
SNACKS

Nocerella olives £4

Carlingford oyster £5 each | £20 half-dozen | £36 dozen 
Pickled rhubarb, jalapeño & cucumber 

Seven-seed sourdough, malt butter £5

Grilled chicken £8                                                                      
Yuzu & smoked eel sauce, finished with Spenwood pecorino

STARTERS

Smoked salmon rillette & cured salmon £14                                                                                  

Cucumber–dill pickle

Seasonal soup of the day £10                                                                                                            

Seven-seed sourdough bread, cultured butter 

Smoked chicken & stracciatella arancini £12 

Basil velouté

Hand-cut Wagyu beef tartare £18 

Glazed bone marrow, smoked beef, pistachio, parsley & shallot salad 

Barbequed heritage carrots £10 

Smoked ricotta, almond, chilli & garlic crisp

Grilled octopus tentacle £14 

Black rice, wild garlic chilli sauce & green onions

Open Monday to Sunday 12pm-10pm

Discover our award winning  

English sparkling wines                                                                                                            

Gusbourne Blanc de Blanc - Glass £17 

Gusbourne Rosé - Glass £18

If you have any allergies or intolerances, please speak to a member of our team about your requirements before ordering. A full list of allergens contained in each dish is available upon request. 

Our menus are seasonal, therefore subject to change due to ingredient supply. Please note that a discretionary service charge of 12.5% will be added to your bill.

PIPPIN’S RESTAURANT



Open Monday to Sunday 12pm-10pm

Selection of British Cheeses £22                                                                                                                                                  

Green tomato chutney, artisan crackers, grapes, celery & walnuts

Tunworth | Bath Soft | Barkham Blue Wookey Hole cave-aged cheddar | Rosary Ash goat’s cheese

If you have any allergies or intolerances, please speak to a member of our team about your requirements before ordering. A full list of allergens contained in each dish is available upon request. 

Our menus are seasonal, therefore subject to change due to ingredient supply. Please note that a discretionary service charge of 12.5% will be added to your bill.

SALADS

Templeton chopped salad £15                                                                                                                                             

Wild leaves, cherry tomatoes, cucumber, spring onions, avocado, pomegranate 

& feta, aged balsamic & olive oil

Classic Caesar salad £15                                                                                                                                            

Little gem, anchovies, croutons & Spenwood pecorino

Add £7                                                                                                                               

Halloumi | chicken | salmon | smoked tofu

SANDWICHES

Templeton Garden club sandwich £18                                                                                                                                     

Grilled chicken, smoked streaky bacon, beef tomato, lettuce,            

mayonnaise, St Ewe’s fried egg & spiced pickle

Wagyu sirloin steak sandwich of the day £22                                                                                                                                

Toasted sourdough

Three-cheese grilled sandwich £16                                                      

Spiced pickle

MAINS

Grilled bone marrow burger £21 

Little gem, beef tomato, house sauce, pickles, smoked cheddar & skin-on fries 

Grilled Wagyu sirloin £38 

Skin-on fries, choice of Béarnaise, bone marrow or peppercorn sauce

Cornish day-boat fish of the day Market price 

Simply prepared

Chilli-garlic pappardelle & grilled artichokes £24 

Spenwood pecorino fondue & Amalfi lemon

Dingley Dell pork tomahawk £26 

Granny Smith apple, courgette rondelles & cider pan jus

SIDES

Barbequed Tender stem Broccoli with Lemon Dressing £6 | Skin-On Fries £6                    

Roasted New Potatoes with Basil & Garlic Dressing £6 | Roasted Root Vegetables Glazed 

with Honey Blossom £6 | Wild Leaf Salad £6


