
 

 
Main Menu 

Nibbles 
Warm bread and dips £3.75 Mixed marinated olives £3.50 

 
Starters 

Soup of the day served with warm bread (GFA VGA) 
£5.95 

 
Roasted butternut squash, goats cheese mousse, macerated saltanas, walnuts, charred shallot, beetroot purée, 

ciabatta crostinis (V VGA GFA) 
£7.25 

 
Flambéed chicken liver and bacon salad, frisée lettuce, cherry tomatoes, chives, toasted sourdough, pan jus (GFA) 

£7.50 
 

Panko crumbed monkfish, king prawn and garlic butter “scampi” with fresh herbs, toasted almonds and romesco 
sauce  
£9.50 

 
Crispy salt and pepper squid with garlic, chilli, spring onion, and a lime and chilli dip (GFA) 

£6.95 
 

Mains 
Tarragon and dill crusted tournedo of salmon, horseradish pomme puree, peas and pancetta, watercress butter 

sauce (GFA) 
£15.95 

 
Pan roasted rump of lamb, dauphinois potatoes, leek stuffed with braised shoulder, vegetable crisps, shallot and 

rosemary sauce (GFA) 
£16.95 

 
Chicken, green bean and Parma ham ballotine, cauliflower puree, potato and Gruyere croquettes, wilted spinach, 

chicken and white wine jus (GFA) 
£15.75 

 
Curried chickpeas and spinach, with carrot and coriander bhajis, fire roasted red pepper, yoghurt and mint dressing 

(V VGA GFA) 
£13.75 

 
Plant based burger - A lightly spiced mix of broad beans, peas and spinach in breadcrumb, lettuce, tomato, siracha 

mayonnaise in seeded brioche bun, served with fries and coleslaw (GFA VGA) 
£13.50 

 
 

Fish and chips – Fresh battered haddock, hand cut chips, pea puree, lemon wedge and tartar sauce (GFA) 
£14.95 

 



Grill  
8oz Char-grilled beef burger - Two homemade 4oz beef patties topped with Monterey Jack cheese, bacon, BBQ 

sauce, lettuce, tomato in a brioche bun, served with fries, onion rings and coleslaw (GFA) 
£14.95 

 
10oz Sirloin steak 

   £25.95 
 

8oz Fillet steak 
       £28.95 

Steaks are served with hand cut chips or skinny fries, grilled tomato and mushroom, onion rings, 
and a choice of ‘Peppercorn’ or ‘Red wine and Stilton’ sauces (GFA) 

 
Sides 

Hand cut chips  Skinny fries  Onion rings  Wilted greens 
£3.75 each 

 
Desserts 

Warm treacle sponge with crème anglaise 
£6.95 

 
Baileys and banana cheesecake with toasted pecans and salted caramel sauce 

£7.25 
 

Chocolate crème brulee, cherry compote, kirsch Chantilly, chocolate crumble, poached cherries (GFA) 
£6.95 

 
Warm chocolate brownie, chocolate sauce, vanilla ice cream (V GFA) 

£6.95 
 

Selection of Rossa ice creams and sorbets  
2 scoops £3.50 – 3 scoops £5.25 

 
 Cheese & biscuits slate – Served with celery, grapes & red onion jam (GFA) 

£8.50 
 

Sandwiches 
(Served Monday ‒ Saturday lunchtime only) 

Sandwiches are served with a choice of hand cut chips or skinny fries 
 

Slow roasted pork belly, stuffing and apple jam in a ciabatta roll (GFA) 
£9.25 

Fish sandwich – Beer battered haddock fillet, tartar sauce and pea puree in sliced white bread  
£9.25 

Char-grilled sirloin steak, Stilton cheese, red onion jam and baby gem lettuce in toasted ciabatta (GFA)  
£9.95 

Somerset Brie and cranberry in a toasted ciabatta roll (V GFA) 
Add bacon for £1 

£8.25 
 

 
Please make us aware of any dietary requirements or allergies prior to ordering 

GFA – Gluten free adaptable      V – Vegetarian      VG – Vegan      VGA – Vegan adaptable 
All prices include VAT at the current rate. Some of our fish may contain small bones. All of our food is prepared in a kitchen that 
contains nuts, gluten and other allergens. Our menu descriptions do not include all ingredients. Please inform a member of staff 

if you have an allergy before ordering. 
 

 


