  S i r lo in      23 /25  

 

S low Roast ed  Lamb Shoulder    23 /25  

   

Roas t  Pork  Loin     23 /25  

 

Mixed  Roast  |  S i r lo in  + Lamb + Po rk             27  

 
Al l  S e rved  Wi th  Ro a s t ed  S p ud s ,  Yo rksh i re  Pu d d in g ,  Pig s  

In  B la n ke t s ,  Bra i sed  Red  Cab b a g e ,  Ca rro t  +  S wede  Ma sh ,  
Green s  +  G ra vy  

 

 

SIDES 
 

Extra  Spuds |  York ie  |  Gravy     0  

Ext ra  Veggies       5  

Caul i f lower  Ch eese     6  

Fr ies  /  Sweet  Po tato  Fr i es    5 /6  

Waterc ress  + Sh al lo t  Sal ad    5  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

P U D D I N G S      

 

St icky  Toffee  Pudding ,  Toffee  Sauce ,   

Ice  Cream     8 .5  

 

Eton  Mess  Sundae ,  I ce  Cream    8 .5  

 

Gri l l ed  Peach ,  Co conut  Sorbet ,   

Granola        8 .5  

 

Warm Chocolat e  Chip  Cookie ,  I ce  Cream 8 .5  

 

Cheese  |  Wookey  Hole  Ch eddar ,   

Yar l ing ton  Blue ,  Membri l l o    12  

 

Affoga to      5 .5  

Add A Shot  Of  Kahlua  /  Kraken  /  Bai leys        +2  
 

NOLE SOURDOUGH PIZZA 

 
Pizza s  Fro m Th e  No le  K i t ch en  Ma y  Co me  A t  S l i g h t l y  

Di f f e ren t  T imes  To  Fo o d  Fro m Th e  Pemb ro ke  K i t ch en  

 

No.1  Mozzarel la  + Fresh Basi l   16 

No.2  Anchovy,  Art ichoke  + Chil l i   16.5  

No.3  Pepper  Pork ,  Po ta to ,   

Blue Cheese + Walnut Pes to   16.5  

No.4  Mushroom, Westcombe Ricot ta   

+ Truff le     16.5  

No.5  ‘Nduja ,  Mozzarel la  +  Cr ispy           

Onions                                           16.5  

No.6  Aubergine,  Tahin i  + Roquito  Pepper   

(Vegan Upon Request)   16.5  

No.7  Pepperon i  +  Chil l i  Honey  16.5  

 

SPECIALS 

 

Meat  Ground Beef ,  Red Onion  +  

Peppercorn Mayo     17 

Vegan  New Fores t  Asparagus,   

Rad ish,  Almonds + Salsa Verde  16.5  

DIPS 
 

Gar l ic  + Herb      2  

Waterc ress  + Walnut  Pes to    2  

Truff l e  Mayo      2  

Sr i rach a Mayo      2  

 

 



WINE, PERRY + CIDER 

 

SPARKLING 

Prosecco, Bella Modella NV            7.5 / 30 

Ven e to ,  I t a l y  

Cava, Peralada, Stars Brut Reserva ORG   32 

Pen ed es ,  S pa in  

Le Roc Ambulle, Pet Nat Rosé 2022 ORG   35 

Fro n ton ,  Fra n ce  

Crémant de Limoux, Maison Antech, 
Cuvée de Françoise NV    40 

La n g u edo c ,  Fra n ce  

Champagne Grande Réserve 1er Cru, 

Pierre Mignon HALF BOTTLE    40 

Ch a mp a gn e ,  Fra n ce  

Furleigh Estate, Classic Cuvée 2017   55 

Do rse t ,  En g la n d  

Champagne Grande Réserve 1er Cru, 
Pierre Mignon     65 

Ch a mp a gn e ,  Fra n ce  

 

