ROTH BAR

‘The objects you see are things you might know from childhood
or have had in your home. It gives it a comfortable atmosphere,
inviting you to stay and lose track of time’—Oddur Roth

First conceived by Dieter Roth in the late 1970s, the baris a
dynamic and changing installation, and is a continuing element in
the Roths’ cross-generational practice.

The shared history of the Roth Bars and Hauser & Wirth continues
in celebration of ten years of Hauser & Wirth Somerset in 2024.
Artist Oddur Roth, grandson of the late German-born Swiss artist
Dieter Roth, lived and worked in Bruton from January to March
2024, and together with his team - Einar Roth, Bjarni Grimsson,
Thrandur Gislason Roth, Gudmundur Oddur Magnusson and
Sigrun Holmgeirsdottir - he created Roth Bar within the
Threshing Barn at Hauser & Wirth Somerset.

Like its first iteration in Somerset in 2014, Roth Bar is composed
of salvaged materials and locally-sourced objects from
reclamation yards in the surrounding area. The work incorporates
monitors showing videos of previous bars, musical instruments
and carpentry scraps. It is a place where art becomes infused
with life, bringing into question the relationship between its
function and its status as an artwork.

Next to Roth Bar is a second interactive installation conceived as
a functional Revolving Door by Bjérn and Oddur Roth, inspired

by the work Allerweltsbild Dieter Roth created between 1982 and
1985 together with Bjérn Roth, Dominik Steiger, Omar Stefansson
and André Thomkins. It remains today in the Brasserie in the
central station Bahnhof Basel SBB in Basel, Switzerland.

10 years earlier in 2014, Bjérn and Oddur Roth were one of our
first artists-in-residence in Somerset when they worked on
creating the bar that formed an integral part of the gallery’s on-
site restaurant - the precursor to this artwork.

SNACKS

Sourdough bread & Longman's butter (v)
Marinated olives (vg)

Smoked chipotle nuts (vg)

Chilli puffed rice (vg)

Breakfast radishes & Durslade dip (v)
Sausage roll, mustard

Roth Bar breakfast bap (10:00-12:00)

SHARI N G BOARDS 12:00-15:00/18:00-21:00

Garden vegetables, harissa oat labneh (vg)
Farmhouse cheese selection, Durslade chutney
Westcombe charcuterie selection, fermented sauerkraut

4.50
4.50
4.00
4.50
4.50
7.50
7.50

16.00
22.00
26.00

Durslade Ploughman’s, charcuterie selection, cheese & pickled vegetables 26.00

PLATES 12:00-15:00/18:00-21:00

Summer minestrone soup (vg)

Buttermilk fried chicken, ‘comeback’ sauce

Durslade Farm beef carpaccio, rocket & Somerset Pecorino

Broad bean falafel & Roundhill garden salad (vg)

Seasonal tomatoes, Somerset buffalo mozzarella & basil (v)
Buttermilk fried chicken sandwich, harissa slaw, fries

Roth Bar smash burger, Ogleshield cheese, pickles, fries

Beetroot and mushroom burger, comeback sauce, pickles, fries (v)

PASTRIES & SVVEETS

Daily pastries from the bar

Lemon & almond drizzle cake (v)

Grilled strawberries, elderflower syrup & clotted cream (v)
Freshly baked scone, Durslade raspberry jam & clotted cream (v)

8.00

9.50
14.00
14.00
14.00
19.00
19.00
19.00

3.50/4.00
4.00
9.00
5.00

If you have a food allergy or intolerance, please let us know before ordering. We do use allergens in our
kitchens and any of our dishes may contain traces of allergens. VAT will be charged at the current rate.

A discretionary service charge of 12.5% wil be added to your bill.






