
BENTLEY’S CHOP HOUSE is open to non residents; reservation recommended 
 

 
 
Starters, Classic Lighter Selections:             

     Chef’s Chicken Liver & Brandy Pate, crusty bread & chutney £8 

V  Home$made soup with warm baguette and butter; £5.95 

V  Risotto butternut squash or smoked haddock² small £5.90 large £9.95  

     Home$made fish cake², mixed salad, tomato chutney (1) £5 (2) £11 

V Olives mixed selection, Ciabatta Panini & dipping oils £5 

     Sandwiches: round + half on brown or white crusty bread; salad garnish  

     & Kettle crisps 
     King Prawn with Marie rose £9; Smoked salmon black pepper & lemon £9   
     Cheese or tuna or ham or hot chicken £6;      

     Side orders: fries £2; ½ baguette £1; chef’s vegetable plate or  

     English mixed leaf salad, radish, cherry tomato & cucumber £4  
 
 

Main Dishes:  
 

     Butchers Sausage selection creamed potato, red onion gravy £10.50      

     Ramsbury Gold; Venison or pork & leek (choice of 3, can be mixed) 
    Bentley’s Chop House Steaks:     
    Served with cup mushrooms, salad bowl & hand cut fries; optional green peppercorn sauce 

     Rump (8oz) £11.65, T$bone (16oz) £16.65, Porterhouse (10oz) £15.70 

    Wiltshire Ham two free range eggs, black pudding & thick cut fries £9 
    Salmon fillet spinach, Sambuca cream sauce £13.50² 

V  Walnut Croquettes crushed baby potatoes & spicy tomato sauce £12 

 
 

To finish with our house favourites from £5: 

     With ice cream, custard, whipped/pouring cream, chocolate or toffee sauce 

    Bread and Butter pudding 
    Sticky Date Pudding with toffee sauce and scoop of vanilla ice £6 

    Seasonal Fruit Crumble 
    Rich Chocolate brownie¹ scoop of heavenly honeycomb £6 

    Vanilla crème brulée¹ 
    Marshfield’s Ice Cream and Sorbets, 3 scoops & wafers: £5.25 
    Very Vanilla, Chocoholic Heaven, Toffee Fudge Fiasco, Rum and Raisin,     
    Blackberry Beauty, Raspberry Pavlova, Coffee Ripple, Honey & Ginger,    
    Mint Chocolate Chip, Heavenly Honeycomb, Banofee Bonanza, Clotted  
    Cream & blackcurrant, Tuitti Fruitti, Organic strawberry.  
    Luscious Mango, Raspberry and tangy lemon sorbet      
    Wiltshire cheese selection Jacobs crackers, celery and chutney £8 
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     All main dishes are served with a vegetable selection.  
     Bones may be present in this dish ² 
     Gluten dietary requirements can be met (preferably with notice); vanilla crème  

     brulée, Chocolate brownie and some ice creams suitable for gluten free diet ¹ 
     Gratuities are left at your discretion and not included in the bill; in accordance with  
     industry guidelines more information can be found on our website. 
     Nuts are used in our kitchen and are included in our menus. 
     Please allow for some delay at busy periods; meat weights where shown are  
     approximate uncooked weights ; please ask if you are concerned about the  
     ingredients of any dish listed, due to particular dietary requirements or allergies  
     Prices include 20% VAT 

     Since every dish is freshly cooked, individual adjustments can often be made  
     Vegetables: (seasonal variations) broccoli, carrots, spinach, cauliflower, red  
     cabbage, Swede, green beans, parsnips, small, creamed, dauphinoise potatoes 
     Vegetarian selections are included in our menu  
     You may mix ‘n’ match our chutney’s, dressings and sauces to your desired choice:  
     there is vinaigrette dressing; tomato chutney, traditional pesto, tomato chilli sauce. 
     Zero, when all else fails alternatives may be substituted 
 
The restaurant’s food is locally sought where possible: 

 
Sumblers butchers, Marlborough for all our meats including Sandridge homeJ

cooked ham; free range chicken, bacon; sausages and black pudding. 
 
Planks Dairies, lydeway, nr Devizes for milk and cream. 

 
Ceri’s cheese, Hill End Farm, Brinkworth for cheese 
 

Cottage Farm Eggs, Wroughton for eggs 
 

Marshfield Ice Creams, nr Bath for ice creams and sorbets 
 

All Fresh Catering, Coate, Devizes daily deliveries of vegetables, salad and fruit 

 
Coopers of Andover for speciality fish 

 
Taylors of Harrogate restaurant coffee, tea & speciality tea selections 
 
S H Jones & Co Ltd., Banbury wine and spirit merchants 
 
Our wholesalers for grocery provisions are in Swindon 
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