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STARTERS

Soup of the day with toasted house bread v £7.50
Garlic sautéed mushrooms with crumbled stilton on warm focaccia v £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
Chilli and garlic glazed chicken wings £7

Breaded mac & cheese bites served with a tomato relish v £7.50

MAINS

West country topside of beef (served Roast Leg of pork £18
medium rare) £18 .
Forest mushroom, cranberry and brie
Slow roasted chicken £16.50 wellington v £16.50
Leg of Lamb £22 Redcurrant and puy lentil nut roast vv  £16

All roasts are served with Yorkshire pudding, roast potatoes, roast carrots, 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

SIDES

Chunky Chips vv £4.50 Skinny fries v £4 Garlic focaccia vV £4
(Add: cheese £1.50 v) (Add: cheese £1.50 v) (Add: cheese £1.50 v)

DESSERTS

A trio of locally sourced ice cream and/or sorbet (Vegan Options Available) £7.50
Chef's cheesecake: Please ask for today’s flavour v £8
Warm Chocolate fudge cake with cherry compote and clotted cream ice cream £8
Apple and pear granola topped crumble with ice cream, cream or custard v £9
Affogato: An ltalian coffee-based dessert of Marshfield vanilla ice cream and hot espresso served with ginger
biscuit v £7.50
Cheese and biscuits Y £10

¥ Vegetarian \ 4 WV Vegan

Please speak to us before ordering if you suffer from any food allergies or intolerances as not all ingredients are listed in our menu descriptions. We
can provide you with allergen information so that you can make an informed choice about the dishes that you order. Whilst every effort is made to
minimise cross-contamination our ingredients are manufactured and our dishes are prepared in environments where allergens are present. We cannot
therefore guarantee that any item on our menu is allergen-free.



