
 

 

 

 
 

 

 

Small Plates 
 

Fried Pave Potato – with romesco sauce (v/gf)          7.50 
 

Whitebait – with aioli, granary bread, Lemon (v/gfo)         7.50 
 

Buffalo Chicken Wings – with a blue cheese dipping sauce        9.50 
 

Hummus & Olives – crispy chickpeas, sumac shallots, warm sourdough and oils (vg/gfo)    9.50 
 

Garlic Flatbread (v)  add cheese - £1               7.00 
 

Chorizo Tostada - guacamole, pico de gallo, mozzarella, jalapeños        7.50 
 

Caramelised Onion Tortilla – with warm ciabatta (v/gfo)        9.00 
 

Thai Pork Skewers - with naam jim, peanuts and fried basil        8.50 

 

 

Baked Camembert – with red onion marmalade & warm ciabatta (v/gfo)     14.00 

 

 

 

Mains 
 

Lamb & Mint Cobbler – rich lamb stew, suet dumplings, petis pois, roasted carrots      18.50 
 

Tarragon Chicken Supreme – mash, seasonal greens, creamy tarragon sauce (gf)    17.50 
 

Cumberland Sausage Ring – mash, braised red cabbage, wholegrain gravy (gf)              16.50        
 

Pasta e Fagioli – macaroni in a butter bean & kale stew, parmesan, crispy kale (v/vgo)   16.00 
 

Pan Seared Seabass – Mediterranean lentils, crispy kale, salsa verde (gf)                17.50        
 

Wholegrain Crumbed Langoustine Scampi – chips, petit pois, tartare, lemon   small 13.00 / large   17.50 
 

Baked Ham, Free-Range Eggs & Chips – (gf)                small 9.50 / large 15.50  
 

Classic Margherita – mozzarella, basil oil (v)                            9” 10.00 / 12” 12.00 
 

Chicken Ceasar Salad – baby gem, radicchio, crispy prosciutto, parmesan, capers, croutons   15.50 
 

Ploughman’s Lunch – Draycott blue, Cheddar, pickled onions, apple, pickle, ham, slaw, ciabatta  16.00 

      (v = without ham) 

 

 

Chargrill & Burgers 
 

8oz Sirloin Steak - roasted vine tomato, tenderstem, potato pave, onion rings              30.00 
 

Gammon Steak - grilled fresh pineapple, fried egg, chips, onion rings          6oz 13.00 / 12oz 17.50 
 

8oz Seasoned Chicken Breast - roasted vine tomato, tenderstem, potato pave, onion rings    17.00 

choose your seasoning - Cajun, lemon & herb or plain.  

 
Brandy Peppercorn Sauce (gf)  3.50    Draycott Blue Sauce (gf)  3.50     

  
 

Woody Burger – 2 smashed patties, American cheese, red onion marmalade, mayo,    16.75 

shredded lettuce, sliced tomato, red onion in a toasted bap, fries & slaw (gfo)  Add bacon -   1.50 
 

Lemon & Herb Chicken Burger – marinaded chicken breast, mayo, shredded lettuce,   16.75 

sliced tomato, red onion in a toasted bap, fries & slaw (gfo)                          Add bacon -      1.50 
 

Vegan Woody – plant-based patty, red onion marmalade, shredded lettuce, tomato, BBQ sauce, in a 

toasted bap, fries & salad garnish (vg/gfo)                                                                                    16.75

                                                                                             Add cheese (v) -  0.7 



Junior Appetites 
 

 

Local Butcher Pork Sausages – skinny fries & peas, beans or salad     8.00 
 

Vegetarian Sausages – skinny fries & peas, beans or salad (vg)      8.00 
 

9” Margherita Pizza                                10.00 
 

Battered Chicken Chunks – skinny fries & peas or beans or salad     8.00 
 

Mac & Cheese – (v)            8.00 
 

4oz 100% Beef Burger – beef patty, toasted bap, skinny fries, with peas, beans or salad (gfo) 9.00 
 

Add cheese -   0.75 

 

 
Sides 
 

Skin On Pub Chips (vg/gf)   4.50   Onion Rings (vg)     3.50 
 

Cheesy Pub Chips (v/gf)   5.00   Slaw (v/gf)     1.50 
 

Skinny Fries (vg/gf)    4.50   Dressed Salad (vg)     4.00 
 

Cheesy Skinny Fries (vg/gf)  5.00 

   

