
Starters                                      
Paggett’s Farm parsnip soup, curry oil, croutons
Pineland Farm Jerusalem artichokes, apple, almonds, Old Winchester 
‘Our’ curry battered monkfish, pickled cucumbers, herb yoghurt
Baked Tunworth, ‘poormans parmesan’ , pickled cranberries, bread
Smoked Chalk Stream trout, Dorset yoghurt, pickled chillies, lemon

9
11
12
13

12.5

Sides 
Chips | Cornish potatoes | Piccolo parsnips | Sprouts & greens | Bashed neeps | Gem salad 5.5

18
18
24

24.5
25
26
38

Mains
Piccolo parsnips, White Lake goats curd, seeds, pickled leeks  
BBQ leeks, hazelnut & shallot dressing, crispy kale
Locally shot pheasant breast & leg, sprouts, chestnuts, cranberries
Sea bass, broccoli, chilli, Portland lobster yoghurt
West End Farm pork shoulder steak, ‘colcannon’, pickled brambles
Brixham cod, crown prince squash puree, smoked bacon, savoy cabbage
12oz sirloin steak (on the bone) bearnaise, peppercorn sauce, chips

5
5.5
5.5
6.5
7.5

8
8

8.5

Beckford bread, Longman’s butter 
Chili & garlic olives
Smoked almonds
Crispy sprouts, chilli, black garlic mayo
River Fowey mussel popcorn, malt vinegar mayo
Pork & onion stuffing, sage mayo
Pigs in blankets, cranberry sauce
Prawn cocktail, gem lettuce

Bar Snacks                                                                                                                                                               

Pub 
Ploughman’s, Westcombe cheddar, Wiltshire ham, pickles, bread
Beckford burger, bacon, cheddar, salad, chips 
Beckford fish & chips, mushy peas & tartar sauce

17.5
20

20.5

Please let us know if you have any allergies or require information on any ingredients in our dishes. Game dishes may contain shot.
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Please note you will see a 12.5% discretionary service charge on your bill, all of which goes to staff.

Homemade

Ginger Beer
Ginger syrup, lime juice, soda

Cocktail Wine of the week
Perfect Pear Martini 
Poire Williams, vodka, Cointreau

Negroni
Cotswold’s Gin, Campari, sweet
vermouth

512

12

Xanadu, Cabernet Sauvignon
 Cabernet Sauvignon of great class,
with ripe tannins and characteristic
aromas of cassis, mulberry and blue

fruits entwined with hints of mocha.
15        62



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

/thebeckfordarms

FACEBOOK

@thebeckfordarms

INSTAGRAM

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

Cheese
Royal Basset Blue
Pasteurised, soft blue cheese with cow’s milk

Westcombe cheddar, Somerset
Unpasteurised, hard cow’s milk cheese

Shakespeare, Dorset 
Unpasteurised soft ewe’s milk cheese

All served with Beckford digestives, seeded crackerbread, apple chutney

3 for 14

Hound Notice
Pepper, Otter and Frank are our lovely pub dogs. Please throw them a ball, but not a treat.

When enjoying a walk around the estate please be mindful of surrounding wildlife. You must keep your dog under
close control at all times and strictly on a lead around livestock.

Barros 10yr tawny, Porto 
Oban 14yr - Highlands 
Beck-spresso martini
English Whisky - Retribution, Frome. 

Digestif
9.5

10.5
12
9

Wifi password: Beckford1740

‘Not quite full’
Sorbets - lemon, strawberry, raspberry, cherry
Ice creams - vanilla, chocolate, strawberry, salted caramel
Beckford affogato - Beckford rum, salted caramel ice cream, espresso, amaretti
Beckford ‘petit fours’ - blackcurrant pastille, cherry almond nougat, dark chocolate truffles
Homemade mince pies, Blackmore Vale clotted cream

3
3

10.5
7.5

6

Puddings
‘Trinity’ burnt cream, shortbread 
Chocolate brownie, brown butter sponge, hazelnut, crème fraiche
Bread & butter pudding, prunes, Craig’s Farm Dairy cream
Baked apple & marzipan filo tart, brandy cream 
Perry jelly, vanilla ice cream, blackberry compote, candied almonds

9.5
9.5
9.5
9.5
9.5


