
S P R I N G  2 0 2 5

B A M P T O N  R D ,  C L A N F I E L D ,  B A M P T O N ,  O X 1 8  2 R G

P R I C E S  I N C L U D E  VAT .  A  1 2 . 5 %  S E R V I C E  C H A R G E  W I L L  B E  A D D E D  T O  Y O U R  B I L L .  A L L E R G E N S ?  P L E A S E  A S K .

Taramasalata & Blake’s sourdough   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  8

Calf ’s liver, polenta, onion & sage  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  10

Salt Pig charcuterie, cornichons & bread   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  10

Old Winchester tart & hot smoked salmon  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12

Gazpacho & Blake’s sourdough  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  8

Prawn cocktail   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  11

Caesar salad  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  10

Hispi cabbage, lime, chilli, peanut  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  8

Half a roast chicken, onions & bacon    . . .   19

Flat iron steak & garlic butter    . . .   21

Haddock Monte Carlo    . . .   22

Lamb & pork chops for two    . . .   32

M E N U

A LA CARTESmall Plates

Mains

SIDES

DESSERT

Tender stem broccoli - Green salad

Chips - Mash - Pink Fir potatoes & rosemary salt

All at 5

Sticky toffee sundae 

7

Ask us about 
our specials



Roast chicken, garlic & herb stuffing  25

 0r

Striploin of beef  29

0r

Smoked aubergine  20

all served family style with

Yorkshire pudding,

melted leeks & smoked Westcombe Cheddar,

honey glazed carrots,

roast potatoes & rosemary salt

& braised red cabbage

LUNCH

12:00 —16:30

Aperitif
Black Velvet or Bloody Mary  11

Carlingford rock oysters  4.5 each

DINNER

18:00 —21:00

(Cheese Toasties)

Sunday

B A M P T O N  R D ,  C L A N F I E L D ,  B A M P T O N ,  O X 1 8  2 R G

P R I C E S  I N C L U D E  VAT .  A  1 2 . 5 %  S E R V I C E  C H A R G E  W I L L  B E  A D D E D  T O  Y O U R  B I L L .  A L L E R G E N S ?  P L E A S E  A S K .

Starters
Caesar salad  10

Country style pâté, pickles & toast  11

Prawn cocktail  11

Hispi cabbage, lime, chilli, peanut   8

Cured salmon, pickle & dill  11

White onion soup  8

Mains

Desserts
Sticky toffee sundae  7 Crumble & cream  8
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