SALLY

LUNN'S

HISTORIC

Dinner Menu
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Starters HIj =

Today’s homemade soup - Served with a quarter of a Sally Lunn Bun ?é' H g gﬁﬁilj E?’% “{/‘ﬁﬁ@ﬁé@? £588
Toasted Goat’s cheese - on our bun, dressed mixed leaves sweet red pepper confit fﬁg@f mf - gﬁ/ﬁ?ﬁfggﬁ@igﬁfg £6.28
2 i )
Pear & Walnut salad — Crunchy salad leaves & vegetables tossed in a honey mayonnaise dressing ;F/é/ %&ﬁ{‘ f%’ w f_’? £6.48
Toasted Sally Lunn Bunn - Garlic & Parsley Butter (v) 75 #/HE40 €4 +i 25 451 £5.88
Potted pork & walnut terrine - with toasted Sally Lunn bunn and a home-made apple chutney £6.88
TRFHIAIG A% P L 75 00 T 4 0 P R P T 2 '
Sippet Salad — cold shredded chicken or ham hock, crispy mixed leaves and sippets (bunn croutons) & Caesar style dressing £698
I R KA
Potted Smoked Salmon - pickled cucumber, salad garnish & toasted Sally Lunn Bunn fEAFNE = X £ [0 75 FTHES €4 £6.88
Twice Baked Goats” Cheese Soufflé — Cauliflower cheese cream with a dressed side salad - perfect light main £7 98
B LA ) AP P R e + P Ay '
Traditional Trencher Main Courses 184t 3¢

R TR IRE BRI, NI/ —FEREIRT € Trencher K E # 77o 1& AT HI1F7Z

JETE T E 1 B IE 820 trencher #, KUEEN & HY trencher iG] “H7 7 1415

o 1EFE VLR 7 F R (CH A b, 7L AT LT 38R
trencher B%, JPFIHEATCIEF ZFHFNTEIHTFL ZBIF AR !

Boneless Chicken Trencher, classic “Hunter” sauce - Mushroom, smoked bacon, fennel, tomato & wine £12.98
AR B A 7L T )
Slow cooked Pork Trencher - ‘Devilled’ sauce, lightly spiced - originating from 1796 £12.98
A2IP 1796 FEHTIZAFEIA B 157 750 257 )
Braised Beef & Mushroom - Diced steak, mushrooms, carrot, onion and celery casseroled slowly in rich ale £13.98
gravy. S IK&EETE '
Fennel poached Salmon - Scottish salmon fillet, poached with fennel & served with a creamy white wine £14.98
sauce [ 2 — L L Y00 1 7T #0071 '
Lady Llanover’s Duck - Slow cooked boneless duck pieces in a creamy sauce with peas, baby greens and £14.88
sweet onion purée 27 J& 1R LM AL 050 B FIFH 7 B )
Mushroom Toast Trencher (v) - mushrooms, cream, white wine, shallots, celery & our own historic £12.48
mushroom ketchup #5743 9 I 7 5 R0 1 55 S0 ISR JE 26 25 i '
Spiced baked squash & aubergine with goat’s cheese (v) - Tomato, currants, onion & garlic £12.48
R 2L R0 7B F 00 + B '
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Puddings #Hf i /47 ]
Somerset apple and pear crumble - Served with Ivy house clotted cream or custard ﬁ%é’ej/gﬂ? £548
Ginger bread—pudding — A light ginger sponge served with a ginger beer satice Z:.z‘é%fz%@/?’ﬁ 7 £5.28
ApriCOt Brownie - Served with homemade vanilla ice cream Z5 =75 57 17 5EFE (HTOK GBS ) £5.28
Pavlova Meringue — with vanilla bean icecream and blackberry and apple compote gﬁﬁ%ﬁﬂ%ﬁéﬁ%%ﬁ £548
Almond tart - Served warm with tea infused prunes -2 £5.68
Sally Lunn ‘bread pudding’ — made with Sally Lunn Bunns & served with clotted cream Eﬁﬁég’%ﬁ?ﬁ@ﬁ T £498
Marlborough Custard Pie with Lemon curd - Lemon custard pie with pastry base FE YR IE £4.98
Set Milk Jelly - Panna Cotta style dessert with biscuit crumb and fruit compote IR T TR K R B A £5.48
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White wines & & &% 175ml EH
EFHET

