
TGY_a_la_carte_A4_April24.indd   1TGY_a_la_carte_A4_April24.indd   1 27/03/2024   16:2527/03/2024   16:25



B I G  P L AT E S
P I E  O F  T H E  D A Y  ( v e a )  � � � � � � � � � � 1 8 � 5
Delicious hand crimped pie served in a shortcrust 
pie case served with creamy mash, herb buttered 
carrots tenderstem broccoli, honey glazed parsnip, 
finished with root veg crisps.

W I L D  M U S H R O O M  
P A R C E L  ( v e a , g f a )  � � � � � � � � � � � � � � � � 1 8 � 5
A warm puff pastry tart filled with locally foraged 
wild mushrooms and baby spinach cooked in a 
white wine, garlic & tarragon cream sauce. Served 
with herb buttered carrots, tender stem broccoli, 
and topped with rocket and finished with truffle 
oil. 
B E E T R O O T  F A L A F E L ,
M U S H R O O M  &  H A L L O U M I 
B U R G E R  ( v , v e a , g f a )  � � � � � � � � � � � � � � � � 1 7
Brioche Bun, tomato salsa, halloumi, lettuce, 
onions, gherkins, salted skin on fries & slaw.

C A S T L E M A N ’ S  F I S H  &  C H I P S  1 8 � 5
Sustainably sourced cod, hand dipped in real ale & 
Dorset sea salt batter with skin on fries, minted pea 
puree & chunky dill tartare sauce.

T R I O  O F  V E N I S O N  S A U S A G E S  1 8 � 5
Venison sausages with creamed mashed potato, 
herb buttered carrots, tenderstem broccoli, honey 
glazed parsnips, crispy onions and a rich jus.

1 0 o z ,  3 2 - D A Y  A G E D 
S I R L O I N  S T E A K  ( g f )  � � � � � � � � � � � 2 8 � 5
Dry aged sirloin steak aged in house for 32 days 
cooked to your liking served with skin on fries 
on the vine cherry tomatoes, garlic portobello 
mushroom, rocket and parmesan salad dressed 
with olive oil and aged balsamic.   
 A D D  - O N S :
E X T R A  M U S H R O O M   � � � � � � � � � � � � � 2 � 5
P E P P E R C O R N  S A U C E   � � � � � � � � � � � � 3 � 5 
 
T H E  J U N C T I O N  B U R G E R  ( g f a )  1 8 � 5
Chuck steak burger, burger sauce, baby gem, red 
onion, tomato and gherkin on a brioche bun served 
with skin on fries and coleslaw *We donate 50p 
from every burger sold to The Junction Leisure 
Centre*.

B O L T - O N S :
M A T U R E  F A R M H O U S E   � � � � � � � � � � 1 � 5 
C H E D D A R
S M O K E D  B A C K  B A C O N  � � � � � � � � � � � � � 2
B R I E  &  R E D  O N I O N  C H U T N E Y   2 � 5
B L U E  V I N E Y  C H E E S E   � � � � � � � � � � � � 2 � 5
3 X  T E M P U R A  P R A W N S   3 � 5

S A N DW I C H E S  &  PA N I N I S   AVA I L A B L E  U N T I L  5 P M
T O M A T O  A N D  M O Z Z A R E L L A 
P A N I N I  ( v , v e a , g f a )  � � � � � � � � � � � � � � � � � 1 1
Tomato, house pesto, mozzarella, sundried 
tomatoes & fresh basil, fries & salad.

F I S H  F I N G E R  S A N D W I C H  ( g f a )  1 2
Crispy battered cod goujons, minted pea purée, 
baby gem lettuce, dill tartare sauce & lemon, fries 
& salad.

T H E  G O O D  B L T  ( g f a )  � � � � � � � � � � � � � � 1 2
Smoked back bacon, baby gem lettuce & tomato, 
fries & salad (Add chicken +3).

C A J U N  S P I C E D  C H A R G R I L L E D 
C H I C K E N  S A N D W I C H  ( g f a )  � � � � � � 1 2
With baby gem lettuce and mint & cucumber 
yoghurt, fries & salad.

S A L A D S
C A E S A R  S A L A D  ( g f a )  � � � � � � � � � � � � � 1 4
Ripped cos and baby gem lettuce, croutons, soft 
boiled egg, aged parmesan cheese, Caesar dressing 
and white anchovies. 