Dirty Fries - skinny fries, chorizo, smoked cheese, BBQ sauce (gf)     10.50 

Poutine – pub chips, gravy, 3 cheeses (v)         10.50 

Truffle & Parmesan Fries – skinny fries, truffle oil, parmesan, aioli, spring onion (v) 8.50 

       

 

 

Desserts 
 

Chocolate Brownie Torte – with caramel sauce & vanilla ice cream (gf/vgo)    8.00 

 

Apple & Rhubarb Crumble – with custard (v)        8.00 

 

Hot Waffle & Maple Syrup – with pecan praline & plant based vanilla ice cream (vg)  7.00 

 

Affogato - vanilla clotted cream ice cream with espresso (v/gf)      5.00 

 

Somerset Cheese Board– Times Past Dairy Cheddar and Draycott Blue, Somerset Brie,            10.00 

artisan crackers, chutney, grapes (v)    Add a glass of LBV port -               3.70

         

Marshfield Farm Organic Ice Cream & Sorbet     1 Scoop  2.50     2 Scoop  5.00     3 Scoop  7.50 

vanilla clotted cream (v/gf)   lemon sorbet (vg/gf)  

chocolate fudge brownie (v)   raspberry sorbet (vg/gf)  

strawberries in clotted cream (v/gf)          plant based vanilla (vg/gf) 

              

Junior Desserts (v) 

Chocolate Sundae – chocolate brownie ice cream, biscuit, whipped cream, caramel sauce  7.00 

Strawberry Sundae – strawberry ice cream, biscuit, whipped cream, red berry sauce  7.00 

 

 

 
 

 

(v) Suitable for vegetarians. (vg) Suitable for vegans. (vgo) Vegan option available. 

(gf) Gluten free. (gfo) Gluten free option available. 
All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions 

do not include all ingredients. If you have a food allergy, please let us know before ordering. 

Full allergen information is available on request. 

All food is cooked fresh, your patience is very much appreciated, especially during busy periods. 
No tip or gratuity will be added to your bill although any such payments are greatly appreciated and are shared 

between all our staff. 

 

 



 

 

 

 

 

 

 

Ciabattas & Jackets 
Served Monday - Saturday    Noon-2pm  

 

 

 

Ciabattas – served with a dressed salad garnish       Add chips -  2.50 
 

Tuna Melt – tuna mayo, spring onion & celery with melted Cheddar cheese    9.00 
 

Cheese, Ham & Pickle – baked ham, melted Cheddar & mozzarella cheese, pickle   9.50 
 

Bacon, Brie & Cranberry – bacon, melted Brie, cranberry sauce      9.50 
 

Smoked Cheese & Onion – melted smoked Cheddar with crisp red onion & spring onion  8.50 
 

Falafel, Hummus & Red Onion Marmalade – tomato, lettuce, herb oil (vg)    8.50 
 

Chicken Ceasar – chicken, prosciutto, lettuce, parmesan, Caesar dressing    9.50 

 

               

 
 
 

 
 
 
Jacket Potatoes – served with a dressed salad garnish    Add slaw -  1.50  
 

Cheddar Cheese & Baked Beans (v/gf)         8.00 
 

Cheddar Cheese & Mushroom (v/gf)         8.50 
 

Tuna Mayo, Spring Onion & Celery (gf)         8.50 
 

Bacon & Cheddar Cheese (gf)          8.50 
 

Bacon & Mushroom (gf)           8.50 
 

Bacon, Mushroom & Cheddar Cheese (gf)        9.00 
 

Smoked Cheddar & Pickle (v/gf)          8.50 
 

Chicken Ceasar                        9.00

    

      

 
 

(v) Suitable for vegetarians. (vg) Suitable for vegans. (gf) Gluten free. (gfo) Gluten free option available. 

All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu 

descriptions do not include all ingredients. If you have a food allergy, please let us know before ordering. 

Full allergen information is available on request. 

All food is cooked fresh, your patience is very much appreciated, especially during busy periods. 

No tip or gratuity will be added to your bill although any such payments are greatly appreciated and 

are shared between all our staff. 


