
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

   

  

 

 

 

 



 

 

 

 

Homemade soup of the day with toasted house bread £7.50 

Garlic sauteed mushrooms with crumbles stilton on warm focaccia £7.50 

Rustic pork pate served with chutney and toast £8.50 

Traditional prawn cocktail in marie rose sauce served with brown bread and butter £9.50 

 

Roasted west country medium rare topside of beef £18.00 

Garlic and rosemary roasted leg of lamb £22.00 

Roasted turkey crown with pigs in blankets £16.50 

Roast leg of pork £18.00 

Forest mushroom, cranberry and brie wellington £16.50 

Redcurrant and puy lentil nut roast £16.00 
 

All roasts are served with Yorkshire pudding, roast potatoes, roast carrot, roast parsnip, stuffing, carrot and swede puree, 

mixed seasonal greens, cauliflower cheese and gravy  
 

Beer battered fish and chips with homemade tartare sauce and garden peas £17.00 

Wholetail breaded scampi with triple cooked chips, homemade tartare sauce and garden peas £16.00 

Homemade steak and mushroom pie with triple cooked chips, buttered greens and gravy £18.50 

Biscoff cheesecake with toffee sauce and salted caramel ice cream £8.00 

Warm chocolate fudge cake with cherry compote and clotted cream ice cream £8.00  

Apple and pear granola topped crumble with ice cream, cream or custard £8.00 

Affogato: Marshfield vanilla ice cream drowned in hot espresso served with ginger biscuit £7.50 

A trio of locally sourced Marshfield ice cream and sorbet £7.50 

Cheese and biscuits £10.00 


