
Welcome to our  Evening menu, we are proud to source all our fresh produce locally.  
Our suppliers include Vicars Butchers of Ashampstead, Coopers Fish of Andover and  

Fishers Fruit & Vegetables of Newbury. 
We are happy to cater for dietary needs and to advise on the ingredients in all our dishes, where 

dishes are marked (gf) please ask for the gluten free option  
During December we operate a reduced menu owing to the abundance of  Christmas Parties. We 

apologise for any inconvenience this may cause and wish all our guests a wonderful Yuletide 
 

STARTERS      
                                                                       
Bertha Smoked Salmon, pickled beetroot, horseradish crème fraiche  (gf)                 £7.95      
  
Field Mushroom, baked with Mozzarella & caramelised red onion, dressed leaves,      
Smoked paprika mayonnaise (VE, gf & VE avail)             £7.50 
  
Tempura Battered Tiger Prawns, deep fried with sweet chilli ketchup (gf avail)   £7.95               
  
Chicken Liver & Armagnac Pate, real ale chutney, toasted bloomer (gf)        £7.25  
  
Homemade Soup of the Day, crusty white bread (V) (gf)                          £5.50 
  
Garlic Ciabatta (V) with garlic & herb butter   £4.25   with Cheddar cheese      £5.25� 
  
TO  SHARE 
 The Grazing Platter                                                     £13.95 
Tempura tiger prawns, Tennessee chicken strips, battered onion rings, spicy potato 
wedges, homemade flat bread, garlic mayonnaise & chilli ketchup 
  
Breads and Things                                                           £5.25 
Crusty white bloomer, ciabatta and homemade flat bread served warm with olive oil, 
balsamic vinegar, sundried tomato & roast garlic butter (gf bread avail) 



 
BERTHA GRILLS     With balsamic dressed leaves & hand cut chips (gf) 

 

8oz   Rump       £17.50        7oz   Sirloin         £21.50 
 

7oz   Chicken          £14~     
 

ADD~ Grilled Tomato, and Flat Mushroom £1.50        Battered Onion Rings £2.50 
 

ADD~ SAUCES~ £2 each    
 

Peppercorn & Brandy,   Mushroom & Brandy,  Red wine & Stilton, 
 

Memphis BBQ Bloody Mary Ketchup,    Garlic & Herb Butter 
 
BURGERS with tomato, lettuce, and hand cut chips  (gf bread available, HHH with dill pickle) 
 

The BERTHA Stack, our HHH topped with slow roast pulled pork, Somerset Brie,                   £14.50          
& apple chutney, on brioche bun, onion rings & coleslaw                   
  

The “HHH” Burger, with grilled cheese, bacon & onion rings, on brioche bun, coleslaw        £12.95 
  

The “Festive Bird”, chicken breast on ciabatta red onion & sage stuffing,                        £13.95  
cranberry mayonnaise & topped with a pig in blanket 
                 
RIBS 

A Full Rack, coated in our sticky BBQ sauce, spicy wedges, coleslaw and salad  (gf)        £15.95  
 

If you love the BERTHA taste, you’ll love the New Bertha Experience Banquet menu. Ideal for larger 
groups and corporate lunch or dinner Only available when pre booked, see it online or ask for your copy 

 

 

OUR “BERTHA” OVEN 
Bertha is our charcoal oven,  

she is a cross between an oven and a charcoal grill.  
The taste that results is quite simply beyond any grilled 

flavour it has been our pleasure to experience!   
We hope you enjoy the flavoursome taste! 
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THE  MAINS     (where gf marked, please ask for gf option) 
  

Duck Breast, oven roast, fondant potatoes, apple & cider puree, red cabbage,          £18.75 
Armagnac & thyme gravy     
  
Slow Roast Pork Shoulder, over creamed mash, clementine chutney, pan gravy                   £15.95 
fresh vegetables (gf)         
  
Roasted Cherry Tomato & Red Pepper Tagliatelle, roasted garlic cream,                            £13.25 
Parmesan  shavings     ADD    grilled Chicken Breast                              £15.50 
  
Sea Bass Fillet, pan fried, crushed new potatoes, tomato & chilli salsa, wilted spinach       £15.95 
  
Steak & Good Old Boy Pie, cooked in Berkshire ale topped with puff pastry lid,                   £15.75 
served with creamed mash &market  fresh vegetables     
  
Our Famous Fish Pie, cod, salmon, haddock, prawns, scallops                          £13.95 
in creamy dill white wine sauce, topped with mash, fresh vegetables  
  
Honey Roasted Carrot & Parsnip Wellington, with sage & red onion puree                   £13.25  
roasted new potatoes, red pepper sauce 
  
Roast Beetroot, Leek & Gruyere Tart, buttered new potatoes, sun blush tomato salsa  (v)    £13.75 
  

  
Battered Fresh Fish & Hand Cut Chips, with garden peas & our Tartare sauce (gf avail)    £13.95 
  
Authentic Curry of the Day, freshly cooked, basmati rice, poppadom  (gf) (V/VE avail)       £12.50 
  
Home Baked Ham, sliced with two fried free range eggs & hand cut chips (gf)                  £12.50 
  
SIDES        Balsamic Dressed Mixed Salad £2.75   Market Fresh Vegetables    £3.25 

  

Battered Onion Rings £2.75      Trio of Tempura Prawns   £4.50      Hand Cut Chips  £2.75 
  

Coleslaw £2.00    Spicy Potato Wedges £2.95   Naan £2.25 


