
  

Please ask about any allergens present in our food and do let us know if you have any allergies. 

On your bill you’ll find a discretionary 12.5% service charge, all of which is split fairly with everyone who works here and the 
business does not make any deductions. 

 
 
DRAUGHT     
 

Rude Giant Lager 4.5%   6.2 
Cruzcampo 4.4%   6.6 
Peach Lager 4.2%   6.5 
Thatchers Gold 4.8%   6.0 
Outland Stout 4.1%    6.5 
West Coast IPA 5%   6.5 
Guinness 4.2%    7.1 
Fursty Ferret 3.4 %   5.8 
Tangle Foot 4.7%   5.8 
 

BOOZE-FREE 
 

Guinness 0.0%     6.8 
Thatchers Zero     6 
Luck Saint 0.5%    6 
Big Drop, Pine Tree Pale Ale 0.5%  6 
Peroni 0%     5 
Old Mout Berries & Cherries 0%  6.2 
 
 

BAR SNACKS + STARTERS 
 

Chilli + Lime Squid, Sriracha Mayonnaise        10 
Smoked Applewood Rarebit Croquettes, Sour Cream + Chive      9.5 
Pork + Mushroom Scotch Egg, Tarragon Aioli        10 
King Prawns, Carrot, Ginger, Salted Fennel        10 
Butternut Squash + Thyme Soup, Sourdough, Butter       8 
Heritage Squash, Tahini, Marinated Feta, Pumpkin Seeds      9 
 
ROASTS 
 

Church Farm Sirloin + All The Trimmings        21 / 23 
Pork Belly + All The Trimmings         23 
Butternut + Sweet Potato Loaf + All The Trimmings       19  
 
All The Trimmings = Roast Potatoes, Creamed Leeks + Peas, Carrot + Swede Mash, 
Seasonal Greens, Stuffing, Yorkshire Pudding 
 
MAINS 
 

Beer Battered Haddock + Chips, Tartare, Smashed Peas, Curry Sauce     23 
Double Smash Burger, American Cheese, Pickles, Burger Sauce, Chips    21 
Pearl Barley Risotto, Autumn Squash, Gremolata, Pumpkin Seeds     18 
English Veal Liver, Mash, Greens, Onions, Gravy       24 
Roasted Celeriac, Mushroom Bordelaise, Cavolo Nero       18 
 
SIDE DISHES 
 

Extra Roasties / Yorkie / Gravy          0 
Chips             5 
Truffle + Parmesan Chips          7 
Chilli Fried Greens           5 
Bitter Leaf Salad           5 
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PUDDINGS     
 

Sticky Toffee Pudding, Vanilla Ice Cream       8.5  

Chocolate Chip Cookie, Vanilla Ice Cream       8.5 

Poached Pear, Vanilla Mascarpone, Honeycomb      8.5 

Apple + Mixed Berry Crumble, Custard        8.5 

Affogato | Espresso + Vanilla Ice Cream       5.5 

Add A Shot Of Kahlua / Kraken / Baileys        +2 
 
 
OUR FAVOURITE ICE CREAM IN THE WORLD, BRICKELL’S FROM SOMERSET 
           1, 2 or 3 Scoops 
Chocolate           4 / 6 / 8 

Salted Caramel           4 / 6 / 8 

Vanilla Bean           4 / 6 / 8 
 
 
SORBET            
           1, 2 or 3 Scoops 

Prosecco           4 / 6 / 8 

Lemon           4 / 6 / 8 

Cherry           4 / 6 / 8 
 
 
 

A NOTE ABOUT THE BEST BUTCHER WE’VE EVER WORKED WITH – WALTER ROSE & SON 
 

Walter Rose & Son are a fifth-generation family butcher based in Devizes. They work with a network of 
British farmers who share their commitment to high-welfare, responsibly reared livestock. 

 
They are the best butcher we’ve ever worked with which is why we’re proud to work with them and serve 

their produce on our menu. 
 
 

DID YOU KNOW? 
 

There has been an inn on this site since at least 1615, making The King’s Arms one of Shaftesbury’s 
oldest establishments. The town itself was founded around 880AD by King Alfred as a fortified Saxon 

settlement on a greensand ridge above the Blackmore Vale, later becoming home to the influential 
Shaftesbury Abbey, the first religious house for women in England, dissolved in 1539. 

Just beyond our doors lies Gold Hill - a historic, cobbled street preserved in the national imagination 
through the 1973 Hovis advert, directed by filmmaker Ridley Scott. 


