
(v) vegetarian | (vg) vegan

We use a wide range of ingredients in our kitchen, some of which may contain allergens. Please let us know if you have  
a specific allergy or dietary requirement so we can let you know of the most appropriate food choice.

Grab & Go 
Salads 
Plant Power Salad 
Moroccan falafel, hummus, roasted butternut, pomegranate,  
courgette, tomatoes, cucumber, mixed leaves, omega seeds (vg) 529 kcal | £7.25 

Miso Salmon Salad 
Hot smoked salmon, quinoa, served on a bed of edamame, pickled cabbage,  
courgette, cucumber with miso dressing 397 kcal | £7.50 

Sandwiches
Free-Range Egg Mayonnaise 
Tomato, baby leaf spinach, chives (v) 624 kcal | £5 

Veggie Stack Bloomer  
Just ripe avocado, vegan cheese, ve’duja, semi-dried tomatoes, vegan lemon aioli,  
pickled onions, spinach (v) 703 kcal | £5.50

Coronation Chicken Bloomer 
Curried chicken mayonnaise, mango chutney, cucumber, spinach 554 kcal | £5.50 

Wraps 
Falafel Fiesta Wrap  
Moroccan falafel, hummus, cucumber, tomato, piquant peppers, spinach with  
sriracha tahini sauce (v) 607 kcal | £5.50

Buffalo Chicken and Bacon Wrap 
Tender buffalo chicken, crispy bacon, grated Grana Padano cheese, tomato, slaw mix,  
crispy onions all wrapped in spinach with vegan lemon aioli 426 kcal | £5.95 

Fresh Fruit Salads
Seasonal Fresh Fruits (vg) 104 kcal | £4 

Strawberries and Lime (vg) 33 kcal | £4 

Children’s Lunch Box
Emmental cheese or Wiltshire ham roll, crisps, fresh fruit, organic orange or apple juice | £6.25 

We kindly ask you to note that our menus are tailored to reflect the flavours of the season.
As a result, this sample menu may be subject to change.
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The Deli
British Classics 
Served with a choice of two seasonal salads

Marinated Artichoke, Pepper and Sun-Blushed Tomato Tapenade Tart (vg) 389 kcal | £10 

Longhorn Rare Roast Beef 
Toasted focaccia, cornichons, rocket, horseradish sauce 568 kcal | £14

Truffled Free-Range Egg Mayonnaise 
Free-from-gluten roll, mustard cress, chives 411 kcal | £11

Pulled Ham Hock and Free-Range Chicken Terrine 
Piccalilli, brioche 513 kcal | £11

Chicken Caesar Salad 
Roasted free-range chicken, gem lettuce, shaved Parmesan, Caesar dressing,  
crispy onions 928 kcal | £13

Toasted Sandwiches
Served with choice of two salads 

Mozzarella and Semi-dried Tomato Tapenade 
Black olives, basil, mayonnaise, baby leaf spinach (v) 513 kcal | £11

Turkey Breast 
Crispy bacon, Emmental, tomato, spinach, Dijon mayonnaise 551 kcal | £11

Toasted Sourdough Baguettes 
Served with choice of two salads 

West Country Cheddar  
Farmhouse chutney, semi-dried tomatoes, mixed leaves (v) 685 kcal | £11 

Wiltshire-Cured Ham and Emmental Cheese 
Dijon mayonnaise 557 kcal | £11
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The Deli
Seasonal Salads
£5 each, £12 for three 

Heritage tomato, Artichoke and Chickpeas  
Marinated artichoke, red onions, chives (vg) 595 kcal 

Roast New Potato 
Celery, capers, parsley, coriander with spiced mayonnaise dressing (v) 451 kcal

Fusilli Pasta 
Green pesto, semi-dried tomatoes, Gran Levano cheese, black olives, spinach,  
edamame beans, basil (v) 595 kcal

Seasonal Soups 
Served with sourdough baguette and Netherend Farm butter 

Buttery Potato and Leek Soup (vg) 543 kcal | £6

Tomato and Basil Soup (vg) 258 kcal | £6

Hot Food 
Served with a choice of two seasonal salads

Mushroom, Spinach, and Truffle Suet Pudding (v) 730 kcal | £12 

Charred Broccoli and Stilton Cheese Quiche (v) 553 kcal | £12

Braised Steak, Chestnut Mushroom and Ale Pie 543 kcal | £13 
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Cakes
Fruit Scone with Tiptree Jam and Clotted Cream 624 kcal | £5.95

Carrot Cake 
Layered with warming spices and a whipped vegan cream cheese icing 472 kcal | £4.75

Ultimate Brownie 
Chocolatey, moist brownie with milk and white chocolate chunks 336 kcal | £3.30

Biscoff Salted Caramel Cake 
Salted caramel cake with caramel topping and a sprinkle of sea salt 532 kcal | £4.75

Mango, Raspberry and Lemon Drizzle Cake  
Mango, raspberry and lime sponge cake 615 kcal | £4.75

Cinnamon Bun 
Sweet soft dough pastry with a warming cinnamon filling 515 kcal | £4.75 

Plum, Almond and Raspberry Cake 
Sweet plums, nutty almonds and tangy raspberries swirled into a moist cake 624 kcal | £4.75 

Lemon Curd Cake 
Raspberry frosting, pistachio and raspberry crumbs, rose petals 393 kcal | £4.75

Honey and Bergamot Cake 
Bergamot, lemon and buttermilk sponge, citrus cream cheese frosting,  
bee pollen and cornflower petals 558 kcal | £4.75 

Millionaire’s Shortbread 
Shortbread base topped with caramel and a layer of milk chocolate 343 kcal | £3.30 

Blueberry and Oat Muffin  
Juicy blueberry muffin with a nutty rye flour and rustic finish 313 kcal | £4.25 

Double Chocolate Muffin  
A smooth chocolately sponge with indulgent dark chocolate chunks 366 kcal | £4.25 


