Starters
Warm duck and walnut salad with Peking plum sauce £4.95
King prawn cocktail, lamb’s lettuce, cherry tomatoes, bread and Somerset butter (1) £4.15
Chicken Caesar salad with wasabi Caesar dressing £4.25
Soup of the day, chunky bread and Somerset butter £3.35
Baked mushroom and goat’s cheese, seasonal leaves, red pepper and chilli sauce (v) £3.95

Chicken liver parfait, balsamic onion confit, toast and Somerset butter £4.25

Something to Share
Baked garlic and herb sharing bread, lamb’s lettuce, cherry tomatoes and balsamic glaze (v) £4.85
Warm, whole baked Camembert, organic baguette, Somerset butter and IPA apple chutney (v) £6.45

Summer house deli board with Y% pint of shell-on prawns, West Country whitebait, tarragon mayonnaise,
red pepper and chilli sauce, chunky tartare sauce, bread and Somerset butter £8.95

Main Courses
Fish of the day — see specials boards for details (1) £poa
Seafood, chicken and chorizo paella () £9.95
Roast chicken, smoked bacon and warm poached egg salad £6.85
Stuffed bell peppers, buttered new potatoes, lamb’s lettuce and ruby beetroot glaze (v) £7.95
Butter chicken and spinach curry, basmati and wild rice, poppadom £8.95

Primavera and broad bean risotto with ruby beetroot glaze (v) £7.45

Traditional Favourites

Traditional British hand-cut steaks: 7o0z* Sirloin steak £10.95 90z* Rump steak £10.45
Both served with chips, grilled plum tomato, grilled flat mushroom, onion rings and dressed seasonal salad
with a choice of horseradish & cracked black pepper, portobello diane or chilled béarnaise sauces

Beer-battered fish, chips, mushy peas or petit pois and fresh tartare sauce () £7.95
Hereford Beef and Ruddles Ale pie, mash, seasonal vegetables and onion gravy £7.95
British gammon steak, chips, peas and free-range eggs or pineapple chutney £7.95
Roast chicken breast smothered with goat’s cheese and balsamic vegetables, new potatoes and salad £8.45
Whole-tail Scottish scampi, chips, mushy peas or petit pois and fresh tartare sauce () £7.65
Suffolk pork and herb sausages, mash and balsamic onion gravy £6.95

Rustic British beef burger, flour bap, béarnaise mayonnaise, plum tomato, chips and salad £7.95

Desserts
Kentish cider and Bramley apple pie with custard £4.25
Belgian chocolate cheesecake with blood orange coulis and double cream £4.25
Tiramisu with double cream £4.25
Cornish clotted cream ice-cream and chocolate sauce £3.65
Vanilla frozen yogurt with blood orange coulis £3.95

Cheese platter with Tickler extra mature Devon Cheddar, Tuxford & Tebbutt Shropshire Blue,
Camembert, IPA apple chutney, piccalilli and savoury biscuits (v) £4.65

Extras
Bowl of chips £1.95 Bread & butter £1.50  Seasonal vegetables £2.25  Dressed side salad £2.10
Onion rings £1.95  Garlic bread £2.10  Garlic bread with Parmesan cheese £2.55

(1) May contain fishbones. (v) Suitable for vegetarians. *All weights approximate before cooking.
We cannot guarantee that all of our dishes are 100% free from nuts or their derivatives & our menu descriptions do not contain all ingredients,
so please ask a member of our staff before ordering if you have any particular allergy or requirement. All menu items are subject to availability. Prices include VAT at the current rate.
Visa & Mastercard are accepted & Maestro/Delta/Amex where applicable, together with personal cheques, accompanied by an appropriate banker’s card.




