
 

At The Bathhouse we source only the finest organic produce from the best British  
suppliers. Our vegetables are grown on Secrett’s Farm in Surrey, our meat is hand reared in 

the Lake District and our fish is either line caught or ethically sourced just off of the British 
coast. We have gone to a great effort to design a menu that is hearty and exciting, but  
whatever you decide on, we hope you thoroughly enjoy the food and the atmosphere. 

S T A R T E R S  
Home made soup of the day, with a cheese topped crouton  £4.50 

 
Camembert, breaded and deep fried with dressed leaves and a raspberry conserve £6 

 
 Poached duck’s egg with Mrs. Brown’s black pudding & spring greens £6 

 
White bait tossed in seasoned flour, deep fried and served with home made tartar sauce and a 

wedge of lemon £5.50 
 

O V E N  
Middle white roasted belly of pork, served with crackling braised red cabbage, curly kale and a 

hearty red wine gravy £10.50 
 

Home made Galloway steak and real ale short crust pastry pot pie £9 
 

Vegetarian Potpie 
££9 

 
Traditional organic pork sausage with marinated  

red bell peppers and a chorizo mash £12.50 
 

Traditional Cumberland sausage served with colcannon mash and our own gravy £12.50 
 

Guest sausage (see specials board), with creamy Wilja mash and our own 
gravy £12.50 

 
G R I L L  

Mrs Brown’s Black pudding £5.50 
 

Herdwick lamb’s kidneys  £9.50 
 

Gloucester old spot pork chops £11.50 
 

 Herdwick lamb chops £12.50 
 

Hand reared Galloway white veal burger, served open on a sesame seed Brioche bun,  
with all the trimmings and a portion of maple coleslaw £12.50 

 



12oz Blue Short Horn Rib Eye Steak £13.50 
 

8oz Galloway sirloin steak £17.50 
 

14oz Galloway T- Bone Steak £21.50 
 

Our sauces are specially designed to compliment your selection from the grill  
and our sides are a great accompaniment to any dish 

 
H O M E  M A D E  S A U C E S   £1.50 

Classic béarnaise, green peppercorn, Bathhouse gravy and Argentinean Chimichurri 
S I D E S  £3 

Buttered peas and carrots with fresh herbs, Thyme & honey roasted parsnips, Creamy wilja  
potato mash, Hand cut maris piper chips, Stone baked garlic bread or Secrett’s salad 

 
P I Z Z A S  

We hand make our dough fresh every day which we then top with our secret tomato sauce, the 
freshest of ingredients and stone bake to create a rustic and authentic taste 

Mozzarella, Tomato & Basil £8.50 
Parma ham, mushroom, olive & mozzarella £9 

Goat’s cheese, spinach & mushroom £9 
Chicken, chorizo, thyme & mozzarella £9.50 

Guest pizza (see specials board) £9.50 
 

STOVE 
Oak smoked Kippers, with wilted baby 

spinach, a poached duck’s egg and crusty bread & butter  
£10.50 

 
British Coley fillets, seasoned & then deep fried in a real ale batter, served with hand cut chips 

and a home made tartar sauce, our own minted pea puree and fresh lemon £11.50 
 

British wild mushroom risotto with white wine a root vegetable stock and finished with 
vintage Parmesan £9.50 

 
Warm, charred chicory & baked goats cheese salad with honey toasted pumpkin and poppy 

seeds, mixed baby salad leaves and our house dressing £9.50 

 



 

 
Wine List 

 

White 
 

Reserve St Jacques Sauvignon Blanc – France 2007 
  £5.60 / £15 

 
Casa Sant'Orsola Pinot Grigio – Italy (Veneto) 2008 

£5.80 / £17 
 

Willowglen Semillon Chardonnay – Australia 2007 
£6.20/£19.50  

 
Charles Viénot Chablis – France (Burgundy) 2007 

£25.50 Bottle only 
 

Le Versant Viognier-France 2007 
£35 Bottle only 

 
Finca Remendio Rueanda- Spain 2007 

£40 Bottle only 
 

Eiral Albarino- Spain 2008 
£ 52 Bottle only 

 
Villadoria Gavi di Gavi -Italy2008 

£55 Bottle only 
 

Red 
Reserve St Jacques merlot – France 2007 

£4.80 /  £5.60 / £15 
 

Solora Shiraz – Western Australia 2005 
£5.00 / £6.00 / £17.50 

 
Animus douro red – Portugal 2005 

£7.00/£25.50  
 

Rioja Monte Haro  Paternina- Spain 2007 
£29 Bottle only 

 
Clos St George Cotes du Rhone- France 

£30 Bottle only 
 



 
La Linda Malbec- Argentina 2008 

£35 Bottle only 
 

Charles Pierre Fleurie-France 
£ 40  Bottle only 

 
Wild Rock Cupids arrow pinot Noir- New Zealand 2007 

 £60 Bottle only 
 

Rose 
Reserve St Jacques Grenache rose – South France 2007 

 £4.50 / £12 
 

Ackerman rosé d'Anjou –France (Wallee de la Loine) 2008 
£5.80 / £17.50 

 
Blanche de Sargant Cote de Provence- France 

£42 
 

Champagne and sparkling wine 
 

Masia Gran Bach nv cava – Spain 
£6.50 / £19.50 

 
Christian de Montaille-France 

£8 / £35 
 

Laurent Perrier champagne  
£55 

 
Bollinger Special cuvee 

£85 
 

Moet & Chandon vintage 
£120 
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