
Starters                                      
Broccoli soup, blue cheese, seeds
New Forest asparagus, blood orange mayo, cured egg yolk
Smoked haddock fishcake, warm tartare sauce, Hinton leaves
Beef fritters, beetroot remoulade, tomato confit

8
14

9.5
8.5

Sides 
Chips | Greens | Cornish new potatoes | Mixed leaf salad | Chicory | Roasted carrots 5

29.5
26
18

25.5
39.5

Mains
Creedy Carver duck breast, charred chicory, blood orange
Brixham brill, chard, Portland crab sauce
Bromham cauliflower & toasted walnut risotto
West End Farm pork chop, rhubarb ketchup, purple sprouting 
12oz Barret Bros ribeye, peppercorn butter, salad, red wine sauce, chips

4.8
8
6

9.5
6

Olives
Homemade focaccia & Longman’s butter
Somerset cider rarebit, Branston pickle
Monkfish scampi, wild garlic mayo
Chicken wings, spicy sauce

Bar Snacks                                                                                                                                                  

Pub 
6oz beef burger, cheddar, bacon, burger sauce, chips
Cider battered haddock & chips, crushed peas, tartar sauce
Ploughman’s, Wiltshire ham, Keens cheddar, pickle, bread
Pococks chicken & mushroom pie, greens

19.5
19.5

16
18

Please let us know if you have any allergies or require information on any ingredients in our dishes. Game dishes may contain shot.

www.beckford.group

WEBSITE

/lordpoulettarms

FACEBOOK

@lordpoulettarms

INSTAGRAM

Please note you will see a 12.5% discretionary service charge on your bill, all of which goes to staff.

Cocktails

Blood orange Margarita
Tequila, Cointreau, blood orange
Rosey’s Old Fashioned
Woodford reserve, bitters

12

12

125ml - 7

A delightfully fresh sparkling wine, filled
with juicy ripe red fruit flavours.

Made from estate grown Pinot Noir located
in the Crouch Valley in Essex

London Clay Rose Brut NV, 2024

Wine of the week Homemade

Ginger beer 
Ginger, lime juice, soda
Rhubarb cooler
Rhubarb, Pentire gin, elderflower

5

8



Please let us know if you have any allergies or require information on any ingredients in our dishes.

www.beckford.group

WEBSITE

/lordpoulettarms

FACEBOOK

@lordpoulettarms

INSTAGRAM

Please note you will see a 12.5% discretionary service charge on your bill, all of which goes to staff.

Hinton St George
An ancient village dating back to the 1400s & the first gaslit village in England.

Port 
Cotswolds single malt whiskey
Espresso martini  

Digestif
6.5/8

6.2
12

Wifi password: Poulett1680

Hound Notice
Pepper & Teddy are our lovely pub dogs. Please throw them a ball, but not a treat.

Puddings
The LPA skillet cookie, salted caramel ice cream
Yorkshire forced rhubarb & white chocolate blancmange
Baked Somerset apple cheesecake, toffee sauce
Trinity burnt cream, shortbread

9.5
9
9
9

Cheese
Tunworth
Creamy, with nutty & earthy notes
Yarlington blue
A mild and creamy blue cheese.
Keen’s twelve month cheddar
Sweet, nutty & strong

All served with Lord Poulett digestives, cracker bread,  apple chutney
Recommended pairing - Burrow Hill Ice Cider or Burrow Hill Pomona

3 for 12.5

‘Not quite full’
Shortbread
Digestives
Ice creams - vanilla, chocolate, strawberry, salted caramel
Sorbets - apple, pear
Beckford affogato - salted caramel ice cream, espresso, Beckford caramel rum, shortbread

3
3
3
3

9.5
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