C A S T L E M A N ’ S  ( v e a , g f , n ) � � � � � � 1 6 � 5 
S A L A D
Roasted squash, red onion, tenderstem broccoli, 
pine nuts, cherry tomatoes, house leaves, beetroot 
vinaigrette, avocado .

 A D D  - O N S :
G R I L L E D  C H I C K E N   � � � � � � � � � � � � � �  3 � 5
S M O K E D  B A C K  B A C O N   � � � � � � � � � � 2 � 5
G R I L L E D  H A L L O U M I   � � � � � � � � � � � � 2 � 5

S I D E S 
S K I N  O N  F R I E S ( g f )  � � � � � � � � � � � � � � � 3 � 5 
(Add white truffle oil and parmesan +1.5)

S W E E T  P O T A T O  F R I E S ( g f )  � � � � � � � � 4

G A R L I C  C I A B A T T A  � � � � � � � � � � � � � � � � � � � 4 
(Add cheese +1.5)

O N I O N  R I N G S  � � � � � � � � � � � � � � � � � � � � � � 4 � 5

S E A S O N A L  V E G E T A B L E S 
( v e a ,  g f )  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 4 � 5

T E N D E R S T E M 
B R O C C O L I ( n , v e a , g f )  � � � � � � � � � � � � � 4 � 5 
(Topped with pine nuts & pesto)

H O U S E  S A L A D ( v e a , g f )  � � � � � � � � � � � � � 4

P L E A S E  N O T E  T H I S  I S  A  F R E S H  F O O D  K I T C H E N . 
P L E A S E  E X P E C T  T O  W A I T  A T  B U S Y  T I M E S .
Dishes are prepared in areas where allergenic ingredients are present 
and may contain traces. We cannot guarantee our dishes are 100% free 
from these ingredients. Please alert your server of any serious allergies & we 
will do our utmost to cater for your requirements. All dishes are marked clearly 
where we are able to offer vegan or gluten free options and where they contain nuts. 

S M A L L  P L AT E S  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 7  E A C H  O R  3  F O R  1 8
Y A R D  P A R D S  ( g f , v e a )
Yard patatas bravas with chorizo, sweet pepper 
drops, tomato, herb, spices & lemon. 

S P I C Y  P R A W N S ( g f a )
Tempura tiger prawns, sesame sprouts, grilled 
lime & sweet chilli sauce.

S I R A C H A  C H I C K E N  ( g f a )
Battered chicken strippers with siracha mayo. 

H A M  H O C K E T T E S
Smoked ham & spring onion hockettes, with 
wholegrain mustard mayo.

B E L L Y  B I T E S ( g f a )
Panko pork belly bites, with sweet chilli dip.

T O A D  I N  T H E  H O L E
Miniature toad in the hole, creamy mash & rich 
jus.

G R E A T  F O R  S H A R I N G

R O O M  F O R  D E S S E R T ?
Ask your server for our dessert menu

A L L  P R I C E S  I N C L U D E  V A T  @ 2 0 %

P I Z Z A S  
AVA I L A B L E  F RO M  5 P M
T H E  C L A S S I C ( v , g f a , v e a )  � � � � � � � � � 1 0
Heritage tomato, boccocini mozzarella, basil oil.

T H E  I T A L I A N ( g f a )  � � � � � � � � � � � � � � � � � � 1 1
Parma ham, Heritage tomato, boccocini mozzarella, 
basil oil.

P E P P E R  &  S P I C E ( g f a )  � � � � � � � � � � � � � 1 4
Chorizo, pancetta, ‘nduja sausage, jalapeños & 
chillis.

T H E  G O A T E E ( g f a , n )  � � � � � � � � � � � � � � � 1 4
Goats cheese, pancetta, caramelised onion jam, 
rocket, walnuts.

T H E  F O R A G E R ( g f a , v , v e a )  � � � � � � � 1 3
Chargrilled veg, pepper drops, halloumi, sun 
blushed tomatoes, balsamic dressing.

v  -  V E G G I E
v e a  -  V E G A N  O P T I O N  A V A I L A B L E
g f  -  G L U T E N  F R E E
g f a -  G L U T E N  F R E E  A V A I L A B L E
n  -  N U T S
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