THE

GREAT
BUSTARD

SNACKS
TGB Sausage Roll Hash Brown Bites Three Cheeses Real Cure
Pommery Mustard £7 Black Garlic £8 Palmier £8 Charcuterie £12
Braised Durnford Lamb £16 STARTERS Heritage Tomato Tart £14 V

Grilled Aubergine, Sheep's Yoghurt Whipped Ricotta, Nasturtium Pesto

309 tin Oscietra Caviar £130
Buckwheat Blinis

Squid & Kohlrabi £15 Lemon Creme Fraiche Durnford Pork £15
‘Nduja Ragu, Smoked Turnip Broth Fennel, Spring Greens, Black Garlic
Sesame Squid Bun Mustard & Cider Veloute
Goat's Curd Stuffed Pasta £14 V
Green Eggs & Ham £14 Peas, Beans & Mint Cured Chalk Stream Trout £16

New Forest Asparagus, Confit Duck Yolk

. . . Creme Fraiche, Buckwheat Blinis
Wild Garlic Hollandaise

MAINS

Wiltshire Venison £34 Durnford Estate Lamb £36

Wye Valley Asparagus, Morels, Wild Garlic ., Spring Vegetables, Soubise,
Smoked Ewe's Curd

Middle White Pork £34
Celeriac Remoulade, Burnt Apple Puree

Spring Green Risotto £29 V
Radicchio, Baked Yeast

TGB Burger & Frites £26
Bacon Jam, Gherkin Relish, 3 Cheeses

Beer Battered Fish & Chips £26
Peas, Tartare Sauce

30-Day Aged Lyon's Hill Steak Day Boat Fish
Frites, Peppercorn Sauce Please ask a member of the
Please ask a member of the Team for today's offer
Team for today's offer Coq au Vin £56

For 2 to share

SIDES
£6

Mash | Frites | Jersey Royal Add Cheese & Wiltshire Truffle £6

Bitter Leaves Salad | Buttered Greens  Maple Glazed Carrots

V - Vegetarian | VG-Vegan | V- Vegetarian Option Available | VG’ -Vegan Option Available

If you are concerned about any food allergies or intolerances, please speak to any member of the team, who will be delighted to assist.
All prices are inclusive of VAT. A discretionary gratuity of 12.5% is added to the total bill.
« The Great Bustard « Great Durnford « Salisbury « SP4 6AY « 01722 703 582 « Email: info@thegreatbustard.uk «
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GREAT
BUSTARD

DESSERTS

Garden Mint & Chocolate, 64% Mousse, Mint Choc Chip Ice Cream £15
Warre's Otima, 10 Year Tawny Port, Porto, Portugal £11.5

New Forest Strawberry, Olive Oil Sponge, Sheep's Yoghurt £15
Gabriel Boudier, Sweet Woodruff Liqueur, Dijon, France £9.5

Yorkshire Rhubarb & Custard Parfait, Rhubarb Doughnut, Poached Rhubarb £14
La Fleur d'Or Sauternes, Bordeaux, France, 2016 £9

Durnford Honey Custard Tart, Citrus Créme Fraiche £14
Finca Antigua Moscatel Naturalmente Dulce, Spain, 2023 £9

Tunworth Lardy Cake, Truffled Honey £12
Maculan, Dindarello, Veneto, Italy, 2024 £10

3 British Cheese Selection, Selection of Homemade Crackers £15
Port Flight - LBV, Ferreira Tawny, Tawny 10yr £25.5

Petit Fours £5.5

Homemade Selection of Sweets to Accompany Aperitifs

V - Vegetarian | VG-Vegan | V' - Vegetarian Option Available | VG’ - Vegan Option Available

If you are concerned about any food allergies or intolerances, please speak to any member of the team, who will be delighted to assist.
All prices are inclusive of VAT. A discretionary gratuity of 12.5% is added to the total bill.
« The Great Bustard « Great Durnford - Salisbury « SP4 6AY - 01722 703 582 - Email: info@thegreatbustard.uk «



GREAT
BUSTARD

DESSERT COCKTAILS

£14

Crafted with the same care as our puddings, they balance sweetness, texture, and depth.

Whether you're skipping dessert or doubling down, these are the final flourish to a meal worth remembering.

Godfather
East London Blended Whisky - Saliza Amaretto - Cherry

Pomona
Christian Drouin VSOP - PX Sherry - Vanilla

Irish Coffee
Bushmills Black Bush - Coffee Concentrate - Chantilly Cream

Brandy Alexander

Remy Martin VSOP - Gabriel Boudier Creme de Cacao Blanc - White Chocolate Ice Cream

Grasshopper
Branca Menthe - Gabriel Boudier Creme de Menthe - Mint Choc Ice Cream

COFFEE & TEA

Our coffee is from Mozzo Coffee based in Southampton. Known for their ethically sourced, small batch beans that produces
a vibrant flavor and a smooth profile, every coffee purchased helps support coffee communities through its C2C Fund.
Our Tea are sourced through Birchall Teas, a family owned company with over 150 years of heritage in their craft. Produced
from hand picked leaves in East Africa and beyond, their award winning teas are sustainably made with carbon neutral

credentials.
Breakfast

Espresso / Double £3.00 / £3.50 Dree; f]f‘as
Macchiato / Double £3.00 / £3.50 Earl Gre
Cortado £3.50 Chai Y
Flat White £4.50 Chamomile All£4.50
Latte £4.00 .

) Jasmine
Cappuccino £4.00 Lemongrass &
Moccha £4.50 Ginger
Americano £350 Pepgperm/nt
Hot Chocolate £4.00 Fresh Mint £3.50

If you are concerned about any food allergies or intolerances, please speak to any member of the team, who will be delighted to assist.
All prices are inclusive of VAT. A discretionary gratuity of 12.5% is added to the total bill.
« The Great Bustard « Great Durnford « Salisbury « SP4 6AY - 01722 703 582 - Email: info@thegreatbustard.uk «
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