
 
On your bi l l  you’ l l  f ind a  12.5% discret ionary service  charge .   

100% of  which i s  spl i t  fa ir ly  between everyone who works here .  
 

Please  ask the  squad i f  you would l ike  to  know about  the  a l lergens present  in  our food.  
 

 

                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                 
 
 

 
 

 

 

 

 

 

 

 

 

   

 

 

Bites   Thai sweet  potato soup + f la tbread        8  

  Bacon scotch egg ,  sal t  + vinegar  Piper ’s ,  peppered mayo                        9  

  Chil l i  squid,  sr iracha mayo         8  

  Cider rarebit  crumpet ,  ham hock + pickles               8 .5  

  Roasted shal lo t  + gar l ic  hummus,  f la tbread       8  

  Chalk Stream trout gravadlax,  apple  + horseradish  cream, pickles,  sourdough  9  

 

 

Pies   Grass-fed beef  + s tout         22 

  Roast  turkey,  venison sausage,  chestnut  + cranberry     22 

  Vegan sausage + ratatoui l le         18 

  all  served with mash,  smashed  peas + gravy  

 

 

Non-pizza  Crispy chicken burger,  Monterey Jack,  p ickles,  baconnaise,  coles law,  fr ies  17

  Brixham cod,  celer iac puree,  gar l ic  but terbeans ,  shal lo ts  + red wine sauce  20  

English Rose veal  l iver,  bacon,  greens,  mash,  cr ispy onion,  gravy   18  

Butternut squash + goat’s  cheese raviol i ,  red  onion,  pumpkin seeds,  parmesan  18  

  10oz f la t  iron,  duxel les,  tomatoes,  watercress,  f r ies ,  peppercorn sauce   26  

 

 

Pizza    1 .  Mozzarella  + fresh basi l         12  

  3 .  Pepper  pork,  b lue cheese,  potato,  watercress + walnut pesto           13.5  

  4 .  Mushroom, Westcombe r icot ta  + t ruff le       14 

7.  Pepperoni  + chi l l i  honey          15 

8.  Beef  br isket ,  chimichurr i ,  parmesan      15 

25.Pigs in  blankets ,  potato,  s tuff ing + cranberry      15 

GF base 2 /  add veggie  topping 1 .5 /  meat topping 3  

 

  

Dips + s ides  Garl ic  + herb  |  Hibdige hot sauce |  barbeque sauce       2  

Fries             5  

  Fries + mozzarel la           6  

  Side salad           5  

  Cr ispy spuds,  gar l ic  + rosemary salt ,  gravy       7  

  Pig  in b lankets ,  chi l l i  honey         7  

 

 

 

 

Order the lot to takeaway if you like –  01980 670838 option 1

STOP PRESS!  We have  an  exc i t ing  oppor tuni ty  to  jo in  our  
exper ienced k i tchen team.  

 
We are  offe r ing  a  £500 Chickpea  Group voucher  to  anyone  who 
successful ly  refers  a  chef  who jo ins  us  in  the  k i tchen  and  s tays  

for  a t  leas t  th ree  months .  
 

Do you know a  chef  who would  love  to  work wi th  f resh ,  
seasonal  p roduce  in  a  fun  and c rea t ive  envi ronment?  

 
Deta i l s  o f  ava i lable  posi t ions  can be  found on  our  websi te  

chickpea .group  



 

WINE LIST  

 

 
 

Sparkling  

Prosecco,  Bel la  Modella  NV,  7 /  30  
Veneto ,  I ta ly  

Le Roc Ambulle,  Pet  Nat  Rosé 2021 O R G  35  
Fronton,  France  

Blanc de Blancs Brut,  

Crémant de Bourgogne NV  40  
Burgundy,  France  

Champagne Brut,  Bernard Remy  

‘Car te  Blanche’ NV  60  
Champagne,  France  

Furleigh Estate ,  Class ic Cuv ée 2017  60  
Dorset ,  England  

 

 

 

 

 

 

Rosé  

Mont Rocher Rosé  2021  7.5  /  26  
Pays d’Oc,  France  

Palm Par l 'Escarel le 2021 O R G  9.5  /  35  
Provence ,  France  

Château du Rouët ,  ‘Vil la  Estérel le ’ 2022  37  
Provence ,  France  

Château du Rouët ,  ‘Vil la  Estérel le ’ 2022 

MA G N U M  68  
Provence ,  France  

Red  

Merlot ,  Rio Alto 2021   7 .5 /  26  
Val le  de  Aconcagua,  Chi le  

Tempranil lo ,   

Finca Manzanos 2021   7 .5 /  27  
Rioja ,  Spain  

Negroamaro,  San Marzano  

‘I l  Pumo’ 2021   8  /  29  
Pugl ia ,  I ta ly  

Pinot  Noir,  Dissenay 2021  8 /  30  
Pays d’Oc,  France  

Côtes du Rhône,  Domaine Chapoton 2020  31  
Côtes  du  Rhône,  France  

Malbec,  Alto Molino 2021  32  
Sal ta ,  Argent ina  

Shiraz,  Second Nature 2018 O R G  33  
McLaren Vale ,  Aust ral ia  

Nero d’Avola Kore 2021 O R G  35  
Sic i l y,  I ta ly  

Beaujolais–Vil lages,   

Manoir  du Carra  2020 O R G  35  
Beaujolai s ,  France  

Bordeaux,  

Les Vignes de Coulous 2019 O R G  39  
Côtes  de  Bordeaux ,  France  

 

 

Booze-free  

Sprigster,  Sparkl ing Gooseberry           27  

Tisbury,  UK  

Sparkl ing Rosé,  Oddbird                     30  
Languedoc ,  France  

Blanc de Blancs,  Oddbird                     30  
Languedoc ,  France  

 

White  

Pinot  Grigio,  Orsino 2022   7 .5 /  26  
Veneto ,  I ta ly  

Garnacha Blanca,   

Bodegas Paniza ‘Dama D Roca’ 2021  27  
Aragon,  Spain  

Picpoul de Pinet ,   

Château de la  Mirande 2021  7.5  /  28  
Languedoc ,  France  

Chardonnay,  Montsablé 2021   7 .5 /  29  
Haute  Val lée  l ’Aude ,  France  

Grüner Velt l iner,  Funkst i l le ,  2021  29  
Niederösterre ich ,  Aust r ia  

Sauvignon Blanc,   

Snapper Rock 2021   8  /  30  
Marlborough,  New Zealand  

Riesl ing Trocken,  Von Buhl   

‘Bone Dry’ 2022  34  
Pfalz ,  Germany  

Albar iño,  Alba Mart ín 2021  35  
Rías  Baixas ,  Spain  

Peti t  Chablis ,  Domaine Hamelin 2020  39  
Burgundy,  France  

Sancerre ,  Aurore Dézat,   

Domaine des  Chasseignes 2022  45  
Loire ,  France  

 

Cider + perry  

Wilding,  Commix 2021  32  
Somerse t ,  UK  

 

Wilding,  Ditcheat  Hil l  2021  32  
Somerse t ,  UK  

 

Wilding,  Perry  Hil l  2020  32  
Somerse t ,  UK

 