Sauvignon Blanc — Chile /£G4 £4.98
Chenin Blanc — South Africa BB 774 £4.68
Pinot Grigio — Sicily FEAF/ K& # £4.68
Chardonnay — Australia 22 £ & £5.28

Rosé Z( B E

Cotes de Provence — France ZEEHEAF - £5.48
Zinfandel — USA (sweet) SEG11#% &  £4.68

Red Wines 41 & &/

Shiraz — Australia 2EH/7#7 £4.28
Merlot — USA £a7##% £4.68
Malbec — Argentina fTHREZSH R % £5.68
Tempranillo — Spain #7148 £4.98
Sparkling wine $&74/% 125ml flute —#F

House Champagne &5 2 £7.48
Prosecco & A A/ 4E £4.98

250ml ZF#

£6.98
£6.58
£6.58
£7.38

£7.68
£6.58

£6.08
£6.58
£7.98
£6.98

500mi/Jug

£13.58
£12.98
£12.98
£14.58

£14.98
£12.38

£11.88
£12.38
£15.58
£13.48

750mI Bottle —#

£39.98
£26.48



Beers & Long Alcoholic Drinks m s ikt

Lagers {ﬁéﬂi@
Ales ﬂ?i@

Stout I

Cider AR
Warm Winter Punch
AR BN
Merchants Tipple

i
Gin & Tonic

&l

Peroni or San Miguel

Bath Ales — Gem Best Bitter, quintessentially English beer

4.8%

Bath Ales - Golden Hare — Light and dry ale 4.4%
Sally Lunn’s Pale Ale — Light with citrus notes 4%
Guinness Original extra Stout 4.2%

Wyld Wood- Westons — Medium Dry Sparkling 6.0%

Blackcurrant and Elderflower liqueur with mulled apple
Marmalade gin, Fever Tree tonic, oranges and cranberries

Fresh lime and Fever Tree tonic

Soft drinks V7K SR

Rose Lemonade - Fentimans B BAEERIRK

Sparkling Wild Elderflower - Fentimans & RAEVRIK
Ginger Beer - Fentimans 22§

Victorian Lemonade - Fentimans #E5% F| SRR K
Dandelion and Burdock — Fentimans J8 /2235 7K

Pepsi or Diet Pepsi B3] %/ A F ] 4
Orange or Apple juice B&F /3R

Mineral Water- 1 Litre KZABRREK 1 F+
Mineral Water- 330ml KARBER K 1

[3.48
[3.48
[3.48

[3.48
[3.48

[2.58
[3.28
£3.98
[2.48

[4.28
[4.48

[4.48
[4.28
[4.48

[4.48
[5.28

£6.88

£6.48



Freshly roasted coffees ff & 1t

Americano, per cup ¥HFIHEMNAE £2.98
Cappuccino / Latte / Mocha

JIARIIE/ S/ 75 v STk £3.28 #8 From £3.48
Espresso, Double Espresso £2.08)
R RN / A e R e £2.88
Liqueur coffee -Brandy, Baileys or Jameson’s

T I — P35 T/ AR/ £4.68

A Cafetiere of Bath Blend FEEpg Lk

(full bodied blend from 3 Central American estates), Jane Austen Blend 1
FEIMNELE ramyE (lightly roasted Central American and Kenyan AA), Royal
Blend FZE Mk (full roasted with a smooth nutty taste), Guatemala
Maragogype or Decaffeinated SHiLLaRmNbE ({KINEER ) (Award winning

organic & fair trade Sumatran Swiss water process ) £3.48
7 Yoy |

Hot chocolate 2435 % J7 81
Large hot chocolate #4157 /) £3.38
Baileys hot chocolate #4575 3¢ /178 A 1) 4= W51 £4.88
Orange Liqueur Hot Chocolate 1§23 52 /7 £4.88

