Mains
Beetroot risotto £10.95
roast pine nuts

Breads and sharers
Warm bread and Olives £7.50
served with sweet & sour olives, olive tapenade, Provençal olives, chili cured olives and Netherend
farm butter

Pork collar £14.95
creamy mash, buttered kale, apple
chutney,
red wine jus

Bread baked camembert £11.50
Somerset camembert baked inside a loaf of soda bread with truffle honey

Beer battered fish & chips £13.50
crushed peas & tartare sauce
Duo of venison £17.50
crispy haunch, pan fried medallion, carrot purée, parmentier potatoes, red wine jus
Pan fried fillet of cod £15.95
three bean cassoulets, buttered spinach
Pan fried duck breast £15.95
beetroot and black pudding fritter, broccoli, red wine jus

Starters
Seasonal soup £4.75
fresh bread
Salt cod brandade £6.50
celeriac remoulade, toast
Pan fried seabass £7.25
horseradish rosti, beetroot

Steaks

Burgers

All steaks come with roast field mushroom, chips
or new potatoes, house salad and a sauce of your
choice: Peppercorn, Blue Cheese, Truffle butter

All burgers served with chips and an onion ring
and a choice of: Blue cheese or Cheddar.
Extra toppings: Avocado, Mushrooms, Bacon
(50p per topping)

8oz Rump steak £16.95

Honey roast root vegetable hash £5.50
mushroom ketchup

Vegan burger £10.95
borlotti beans, sweet potato

8oz Ribeye steak £19.95
8oz Fillet steak £23.00

Chicken liver parfait £6.50
red onion marmalade, toast

Cheese burger £12.95

Venison croquette £7.25
carrot puree, truffle croutons

Specials

Sides
Tripled cooked chips £3.00

House salad £3.00

Mashed potato £3.00

Seasonal vegetables £3.00

Buttered new potatoes £3.00

Our food is prepared from all raw ingredients and cooked to order so that it is as fresh as possible. Please allow between 25-30
minutes for main courses. If you have a food allergy, intolerance or any dietary requirements, please check ingredients in our
dishes with a member of staff before ordering. An allergen booklet containing the EU top 14 allergens is also available upon request

