DINNER MENU
STARTERS

Baked honey feta on a warm potato, black olive and roasted pepper salad with basil oil - v £7.25
Tian of crab, salmon and avocado with jalapeño mayonnaise and sourdough crostini - £8.50
Roast pear wrapped in Prosciutto ham with burrata and pomegranate molasses - £6.95
Soup of the day with a warm mini loaf - v £5.95
Spinach, walnut and Stilton tart on creamed leeks - v £7.25
Wild game, pancetta and prune terrine with sourdough toast and fig relish - £7.95

MAINS

Slow-roasted belly of pork and crackling with dauphinoise potato, winter greens, apple purée and cider jus - £17.95
Seared venison loin served with braised red cabbage infused with orange and a thyme & bacon bread and butter pudding - £18.95
Pan fried partridge with a partridge and potato croquette, winter greens, blackberry sauce and parsnip crisps - £17.95
Pan-fried monkfish, sauté potatoes and truffle infused cabbage cream - £18.50
Grilled halibut with salmon gravadlax on creamed cabbage with crispy pancetta - £19.95
Oyster and field mushroom risotto, vegan cheese, crispy kale and tarragon oil - vg £13.50
Baked aubergine filled with a vegetable and chick pea tagine topped with minted yoghurt and served with steamed rice - v £12.95
Slow cooked shin of beef in a Stilton & port sauce with horseradish mash and seasonal vegetables - £16.50
Grilled salmon and coriander crust served with sweet potato fondant and a curried mussel broth - £17.95

BURGERS - All at £13.95

Bacon and cheese beef burger on a toasted buttermilk bun with onion relish, baby gem, tomato, onion rings and chips
Grilled venison burger with crispy bacon, Emmental cheese, onion marmalade, baby gem, tomato and chips
Lamb and mint burger on a toasted buttermilk bun with goat's cheese, red onion relish, baby gem lettuce, tomato, chips and onion rings
Grilled halloumi and roasted pepper on a toasted buttermilk bun with tomato, lettuce, pesto, onion rings and chips - v

8oz Walter Rose fillet steak - £27.95

GRILL MENU

10oz Walter Rose British rump steak - £18.95

8oz Walter Rose ribeye steak - £22.95

All our steaks are served with slow-roasted tomato, mushroom, dressed leaves and chunky chips
Add a sauce to your steak for an extra £1.95 - peppercorn, Stilton, mushroom or Dianne
Cajun chicken served on a slice of grilled pineapple with mango and pineapple salsa, coleslaw and chips - £13.00
10oz Walter Rose gammon steak with free-range fried egg and pineapple salsa, slow-roasted tomato, mushrooms, watercress and chips - £15.00

SIDES

Buttered new potatoes - v £3.00
Skinny fries - v £3.00
Sweet potato fries - v £3.00
Seasonal vegetables - v £3.00
Wadworth 6X Gold battered
onion rings - v £3.00

Ciabatta garlic bread - v £3.50
Cheesy garlic bread - v £3.95
Garlic mushrooms - v £3.00
Coleslaw - v £2.50
Salad bowl - v £3.00

DESSERTS - All at £6.95

Brown butter treacle tart with nut brittle and ice-cream - v
Roasted pineapple upside down cake with Malibu anglaise - v
Spiced pumpkin cheesecake with salted caramel sauce - v
Chocolate, prune and brandy pudding with
chocolate sauce and crème anglaise - v
White chocolate panna cotta with raspberries - v

HOT DRINKS

Flat white - £2.75
Cappuccino - £2.75
Latte - £2.75
Espresso - £2.25

Double espresso - £2.75
Mocha - £3.25
Hot chocolate - £3.00
Pot of tea - £2.70
Speciality tea - £3.10

Ask us about our Chef ’s Choices, created by our Head Chef Adrian Bartels

IF YOU HAVE A FOOD ALLERGY OR INTOLERANCE PLEASE LET US KNOW BEFORE ORDERING AND ASK FOR OUR ALLERGY MATRIX.
Although we take all reasonable precautions to prevent cross contamination of allergens, this is not always possible as we handle and prepare a variety of open foods that contain allergens.
Our menu descriptions do not include all ingredients. GLUTEN FREE – PLEASE ASK US ABOUT OUR GLUTEN FREE MENU (v) = vegetarian option. (vg) = vegan option. All weights are approximate before cooking.
Fish dishes may contain small bones. We aim to support local farmers and growers from the Assured Food Standards Association.
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Americano - £2.50

Selection of British cheeses with sourdough crackers,
celery and quince jelly - £8.95

Welcome to the historic Bear Hotel, a 16th century coaching house in the heart of Devizes.

The Bear is steeped in a rich history with previous prestigious guests including King George III;
Queen Charlotte; Victoria, Princess Royal and King Edward V.

This magnificent building was previously owned by the father of Sir Thomas Lawrence, who is

considered to be one of the greatest British portrait artists of all time. We are proud that a number
of Lawrence’s earliest childhood drawings can be found on display throughout the hotel.

Stay a while in one of our 25 individually appointed en-suite bedrooms including two executive grand four poster
suites with front views overlooking the Market Square. We also offer the ideal venues to host any event.
From a seamless bespoke wedding to flawless baby shower or hosting a business event we can help with
various sized meeting rooms, original 14th century Cellar Bar or our picture-perfect

Grand Ballroom that comes complete with your own entrance and fully appointed bar.

The Bear Hotel is a proud member of the Wadworth Brewery Estate with the
brewery itself situated less than 400m from the hotel. Founded in 1875 by
Henry Alfred Wadworth, the brewery supplies the hotel with all its ales
including the award winning 6X, IPA and Horizon, on set days you can see the
Wadworth Shire horses making deliveries to some of our local pubs.

Walter Rose & Son are a multi-award-winning butchers based in
Devizes since 1847. The butchers are located just under 500m from
the hotel and supply the hotel with a delicious selection of meats,
including our fine selection of steaks on offer.

