
 

  

 
STARTERS 

Mixed Game and Pistachio Nut Terrine 

 with Spiced Orange and Cranberry Compote and Toasted Brioche £5.95 
 

Trio of Melon and Roasted Figs  

in a Rum and Cinnamon Syrup topped with Mango Sorbet £4.95 
 

 Roasted Carrot and Tomato Soup with Parmesan Croutons drizzled with Coriander Cream £5.25 
 

 Salmon and King Prawn Terrine with Caviar Cream and Micro Herb Salad £6.25 
 

Sunblushed Tomato Bavarois with a Celery, Walnut and Goat’s Cheese Salad 

 Garlic Ciabatta Croute £5.50 
 

Mixed Seafood Platter with Pear and Lime Salsa  

(Home Soused Herrings and Gravadlax with Brixham Crab Tartlet and Prawn Salad)  £6.55 
 

Bread and Butter £1.00 Garlic Bread £1.95 Garlic Bread with Cheese £2.50 

 

MAIN COURSES 

English Partridge and Loin of Venison with Autumn Wild Mushrooms  

and Gnocchi, Parsnip Purée and a Port Wine Reduction  £17.75 
 

Beer Battered Fillet of Cod   

 with homemade Tartare Sauce, Mushy Peas and Fries £11.95 
 

Local Butcher’s award winning Taste of the West Sausages served with 

 Wholegrain Mustard Mash and Mixed Bean and Chorizo Stew and Vegetable platter £11.95 
 

Chef’s Steak and Ale Pie baked in Suet Crust 

 with a Selection of Vegetables, Mashed Potatoes or Fries £10.50 
 

Traditional Roasted Somerset Turkey with Sage, Onion and Lemon Stuffing, 

Bacon Roll, Bread Sauce and Cranberry Sauce, Roast Potatoes and Vegetables £12.50 
 

 Lamb Shank slowly cooked in Rosemary, Mint and Redcurrant Sauce  

served on a Roasted Smoked Garlic Mash and Vegetable Platter £15.75 
 

Mixed Cheese, Parsnip and Chestnut Roulade filled with a Lentil, Mushroom and Chick Pea Stuffing, 

Roast Potatoes and Vegetables £10.50 
 

Roasted Vegetable Nut Roast with Roast Potatoes and Vegetables £10.50 
 

Prime Sirloin Steak with Mushrooms, Tomatoes, Garden Peas and Fries or Jacket £17.00  
 

Roasted Belly and Loin of Pork with a Somerset Goat’s Cheese Croquette, 

 Candid Beetroot, Fondant Potato and Thatcher’s Cider Sauce £14.95 
 

Fillets of Cornish Plaice filled with a Smoked Haddock and Prawn Mousse,  

Asparagus Spears, Baby Potatoes and Champagne sauce £14.50 
 

Chef’s Green Thai Chicken Curry with Coconut Rice Prawn Crackers £11.95 
 

Cauliflower, Butternut Squash, Chick Pea and Courgette Tagine with Mushroom Cous Cous £10.50 
 

Prime Rump Steak with a Red Wine, Shallot, Bacon and Mushroom Sauce, 

Roast Potatoes and Vegetables £14.95 

 

 

 



 

 

 
 

     
 

Available From  12 -2 pm  

          

Baguettes, Jacket Potatoes and Ploughman’s 

Somerset Ploughman’s Lunch £7.95 

Local Mature Somerset Cheddar, Stilton or Ham with Somerset Pickles and Chutney  
 

 

Baguettes 
Bacon Lettuce and Tomato £5.50 / Honey Roast Ham, Tomato and Wholegrain Mustard  £ 5.50 

Chicken and Chorizo Salad £5.50 / Mixed Cheese, Mayonnaise and Spring Onion £4.95 /  

Prawns with Dill Mayo £6.95 / Tuna, Mayo and Red Onion £5.25 

 

Jackets 
Jacket Potato with a choice of fillings: 

Mixed Cheese, Mayonnaise and Spring Onion £5.50 / Prawns with Dill Mayo £6.95/  

Tuna, Mayo and Red Onion £5.50/Cheddar Cheese and Beans £5.25 

 

Omelette 
Cheese, Ham and Tomato or Mushroom Omelette  

with Salad and Fries £7.95 
 

Rump Steak Roll 
Prime Rump Steak served in a Ciabatta Bap  

with Onion Marmalade  and Fries £10.50 
 

Ham and Eggs 
Locally Produced Roast Ham  

with Free Range Eggs, Tomato Chutney and Fries £8.95 

/ 

 
 

Kids under 12 
Ham, Egg and Fries £5.95 

Sausage and Mash £5.95 

Scampi and Fries £5.95 

Southern Fried Chicken Goujons 

with Fries and Beans £5.50 


