THE CARPENTER’S ARMS

FREEHOUSE EST. 1871

COATES & SEELY ENGLISH SPARKLING WINE, BRITAGNE BRUT/ROSE England £12.8/£13.8
MOATWOOD MARTINI, Moatwood gin, Noilly Prat dry vermouth £12
BOTIVO & SODA, Botivo, Fever Tree soda water, orange slice £6.5

Bar Snacks

BREAD & TRUFFLE BUTTER (Av. Vg) (Av. Gf) £7
PROVENCAL OLIVES (Vg) £7
MALDON ROCK OYSTERS, mignonette sauce, lemon wedge, Tabasco (Gf) £4 each
HONEY-ROASTED COCKTAIL SAUSAGES, mustard mayo (Gf) £9
PADRON PEPPERS, Maldon salt (Gf) (Vg) £7
HUMMUS, toasted flatbread (Vg) (Av. Gf) f9
POPCORN SHRIMP, sweet chilli sauce f11.5
GOCHUJANG SPICY CHICKEN WINGS, sesame seeds, spring onions f10
CRISPY SQUID, saffron aioli, charred lime £10.5

Starters

TOMATO & ROASTED RED PEPPER SOUP, pesto & puff pastry twist (Vg) £8.5/£12
ATLANTIC PRAWNS, cardamom, coriander, chilli butter, toasted sourdough (Av. Gf) f14.5
PUGLIAN BURRATA, romesco sauce, watercress, orange, pomegranate, radish, pumpkin seeds £12.5 (Gf)
ROASTED CARROTE DE SABLE, smoked almond purée, Waldorf salad topping (Vg) (Gf) f11.5
JAMON DE TERUEL, celeriac remoulade, walnut and chive dressing (Gf) f12.5
SUNDRIED TOMATO POLENTA, grilled Mediterranean vegetables, wild garlic and rocket pesto (Vg) (Gf) £11/17
ST. AUSTELL MOULES MARINIERE, cream, shallots, white wine, toasted sourdough f12.5/£22
(Main course Moules Mariniére, served with fries)

Mains

SOMERSET ROAST RUMP OF LAMB, pink harissa, warm hummus, charred purple sprouting broccoli, pickled beetroot (Gf)
f31.5
STOKES MARSH FARM WILTSHIRE 80z RIBEYE STEAK, beurre de Paris, watercress & shallot salad, chips (Gf) £37
PAN-FRIED CORNISH COD, chive mash, St Austell mussels, pancetta, spring greens, parsley emulsion (Gf) £27
RIGATONI PASTA, smoky tomato and mascarpone sauce, grilled courgettes, rocket, Parmesan (V) £18
CREEDY CARVER CHICKEN SCHNITZEL ‘HOLSTEIN’, fried hen’s egg, capers, anchovies, fries £24
MARKET FISH OF THE DAY
WILTSHIRE BEEF BURGER, baby gem, tomato, caramelised onion jam, house coleslaw, fries £19.5
(add smoked crispy bacon, £1.75, add mature cheddar £1.75)
BEER BATTERED FISH & CHIPS, mushy peas, tartare sauce f£21.5

Sides

FRIES, CHUNKY CHIPS (Vg) (Gf) £6
CONFIT NEW POTATOES, salsa Verde £6
TRUFFLE & PARMESAN FRIES (Av. Vg) (Gf) £7.5
CARPENTER’S HOUSE SALAD (Vg) (Gf) £6
CREAMED SPINACH, garlic (Vg) (Gf) £6
GREEN BEANS & CONFIT SHALLOTS (Vg) (Gf) £6

V: Vegetarian Vg: Vegan Gf: Gluten free
Av. Gf / Vg: Available Gluten free / Vegan please ask your server (Starter/Main)

please advise a member of the team of any dietary requirements or allergies. Some dishes may contain nuts.

A discretionary service charge of 12.5§% will be added to your bill and distributed to the team. Please ask a member of the team for more information.



