
C A R R I E ’ S  B A R 

M E N U

Independently owned and operated by the Clifford family since 1960.
We cannot guarantee that dishes are free of bones, please proceed with caution. 
Some items may contain nuts and we cannot guarantee that items on this 
menu are allergen free. If you are concerned about food allergies, please ask for 
assistance when choosing. All items served on the premises are, to the best of 
our knowledge, free of genetically modified ingredients. All items are subject to 
availability. All prices include VAT at 20%. Gratuities are discretionary.
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www.blunsdonhouse.co.uk

Free high-speed WiFi is available throughout the hotel. 
F R E E  W I F I

A F T E R N O O N  T E A
Classic afternoon tea	 £23
A selection of finger sandwiches on white & brown bread: 
cheese & pickle, smoked salmon & cream cheese, honey roast 
ham & tomato, egg mayonnaise & cress. Warm scones served 
with jam & clotted cream. Selection of dainty mini cakes. 
A choice of our selected tea or coffee.

Price subject to change for special events.

S U N D AY  C A RV E R Y 
12.15PM – 2PM 

IN FLAME RESTAURANT 
3 courses – £27 per adult, £14 per child under 12 years old

IN THE BAR
1 course – £19 per adult, £9 per child under 12 years old



N I B B L E S
Smoked garlic and paprika hummus with bread sticks V 	 £5
Feta stuffed bell peppers V, GF 	 £6
Chorizo al vino 	 £6
Fried calamari and garlic mayonnaise 	 £6
Mixed olives GF, VE	 £6

S A N D W I C H E S 
YOUR CHOICE OF WHITE OR WHOLEMEAL 

BLOOMER SERVED WITH SALAD AND CRISPS
Smoked salmon, dill and cream cheese	 £12.20
Club sandwich – lettuce, tomato, chicken,  
bacon, boiled egg, mayonnaise	 £16
Ham, tomato and mustard	 £11.25
Tuna mayonnaise and cucumber	 £11.25
Cheese and pickle V	 £10

P A N I N I S
SERVED WITH SALAD AND CRISPS

Ham, Cheddar cheese and tomato	 £12
Turkey, Brie, cranberry	 £12.50	
Cheese and tomato V	 £12

S TA R T E R S
Chef ’s soup of the day with petit pain and butter V 	 £8
Pacific West Japanese style tempura prawns,  
wasabi, sweet chilli 	 £9
Spicy Oriental chicken wings, sweet chilli sauce,  
sesame seeds, cherry tomato, shallot &  
watercress salad GF, DF	 £9
Ardennes pâté, glazed red onion chutney and brioche 	 £9.25
Crispy halloumi fries, honey sriracha sauce V	  £9
Cheesy nachos, guacamole and salsa dip V	 £8
Vegan meatballs, red pepper piperade,  
vegan feta and watercress	 £9.25

S A L A D S
Classic Caesar salad – lettuce, anchovies, streaky bacon, 
rosemary croutons, boiled egg, parmesan	 £14  
Add chicken or prawns 	 £3
Mambonito salad – avocado, azuki beans, black rice, 	 Small £8 
tomatoes, wild rocket, chimichurri dressing VE 	 Large £14
Buddha salad – herb quinoa, avocado, sweetcorn  
kernels, pepper, red onion, chickpeas, beetroot, 	 Small £8 
crispy kale, pumpkin seeds, herb olive oil VE 	 Large £14	

P I Z Z A
Margherita – tomato, mozzarella & basil V	 £14
Tandoori – curry sauce, tandoori chicken, onion,  
chillies, mint raita drizzle	 £18
Fully loaded – cured Napoli salami, sliced chorizo,  
peppers, onion, ham, herb oil	 £18
American spice – pepperoni, onion, peppers, jalapeño	 £17

M A I N S
Beer battered haddock, steamed garden peas,  
tartare sauce, chips and lemon	 £18
Slices of Wiltshire ham, two fried eggs and chips	 £15
Chicken makhani curry, steamed rice, poppadom,  
naan and mango chutney	 £17
Blunsdon House beef burger, cheese slice, gem lettuce, 
tomato, onion, streaky bacon, coleslaw, Bourbon  
BBQ sauce and French fries	 £19
Southern fried chicken burger, coleslaw, gem lettuce, tomato, 
onion, garlic and herb mayonnaise and French fries	 £18
Vegan aromatic garden burger, avocado salsa, vegan 
mayonnaise, gem lettuce, tomato, onion, French fries VE	 £18
Gnocchi pasta, creamy garlic cheese sauce, cherry tomato  
and garden peas, fresh basil, truffle oil and garlic bread V	 £16
Sirloin steak 8oz, grilled tomato,  
field mushroom, chips GF 	 £28.50
Add a peppercorn or Diane sauce	 £3
Oriental stirfry, spring onion, chilli, 	 Chicken £16 
broccoli & noodles 	 Prawn £17
Braised lamb shank, pomme purée, minted and  
honey roasted root vegetables, Brussels sprouts,  
and cranberry jus. GF	 £30
Pan seared lemon and thyme salmon supreme,  
Paris mash, ratatouille, green herb oil GF	 £22
Vegan penne pasta, plant based meatballs, rich Neapolitan 
sauce, olives, vegan cheese, pine nuts, green oil VE, GF	 £18

O N  T H E  S I D E
House salad GF 	 £5
Homemade coleslaw GF 	 £4
Steamed vegetables GF	 £5
Onion rings 	 £6
Crusty bread roll and butter 	 £4
Chips 	 £5
Cheesy chips 	 £6
Sweet potato fries 	 £7
Mash potato V	 £5
Cheesy garlic bread 	 £6

S W E E T  T R E AT S
Black forest cheesecake – a cherry cheesecake on a  
Bourbon biscuit base with cherry glaze, fruits of forest	 £8.50
Sticky toffee pudding, salted caramel ice cream GF	 £8.50
Chocolate brownie served with vanilla ice cream GF	 £8.50
Lemon cheesecake, vegan lemon crème, white glaze,  
mixed berries VE, GF 	 £8.50
Trio of Kelly’s ice cream – vanilla, chocolate  
and strawberry GF	 £7
Fresh fruit salad with choice of Kelly’s ice cream  
or sorbet GF	 £7

C H I L D R E N
Please see our separate children’s menu

Key: GF – Gluten Free, V – Vegetarian, VE – Vegan, NF – Nut Free, DF – Dairy Free
Items may contain bones and allergens. Please ask for assistance if you have any concerns.