RED  

Los Espinos, Merlot 2023                8 / 29 
Central Valley, Chile  

Nero d’Avola, Cantine Paolini 2022 ORG   29 

S ic i l y,  I t a l y  

Tempranillo, Finca Manzanos 2022                9/ 32 

Rio ja ,  Sp a in  

Malbec, Santa Julia 2021 ORG             8.5 /30 

Men d o za ,  Arg en t in a  

Les Mougeottes, Pinot Noir  2023            9.5 / 34 

Pa ys  d ’Oc ,  Fra n ce  

Côtes du Rhône, Domaine La Berthette 2023  35 

Cô tes  d u  Rhô n e ,  Fra nce  

Bordeaux Superieur, 

Château Maine Martin 2018    36 

Bo rd eau x ,  Fra n ce  

Primitivo, Electric Bee 2022    36 

Pu g l ia ,  I t a l y  

Old Vine Shiraz,  

Thistledown ‘Gorgeous’ 2022    40 

McLa ren  Vale ,  Au s t ra l ia  

Bourgogne Rouge, Domaine Chitry 2022   45 

Bu rg u nd y,  Fra n ce  

Rosso di Montalcino, Argiano 2021   48 

Tu sca n y,  I t a l y  

Barolo, Castagni ‘Reverdito’ 2017   55 

La  Mo rra ,  I t a l y  

Château Pavillon Rocher,  

St-Émilion Grand Cru 2015    60 

S a in t -Émi l i o n ,  Fran ce  

Piedlong, Famille Brunier 2019    65 

Ch â teau n euf -d u -Pa p e ,  Fra n ce  

Pinot Noir, Talley Estate 2020    65 

Ca l i f o rn ia ,  US A  

 

 

BOOZE -FREE  

Saint-Chinian, Oddbird                9 / 35 

La n g u edo c ,  Fra n ce  

Riesling Blend, Oddbird ORG                9 / 35 

Alsa ce ,  Fra n ce  

Sparkling Rosé, Oddbird    32 

La n g u edo c ,  Fra n ce  

Blanc de Blancs, Oddbird    32 

La n g u edo c ,  Fra n ce  

Sprigster, Sparkling Gooseberry Infusion   25 

Ti sb u ry,  UK  

ROSÉ  

Mont Rocher Rosé 2022                9/ 30 

Pa ys  d ’Oc ,  Fra n ce  

Palm Par l'Escarelle 2023 ORG             9.5 / 35 

Provence, France 

Folc, English Rosé 2022    38 

Ken t ,  UK  

Palm Par l'Escarelle 2022 MAGNUM ORG   68 

Pro ven ce ,  Fra n ce  

Château l’Escarelle, 

Les Deux Anges 2022 ORG    44 

Pro ven ce ,  Fra n ce  

Château l’Escarelle,  

Les Deux Anges 2022 MAGNUM ORG   95 

Pro ven ce ,  Fra n ce  

 

WHITE  

Pinot Grigio, Orsino 2023                8 / 29 

Ven e to ,  I t a l y  

Vinho Verde Branco, Vale do Homem 2022   29 

Vin h o  Verd e ,  Po r tug a l  

Chardonnay, Montsablé 2023           8.75 / 32 

Ha u te  Va l l ée  l ’Au d e ,  Fra n ce  

Picpoul de Pinet, Ornezon 2023            8.75 / 32 

La n g u edo c ,  Fra n ce  

Rioja Blanco, Gatito Loco 2022 ORG   32 

Rio ja ,  Sp a in  

Chenin Blanc, Winery of Good Hope 2022   33 

Weste rn  Ca p e ,  S o u th  A f r i ca  

Grüner Veltliner, Funkstille 2022    34 

Nied erö s t e rre i ch ,  Au s t r i a  

Riesling Trocken, Von Buhl ‘Bone Dry’ 2022  34 

Pfa l z ,  Germa n y  

Sauvignon Blanc, Kukupa 2023             9.5 / 35 

Ma rlb o ro u g h ,  New  Zea lan d  

Gavi del Comune di Gavi 2022  

Produttori de Gavi, Mille951    37 

Pied mo n t ,  I t a l y  

Albariño, Alba Martín 2022    38 

Ría s  Ba ixa s ,  S pa in  

Petit Chablis, Courtault Michelin 2022   47 

Bu rg u nd y,  Fra n ce  

Sancerre, Aurore Dézat,  
Domaine des Chasseignes 2022    49 

Lo i re ,  Fra n ce  

Bourgogne Chardonnay, Chanzy 2022   51 

Bu rg u nd y,  Fra n ce  

Condrieu ‘La Berne’ 2022 Lionel Faury   74 

Cô tes  d u  Rhô n e ,  Fra nce  

 

ORANGE  

Le Mécanique du Vin, Vin orange 2023   30 

La n g u edo c ,  Fra n ce  

Skin Contact, Funkstille 2022    30 

Nied erö s t e rre i ch ,  Au s t r i a  

 

CIDER + PERRY  

Wilding, Commix 2021    32 

S o merse t ,  UK  

Wilding, Ditcheat Hill 2022    32 

S o merse t ,  UK  

Wilding, Perry Hill 2021    32 

S o merse t ,  UK  

 

PUDDING     75ml / 375ml bottle 

          

Chateau Briatte, Sauternes 2018              7.5/ 32 

Bordeaux, France 
Quady, Elysium Black Muscat 2018               8/ 34 

California, USA  

Michele Chiarlo, Nivole Moscato d’asti 2021             7 / 29 


