
 

Please inform a member of staff about any allergies and dietary requirements 

Please note that although every care is taken, we are unable to guarantee and 

allergen free environment and dishes may not be suitable for those with severe 

allergies 

A discretionary 12.5% service charge which is shared equally among all staff 

working is greatly appreciated 

The Pump House, Merchants Road, Hotwells, BS8 4PZ 

www.the-pumphouse.com 

 

SNACKS & STARTERS 

 
House sourdough, home churned cultured butter, olives 8.5 

Stornoway black pudding scotch egg, brown sauce 6 
Whole baked Langres cheese, truffle honey, sourdough 10 
Fermented naga chilli taramasalata, toasted sourdough 7 

Wild mushroom & Ogleshield arancini 7.5 
Cornish fish stew, rouille, cheddar, croutons 10.5 

Winter game terrine, chicory, walnut & pear relish, toasted 

brioche 7.5 
Parmesan Panisse, Jerusalem artichokes, pear 7.5 

Scallop ceviche, pickled turnip, blood orange, coriander £13 

 
ROASTS  

(all roasts served with roast potatoes, seasonal vegetables, 

Yorkshire pudding & gravy) 
 

Rare roast dry aged sirloin of Berkley Longhorn beef, 

horseradish 21 
Rolled belly of pork, prune & onion stuffing, apple sauce 19 

Free range chicken, boudin blanc 18.5 
Nut, mushroom & puy lentil, salsa verde 18.5 

Roasted tranche of brill, brown butter, hazelnut, parsley 24.5 
 

We can provide half portions of beef, pork, chicken & nut 

roast for children 
 

SIDES 

 
Cheddar cauliflower & broccoli gratin 4.5 

 

DESSERTS 

 
Sticky toffee pudding, vanilla ice cream 7.5 

Chocolate nemesis, grapefruit, crème fraiche 8.5 
Tahini parfait, Yorkshire forced rhubarb, ginger, sesame (VE) 

9 
Pear & frangipane tart, somerset apple brandy & prune ice 

cream 8 

Gingerbread ice cream affogato 6 

 