Sef
Leaf teas 2445
Sally Lunn House Blend Tea Vi HE4L %% £3.28
Assam / Decaffeinated Assam [ g 48 /(% < i g 4 AT 5% £3.28
Earl Grey J[#{{/1 8341 7% £2.98
Darjeeling K75 S AL %% £3.28
Ceylon #BIAL 7% £3.28
Lapsang Souchong 735 /)M i 3 7% £3.48
Russian caravan 48 #4541 7% £3.28
Chun Mee i TARBLEAS £3.28
Chamomile V¥ H % %% £3.28
Peppermint {1 %% £3.28

Chai FlIEEHi 7% £3.28



elcome to Sally Lunn’s - perhaps the oldest house in

Bath. Where legend has it that Sally Lunn, a young - —
French refugee, arrived in England over 300 years e =

ago. She began to bake a rich, round and generous | = —=——
bread now known as the Sally Lunn Bun. e R <

LA EIS AR E R = T
—HEFRAEENREZNET. fn Diaseam i el
300 4F A V5 FTHESE I B L 15 3k 2 vh ity .2 N
AN, AR SO A T SR BT AN e

This bun became a very popular delicacy in Georgian England as its |
special taste and lightness allowed it to be enjoyed with either sweet
or savoury accompaniments. e

BHRMEOEERE S
9 T4 I A LUROAE, 4 K] 22 2 4 B el e
e s o L R 7] R (L 52 25 (A

REFRESHMENT
HOUSE

Many attempts have been made to copy our world famous Bun with little success.

DR R A4, B A E R m A
B Rl SR TR L ) L A

The Oldest
House in Bath?

tiles and pieces of high quality
Samian pottery.

Without doubt there was a

The story of Sally Lunn's
House starts long before the
arrival of Sally Lunn in 1680.
Excavations in the cellar of
this timber framed building,
firstly in the 1930s and, more
recently in 1985, have
produced many finds dating
back through Bath's history to
Roman times.

At the deepest level, the
excavations on display in the
north cellar reveal the Roman
occupation. Here many box
flue and other tiles have been
found together with tesserae
from floor mosaics, painted
plaster from the walls, roof

Roman building on this site in
which food was prepared and
eaten.

This would take our tradition
of hospitality and refreshment



back nearly 1800 years to the
period when the hot springs
and the temple of the goddess
Sulis  Minerva  attracted
visitors from all over north-
west Europe.

Later, following a fire that ran
through the whole city in
1137, the abbey complex was
rebuilt and the southern range
of the
buildings, now
under Sally
Lunn's House,
would  have
contained the
refectory and
kitchen of the
Benedictine monastery.

In the north cellar of Sally
Lunn's House visitors can see
the foundations, floor and
stone walling of part of this
medieval complex. Seven
separate floor levels have

been discovered, each
containing  bone  pottery
debris.

The oven beneath your feet
was constructed outside the
kitchen on the earliest
medieval floor level with its
mouth just projecting into the
building.

The bread oven is of a design
which originated in Rome
around 100 B.C. and was still
the normal type of
construction until the early
17th century.

We can speculate that King
John ate bread baked in our
oven in 1207.

Traditionally a date of 1482
had been ascribed to this
house. The timber for it was
most probably sawn by
George Parker who was
clearly a fine craftsman,
whose work has stood the test
of time.

Sally Lunn's House is a
unique reminder of pre-
Georgian Bath.

It is powerfully evocative of
the atmosphere of the ancient
walled city, illustrated by
Gilmore's fine map of 1694
showing Bath's narrow alleys
and gabled roofs.
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