TheThreeDaggers'

STARTERS & LIGHT BITES

Suckling pig terrine | chorizo mayo & grilled focaccia 9
Heritage tomatoes | basil, olives & mozzarella 9
Grilled sardines | salsa verde & rocket 10
Baked Somerset Equinox | bread crisps & spiced tomato chutney 14
Wiltshire charcuterie | olives & cornichons, with fig & rhubarb chutney 16

SALADS BIG OR SMALL

Roast cauliflower | cous cous, chicory & garlic tahini 9/16
Crown Prince squash | Westcombe ricotta, honey, mint, seeds & pickled ut puree 9/16
Glazed Carrot | kale, almonds & orange 9/16
Add grilled chicken breast, poached trout or flatiron steak 6
THREE DAGGERS CLASSICS

Flat iron steak | chips, grilled tomato, mushroom & béarnali 28
Daggers Ale battered fish & chips | tartare sauce, pea i 17
Daggers 80z beef burger | Gruyere cheese, tomate‘re i i 16
Nut & Lentil burger | Gruyere cheese, tomato 15
add bacon and/or blue cheese to our burgers

MAINS

Spaghetti | tomato, capers & olives 15
Wooley Park Farm Duck | beluga lentils, i cabbage & roast squash 22
Breast of chicken | mash & ting bro 18
Grilled plaice | green bean ut brown butter 20
Tomahawk Steak (to share) ato, mushroom & béarnaise sauce 60
A BIT ONT

Chilli & ginger s 4
House salad 4
Charlott 4
Skin 4
SO

Sticky 8
Raspberry & | parfait | meringue, lemon puree & strawberry sorbet 8
Apricot fra ne | marscapone & berry compote 8
Cave aged cheddar | pickled walnut, chutney & crackers 10

Please let us know if you have any allergies or intolerances.
Service at your discretion.
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