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Starters Fij 3¢

Today’s homemade soup - Served with a quarter of a Sally Lunn Bun IEé H Q %%Uﬁ?’% -{/‘f%ﬁ@#% 7.2
Toasted Goat’s cheese - on our bun, dressed mixed leaves sweet red pepper confit 82
FEERUEE] - SRR LT A 2 A '
Pear & Walnut salad (VG) — Crunchy salad leaves & vegetables tossed in a honey mayonnaise dressing 92
s U A )
Toasted Sally Lunn Bunn - Garlic & Parsley Butter (v) 2 4 FIPHF] « far B4R - A ORF7FHEK 7
I s M
Potted pork & walnut terrine - with toasted Sally Lunn bunn and a home-made apple chutney 99
TARFE PIRZ R - BCE 75 A frr U B0 AN B BB R IR '
Sippet Salad — cold shredded chicken or ham hock, crispy mixed leaves and sippets (bunn crontons) & Caesar style
dressing %5 A WY ERI ALYV RL - YA UIREARECIOE Fr o e R R & SEA/INEL ) Al B oty i 8.2
AL AU Bk
Potted Smoked Trout — pickled cucumber, salad garnish & toasted Sally Lunn Bunn 9.2
PEfE RS - BN YR AEAANEE Sally Lunn €0
Traditional Trencher Main Courses 1% 4% ¥ ¢

R TIEIRE FZEWHIFNR, Zel I —FEREH €] Trencher A E# 77o 1& AT HITF 7.
JE AR ) B E BBl trencher #, BIUEEN EH trencher G 1l “H#7 7 141

o 15 P BIE R B T I CR A, LA . LT R TR R
trencher B2, PFIHE IR Z AN EEIHIFL, GBI A ARAEHE !
Boneless Chicken Trencher, classic ‘Huntet’ sauce - Mushroom, bacon, fennel, tomato & wine 172
S HEE, &L [Chasseur ] % :
Slow cooked Pork Trenchert - ‘Devilled’ sance, lightly spiced - originating from 1796

= 17.2
& &5
Braised Beef & Mushroom - Beef. mushrooms, carrot, onion & celery casseroled in rich red wine gravy. 185
LBERAA '
Lady Llanovet’s Duck- siow cooked boneless duck picces in a creamy sauce with peas, baby gems and sweet 195
onion purée Y HEFIER PG » (LT ~ A FEVE '
Mushroom Toast Trencher (V)— mushrooms, cream, white wine, shallots, celery & our own historic 15.5
mushroom ketchup JEEGE ~ JTH] - FIRTEE ~ AE ~ FERAIFNTE CHIEE LIS AL 2 i a5 '
Spiced baked squash & aubergine with goat’s cheese (v)- Tomato, currants, onion & garlic 155
T BB R AL T LLIFEIE (1D -0 ~ B~ ERERIArR '
(Accompanied with spinach rather than buttered vegetables) ( I F i FE g 5

: [

Puddings & i /A1 T
Somerset apple and pear crumble - Served with vy house clotted cream or custard $8 K75 HLR 8.6
Vanilla Rice Pudding — baked slowly with whole milk, cream and vanilla ZE K77 ] 8.2
Apricot Brownie - Served with homemade vanilla ice cream 7 EHE 85
Pavlova Meringue - with vanilla bean icecream and blackberry and apple compote %%%ﬁ%@ﬂ% W, 5 Ji PR 25k 9.2
Treacle Tart - Served warm with vanilla bean ice cream or custard FYRFL Z e 52 JF bk Ik 8.2
Sally Lunn ‘bread & butter pudding’ —served with clotted cream “%@@%;Hﬂﬁ T 8.2
Matlborough Custard Pie with Lemon cutd — Lemon custard pie fEFEZ 527, Z£20E 83
Homemade Vanilla Ice Cream or Marshfield Mango Sotbet Z¢/F/72L/EHI KL =F K 81

A discretionary 10% service charge will be added to your bill
EHIMRE AR 10% A2




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
ago. She began to bake a rich, round and generous
bread now known as the Sally Lunn Bun.
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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.
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Many attempts have been made to copy our world famous Bun with little success.
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tiles and pieces of high quality

Samian pottery.

House in Bath?

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

Without doubt there was a
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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