Today’s Ales & Ciders:

Today’s Lagers & Stouts:

Keystone, Phoenix 4.2%
Butcombe Bitter 4.0%
Butcombe Haka 4.5%
Butcombe Blonde 4.5%
Ashton Press 4.8%

Kronenbourg 1664 5.0%
Poretti 4.8%
Veltins 4.8%
Guinness 4.1%

Starters
Sweet potato & ginger soup, croutons

£6.50

Blackened Chalk stream trout, fennel puree, pickled radish, rye hard bread

£8.00

Glazed chicory, candied walnuts, Westcombe ricotta, orange

£7.50

Deep fried pork fritters, charred Roscoff onion, goats curd, gremolata

£8.00

Brixham crab, pickled cucumber, lemon, sourdough toast

£12.00

Pub
Ploughman’s – Westcombe cheddar, Wiltshire ham, pickles, chutney, homemade bread

£12.00

Beckford Mangalitza bacon, gem lettuce, tomato, brioche bap, salad, chips

£12.50

Beer-battered fish & chips, pea puree, tartare sauce, lemon

£14.50

Beckford beef burger, bacon, cheese, pickle, chilli slaw, brioche bap, chips

£14.50

Mains
Spelt risotto, New Forest wild mushrooms, egg yolk, Berkswell, hazelnut & balsamic vinaigrette £15.00
Salt beef, roasted roots, Bromham greens, mash, gherkin, roasting juices

£16.50

Brixham hake, Jerusalem artichokes, purple sprouting broccoli, clam broth

£17.00

Slow braised pork belly, creamed white beans, braised turnips, salsa verde

£17.50

Chargrilled 8oz rump steak, roasted Bromham beetroots, watercress & shallot salad, chips

£20.00

Sides

£3.50

Chips

Seven leaf project salad

Buttered new potatoes

Chilli & garlic fried greens

NB: We have finally embraced technology and gone all modern. You can now book a table for lunch or dinner on our website
www.beckfordarms.com. Of course you can always call us if you prefer to have a chat.

Please let us know if you have any allergens or require information on any ingredients used in our dishes.
A discretionary 10% service charge is added to final bills, 100% of which goes to our staff.
The Beckford Arms, Fonthill Gifford, Tisbury, Wiltshire SP3 6PX. Telephone: 01747 870385
www.beckfordarms.com Twitter: @beckfordarms Facebook: @thebeckfordarms Instagram: @thebeckfordarms

Puddings
Affogato

£5.00

Raspberry sorbet, Koko kanu

£5.00

Salted caramel Affogato & Frangelico

£6.00

Dark chocolate & coffee delice, peanut brittle, crème fraiche sorbet

£6.50

Sticky toffee pudding, clotted cream ice cream

£6.50

Tonka bean pannacotta, almond oat brittle, liquorice ice cream

£6.50

Treacle tart, brandy cream, almonds

£6.50

Cheese
Cheeses with digestives, poached figs, onion chutney

£5 a cheese or £9.50 all 3

Tor goats - Soft goats cheese with an ash coating from Whitelake Dairy
Westcombe - Traditional handmade cloth bound cheddar from Bruton
Beauvale - Deep blue veined creamy cheese
Treats

£3.50

Vanilla, chocolate, salted caramel or strawberry milkshake
Beckford Nutella hot chocolate, whipped cream, marshmallows

Port & Pudding Wine
Quinta do Crasto
Grahams 2011 vintage
Muscat, Domain de Barruobio
I Capitelli, Garganega
Sauternes, Clos Dady

Cognac/ Armagnac
£3.50
£4.50
£5.50
£7.00
£7.00

Martell VS

£3.75

Morin Calvados Selection

£4.00

Michel Couprie VSOP

£6.50

Morin Calvados XO

£10.00

Remy Martin XO

£13.00

When pianist Daniel Steibelt challenged Beethoven to an improvisation contest, Beethoven took a piece of Steibelt’s music,
played it upside down and improvised on it for an hour. Steibelt walked out partway through.
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