
 
   
  

 

 

 
 
 
 
 

 

25 MILE MENU 
 

We have added a £1 voluntary donation to your bill to help raise vital funds for a local charity we feel very strongly about – Jamie’s Farm. Their transformative five-day 
residential and follow-up programme acts as a catalyst for change, helping young people thrive at school and beyond. We know it is a very personal choice, so please do not 

hesitate to ask us to remove it if you wish. Registered Charity No. 1129544 
 

GARDEN BITS - £4.95 each 

 

PIGGY BITS - £4.95 each FISHY BITS - £4.95 each 

Preserved Wild Garlic Hummus 

Sweet & Spicy Cauliflower 

Hock Eggs & Coleman’s Dressing 
 

Saddleback Crackling & Apple Sauce 

Fish Fingers & Tartar Sauce 

Smoked Cod Roe & Garden Veggies  

GARDEN, GREENHOUSE & POLYTUNNEL 
“A Selection Of Our Garden Based Dishes, Mostly Picked This Morning” 

 

Wye Valley Asparagus 
Longman’s Goat Curd & Garden Herb Dressing £14 

 

Salt Baked Cylindra Beetroot 
Rhubarb Dressing & Toasted Almonds £9/£18 

 Buffalicious Mozzarella 
Garden Lovage Mayo & Pickled Nicola Potato £15 

 

Calabrese Broccoli Soup 
Polytunnel Mizuna Dressing £8 

 

STARTERS (OR BIGGER!) 

 

Smoke House Pork Belly 
Pickled Quail Egg & Preserved Medlar £12 

 

Gloucester Old Spot Pork Pie  
Garden Rhubarb & Chilli Chutney £12/£22 

 

‘Crystal Sea’ Monkfish Carpaccio  
Forced Garden Sea Kale, Capers & Lemon £16 

 
Hot Smoked Mere Farm Trout 

Perennial Kale Salad & Coriander Dressing £15/£26 

 

THE MENDIP HILLS 
 

Green Split Pea Fritters 
Garden Pea, Radish & Mustard Frills £20 

 

Chargrilled Sweetheart Cabbage 
Crispy Agria Potato & Garden Bay Cream £21 

 

Polytunnel Rocket Pesto Risotto 
Oyster Mushrooms & Sheep Rustler £10/£19 

Smoked Wiltshire Chicken Supreme 
Purple Sprouting & Bacon Crumb £26 

 

Newton Farm Pork Loin Chop 
Tokyo Turnip & Black Pudding £28 

 
Ruby’s Dry Aged 8oz Rump Steak 

Bearnaise, Garden Salad & Chips £26 

  

Texel Cross Lamb Rump 
Roasted Baby Gem & Garden Mint £30 

‘Tenacity’ Whole Lemon Sole 
 Shellfish Sauce & Pickled Mussels £28 

 

Line Caught Fillet of Hake 
Curry Puy Lentils & Polytunnel Coriander 

£27 
 

‘William of Ladram’ Grey Mullet 
Braised Haricot Beans & Tempus ‘Nduja £26 

SIDES £5.50 

 
Buttered Jazzy Potatoes 

Polytunnel Garden Salad 

Glazed Chioggia Beetroot 

Steamed Garden Greens 

Thrice Cooked Chips 

Tobacco Onions 

 
Please speak to a member of staff if you have any questions about the menu, allergies, dietary requirements, or calorie content.  

We hope you enjoyed the food and service; we add a suggested 12.5% gratuity to your bill.  

If the service wasn't up to scratch, don’t pay for it. (But do let us know what we could do better) 

 



 
   
  

 

 

 
 



 
   
  

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  


