The Bl

Wed - Saturday - 12:30 - 15:30

SMALLS
Soup of the Day
Seasonal vegetable soup and made fresh daily
Garden Kitchen Leaf Salt
Cider vinaigrette, mixed pickles, micros, herbs
Chicken / smoked trout / crispy smoked sancetia
Koffman Black Truffle Fries
Black truffle oil, parmesan & sea salt

TO SHARE
Charcutier Board
Selection of locally cured cold cuts, apricot ginger preserve, olives, grapes,

cheeses, biscuits & toasted sourdough

Open Sandwiches
Wood fired open sourdough served with shredded garden salad
Heritage Tomato and Goat Cheese
Whipped goat’s curds, heritage tomatoes & lemon oil
Seared Halloumi & Garden Pea

Cucumber yoghurt

MAINS
Scottish Smoked Salmon £18
Burleigh honey & mustard dressing, potato salad, watercress, samphire
Cornish Cod £18.50
Fish & Chips, crushed peas, Green salsa verde

WOOD-FIRED PIZZA
Artisan sourdough pizzas, hand-stretched and baked in our wood-fired oven.

Margaritta
Mozzarella & fresh basil
Slad Mushroom
Wild mushroom with caramelized red onion, herbs & creme fraiche
Bianca

Bocconcini, mozzarella, crushed garlic oil and shredded basil
Smoked Pancetta
Wood-fired sourdough with confit red onions & watercress



TO FINNISH

Assiette of Desserts
Homemade Ice cream & Sorbet
Ask your server for flavours of the day
Cotswold Cream Tea Scones
Strawberry preserve & clotted cream

Cotswolds Cheese Board
Choice of 3 of our Selection of Local Cheeses
Bath GF Biscuits, Apricot & Ginger Preserve & Fresh Berries.

Cheeses
Bath Blue - Single cream & light vegetal notes
Smoked Westcomb Cheddar - Smoke meets grassy notes to produce an even more complex flavour
Burford British Cow’s Milk - Awarded ‘Supreme Champion’ & ‘Best Rind Washed Cheese’ 2025. Firm
Smooth, A sweet, rich paste edges to savoury flavours at the rind.
Pitchfork Cheddar - Awarded ‘Best Traditional Cheddar’ & ‘Best Cheddar’ 2025. Moist succulent
texture, its full flavour with a hint of tropical fruit
Dorstone - Fresh & citrusy, but maturing to minerally with snow kissed appearance



