
 
 
 
 
 

 
 
S N A C K S 
 
Grilled House Bread, Salted Butter (V/GFO)        4 
Marinated Olives (V/GF)           4 
Smoked Taramasalata, Soda Bread          6 
 
 
S T A R T E R S 
 
Smoked Bacon Scotch Egg, Brown Sauce                                                                                                    8 
Braised Venison Doughnut, Celeriac Puree, Truffle Jus        9 

Homemade Soup of the Day, Sourdough (GFO/V)                                                                                                                                     7.5  
Prawn and Sesame Samosa, Spicy Tomato Relish       8.5  
Crispy Soft Egg, Spinach & Soft Bath Cream, Hazelnut (GF/V)       8 
 
 
M A I N S 
Roast Chicken Breast, Orzo, Salsify, Curly Kale, Cave Cheddar, Truffle Jus                                        24                                
Brinkworth Venison Loin, Garlic and Rosemary Mash, Glazed Greens, Bourguignon Sauce (GF)  28                                                                                                                                                           
Pan Fried Cod Loin, Chorizo and White Bean Cassoulet, Mustard Sauce (GF)                                                   24.5 
Roasted Potato Gnocchi, Herb Ricotta, Spinach, Olive & Pinenut Salsa (V)    18 
Beer Battered Cornish Haddock, Chips, Mushy Peas, Tartar Sauce     17.5 
Full Pastry Pie of the Day, Creamed Mash, Red Wine Jus                               17.5 
The Vine Tree Burger, Brioche Bun, Relish, Pickles, Smoked Cheese, Salad, Fries (VE/GFO)  17.5 
Grilled 8oz Sirloin Steak, Rocket Salad, Chips (GF)       27 

Sauces: Peppercorn, Red Wine, Chimichurri     3.5 
 

S I D E S 
 
Fries (V/GFO)            4.5 
Truffle and Parmesan Fries (V/GF)         6 
Garlic Tenderstem (V/GF)          6 
Mixed Winter Vegetables (V/GF)                     5.5 
Rocket and Parmesan Salad (GF)         5 
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Please speak to a member of the team if you have any specify dietary requirements  
Thank you for dining at The Vine Tree 
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P U D D I N G 
 
Profiteroles, Hazelnut Cream, Chocolate Ice Cream        7.5 
Sticky Toffee Pudding, Butterscotch Sauce, Honey Combe Ice Cream     7.5 
Lemon Meringue Tart, Raspberry Sorbet        7.5 
Selection of Ice Creams and Sorbets (Vanilla, Chocolate, Strawberry, Salted Caramel, Mango, Raspberry)  7.5 
 
Selection of Local Cheeses, Chutney, Grapes, Crackers    1 Cheese, 8 | 2 Cheeses, 10 | 3 Cheeses, 12 
          
       Bath Soft   Cave Aged Mature Cheddar      Long Clawson Blue 
Soft & Yielding with a creamy flavour          Earthy but Moist, and slightly sweet        A velvety soft texture & a rich tangy flavour 

 
 
 
 

P U D D I N G     W I N E 
 
Muscat de Beaumes de Venise, Solera, Domaine de Coyeux 
75ml 6.5         Bottle 30 
 
 
Chateau Suduiraut, Castelnau de Suduiraut, Sauternes, Bordeaux, France 
75ml 8            Bottle 40 
 
 

 
P O R T 
 
LBV Port, Barros, Douro, Portugal 
75ml 6.5              Bottle 50 
 
10 Year Old Tawny Port, Barros, Douro, Portugal 
75ml 7.50              Bottle 60 
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Please speak to a member of the team if you have any specify dietary requirements  

Thank you for dining at The Vine Tree 
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