
 

WHILE YOU WAIT… 
Marinated Olives 5 (vg gf) 

Home Baked Bread’s / balsamic & extra virgin olive oil / marmite butter / hazelnut dukka 7.5 (vga) 

 

__________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

_ 

 

STARTERS... 
Soup of the Day / fresh bread / salted butter 8 (vga gfa) 

Halloumi, Courgette & Sesame Fritter’s / courgette panzanella / hot honey 9 (v gf) 

Battered Cod Cheek’s / pea & mint salad / watercress puree / matchstick fries 9.5 (gf) 

Bao Buns – two filled fluffy boas served with gochujang slaw & pickled ginger – choose from - 

Korean Style Pulled Pork / kohl rabi / apple ketchup 9 

Smoked Tofu / broccoli / soya, chilli & ginger / almond’s 9 (vg) 

________________________________________________________________________________________________________  

 

MAINS... 
Cider Battered Haddock / triple cooked chips / garden peas 18.5 (df gf) 

Honey & Mustard Glazed Wiltshire Ham / free range fried eggs / triple cooked chips / dressed mixed salad 17.5 (df gf) 

Confit Duck Leg / tomato & butterbean cassoulet / almond green bean’s / Bigarade sauce 22.5 (vg gf) 

Asparagus, Kohl Rabi, Saffron Risotto / parmesan crisp / roasted asparagus / salsa verde 19.5 (vg gf) 

Baked Lemon Sole Fillet’s / crispy polenta / braised fennel / romesco sauce 22.5 (gf) 

Cajun Marinated Flat Iron Steak Salad 19.5 (df gf) - 
Halloumi Salad 18.5 (vg gf) - 

sauteed pepper’s & onion’s / pickled red cabbage / baby gem / avocado / tomato salsa / lime dressing 

Beef Burger / burger sauce / gem lettuce / tomato / crispy onions / toasted brioche bun / skin on fries 18.5 (gfa) 

Add: cheddar 1.8 / brie 2 / blue cheese 2 / bacon 1.8 

Ruby & White 8oz Sirloin Steak / skin on fries / roasted mushroom & tomato / mixed salad / crispy onions 29.5 (gfa)  
Add: green peppercorn sauce 3 / blue cheese sauce 3 

 

________________________________________________________________________________________________________________________________________________________________________________________________________________ 

SIDES... 
Triple Cooked Chips 4.5 / Skin on Fries 3.75 / Cheesy Skin on Fries 4.75  

Mixed Seasonal Vegetables 4 / House Salad 4 / Gochujang Slaw 4.5 

 

KIDS… 

Fish Fingers / Pork Sausages (gf) / Wiltshire Ham & Egg (gf) / Scampi 7 each 
skin on fries / garden peas or baked beans  

Cheesy Tomato Pasta 6.5 

Mini Ploughman’s 
cheddar / Wiltshire ham / bread & butter / tomato / cucumber 7 (gfa) 

Our dishes are prepared within our kitchen and cooked fresh to order, at busy times your food may take a little longer to reach you so we may not 
be able to make changes to your dishes. 

We have strict procedures when preparing allergen dishes, but we cannot guarantee any of our dishes are 100% free of allergens. Please speak to 
a manager on duty. 

v = vegetarian / vga = vegan available / vg = vegan / df = dairy free / gf = gluten free / gfa = gluten free available 



 

 

DESSERTS… 

Sticky Toffee Banana Pudding / toffee sauce / Marshfield banana ice cream 8 (v gf) 

Peach & Raspberry Eton Mess / coconut cream / meringue / raspberry puree / toasted coconut 8 (vg gf) 

Chocolate & Hazelnut Semi Freddo / vanilla mascarpone / hazelnut crumble 8 (v gfa) 

Seven Stars Cheeseboard – Cheddar, Brie & Stilton / crackers / red onion chutney / celery / frozen grapes 12 (v gfa) 

 

NEARLY FULL… 

Marshfield Ice Creams & Sorbets 2.5 (vg gfa) 

Affogato – double espresso / Marshfield vanilla ice cream 5.5 

Stars Affogato – double espresso / shot of Baileys / Marshfield vanilla ice cream 8.5 

 

Kids Ice Cream Sundae  
Ice cream / marshmallows / sprinkles / sauce / wafer 3.75 (gfa) 

 

DESSERT WINE & DIGESTIFS… 

Tenuta Il Casinone, Palazzina, Moscato D’Asti Dessert Wine 2015, 100ml, 6 

Taylors Late Bottled Vintage Port, 75ml 7 

Liqueur Coffees £7.5 

 

COCKTAILS  

Espresso Martini 9 

Old Fashioned 9 

Negroni 9 

 

HOT BEVERAGRES 
Please ask your server 

 

 

Our dishes are prepared within our kitchen and cooked fresh to order, at busy times your food may take a little longer to reach you so we may not 
be able to make changes to your dishes. 

We have strict procedures when preparing allergen dishes, but we cannot guarantee any of our dishes are 100% free of allergens. Please speak to 
a manager on duty. 

v = vegetarian / vga = vegan available / vg = vegan / df = dairy free / gf = gluten free / gfa = gluten free available 



 

 

 

 

LIGHTER BITES  
Monday - Saturday lunchtimes 12 – 2pm  

 
Small Honey & Mustard Glazed Wiltshire Ham / fried free-range egg / triple cooked chips / mixed salad 13 (df gf) 

Small Crispy Cider Battered Haddock / triple cooked chips / garden peas 13.5 (df gf) 

Breaded Scampi / skin on fries / garden peas 13.5 

Star Ploughman’s – red onion chutney / dressed mixed salad / pickled onions / fresh bread 13 (gfa) 

please choose 2 – Wiltshire Ham / Cheddar / Brie / Stilton 

 

 

PANINIS 
Monday – Saturday lunchtimes 12-2pm 

 

Bacon & Brie 10 

Vegan Feta / tomato / salsa verde 9 (vg) 

Cheddar / red onion 8.5 (v) 
add ham for 1.5 

Tuna & Cheddar / red onion 10 

 

 

 

 

 

 

 

 

 

Our dishes are prepared within our kitchen and cooked fresh to order, at busy times your food may take a little longer to reach you so we may not 
be able to make changes to your dishes. 

We have strict procedures when preparing allergen dishes, but we cannot guarantee any of our dishes are 100% free of allergens. Please speak to 
a manager on duty. 

v = vegetarian / vga = vegan available / vg = vegan / df = dairy free / gf = gluten free / gfa = gluten free available 

 


