Menhu

Gtarters

Smoked salmon ¢ avoCado
Homemade smoked salmon, fah of avocado, dill ¢ topped with CaViar 9.50

Chicken liver & brandy parfait
Toasted sourdough, dressed leaves ¢ homemade chuthey 7.95

Monkfish sCampi
Panko breaded monkfish tail served with [obster mayo £10.50

Tomato, roasted red pepper ¢ basil soup
Gerved with Crusty bread ¢ butter 7.50

Devon blue cheese mushrooms
chesthut mushrooms in a blue cheese ¢ garliC Cream sauce, char-grilled sourdough 8.50

Calamari strips
Glazed in garlic ¢ chilli sauce on dressed fennel ¢ kohlrabi salad 9.50 (C)

Beetroot ¢ goats cheese bruschetta
Beetroot roasted with thyme, on Char-grilled sourdough finished with Crumbled goats Cheese ¢ rocket 8.50

Baked camembert
Homemade sun blushed tomato ¢ rosemary fOCacCcCia, Port ¢ redCurrant sauce 11.50

Mains

Slow cooked pork belly
Chorizo ¢ chive mash, tender stem broccoli, Cider ¢ sage sauce £18.50

Panko breaded lemon sole fillets
New potatoes, mixed salad ¢ home-made tartare sauce £17.50

StiCKy lime chicken
15 y0ast chicken glazed in @ homemade, garlic, ginger, chilli & lime sauce skinny fries, salad, coleslaw £16.50 (C)

GcCallop & Kihg prawns
LocCal sCallops ¢ King prawns Wrapped in pancCetta, roasted in garlic butter, Char-grilled vegetable rice £21.50

Somerset brie ¢ Beetroot tart
Buttered new potatoes, rocket ¢ walnhut salad £1¢.50

Beer battered fish ¢chips
Chunky chips, mushy peas ¢ home-made tartare sauce 9.50/15.50

Wasgyu beef burger
Tomato ¢ Caramelized onion chuthey, buttermilk toasted bun, sweet potato fries, pahko beer onhion rings ¢ coleslaw £1¢.50
Add cheesefbacon/blue cheese/fried onion 1.25 each / vegan option aVvailable

Homemade pie of the day
Cased ih short Crust pastry, spring ohion mash, glazed Carrots ¢ gravy 15.50

100z 28 day aged Devonh rump Steak
Chunky chips, Portobello mushroom, roast tomato, pahko beer ohion rings 19.50
Devon blue saucef/wild mushroom sauce/pepper sauce/garliC butter 3.50

Thai yellow vegetable Curry
Sweet potato, butternut squash, ChiCk pea ¢ spihaCh stiCKy jasmine stiCky rice 13.50 (Chilli)

Please ask staff for any dietary requirements



Calads

Thai stiCky sesame beef salad
Fillet of beef glazed in chilli, sesame & sweet soya sauce served with Crusty bread ¢ butter (C) 1¢.50

Prawn ¢ smoked salmon salad
Cherry tomato, Cucumber, red onion, dressed leaves ¢ Mary rose sauce 13.95

LLocCal cheese & honey glazed ham ploughman’s
‘Pickled onion, gherkin, sweet pickle, apple, coleslaw, dressed |eaves & crusty bread 13.95

Char-grilled halloumi, avocado & hazelhut salad
Cherry tomato, cucumber, red onhion, dressed |egves topped with halloumi, toasted hazelhut ¢ gvocado (hut) 13.95

Ciabattas

(Served [unch time only)

All served with dressed salad garnish

Gteak ¢ Caramelised onion 8.95
Smoked salmon, Cream Cheese ¢ rocket 9.25

Brie, Portobella mushroom ¢ red onhion jam 7.95

Homemade fish finger & tartare sauce 7.95

Prawn & Mary rose Sause 8.95

Honey ¢ mustard glazed ham 6.50
Add skinny fries for 3.00

Cides
Homemade sourdough, balsamic glaze ¢ olive oil 5.50
Marinated mixed olives 5.00
Garlic bread 3.75
Garlic bread with cheese ¢.50
Sweet potato fries 3.50
chunky chips 3.50
SKinny fries 3.00
Coleslaw 2.50

Desserts

gticky Toffee Pudding
tOffee sauce ¢ custard 6.50

Affogato
Vanilla bean ice-Cream with a Shot Of espresso 5.50
add a shot of Disaronno 3.15

Chocolate brownie
served with warm dark ChocColate sauce ¢ Vanilla ice-Cream 6.50

Vanilla baked cheeseCake
Topped with baileys ¢ chocolate fudge brownie ice-Cream 6.50

TRaspberry créeme br(iée
Traditionhal short bread 6.50

Chocolate ¢ orange tart
served with Vvanilla iCe-Creamm 6.50

West country cheese board
Homemade chutney, Cheese biscuits, apple 8.50

Celection of |ocal iCe-Cream
2.95 SCoop

Please ask staff for any dietary requirements



