
 
 

For Dinner 
 

Rustic Breads (V) - £3.00 
Mixed olives, oils & the finest balsamic vinegar 

 

Chip & Dips (V) - £6.00 
Homemade nacho chips Served with chilli jam, hummus & aioli 

 

Nachos (V) - £8.00/£14.00 to share 
Homemade & served with melted cheese, jalapenos topped with chunky salsa, sour cream & Guacamole 

 

Warm Autumn Salad (v) - £6.00/£10.00  
Sautéed wild mushrooms, potato, beetroot, honey & parsley 

 

Beer Battered Fish of the Day - £14.00 Please ask your Server 
Fresh fish of the day served with sumo chips, crushed peas, tartar sauce & lemon 

 
10oz Gammon Steak - £12.00  

Served with sumo chips and fried egg 
 

West Country Sirloin Steak - £17.00 

8oz of local sirloin steak served with sumo chips, garlic field mushrooms, slow roast beef tomato, homemade onion rings + aioli 
 

Chip butty (V) - £4.00 
Served in chunky bread and tomato sauce 

 

Fish finger sandwich - £6.00 
Served in chunky bread with homemade tartar sauce and a lemon squeeze 

 

Prawn Cocktail salad - £7.00/£14.00 
Fresh mixed leaves with homemade tartar and citrus mayonnaise 

 

Roasted meat of the day Sandwich - £7.00 
Served on fresh bread with mixed leaf salad and a sauce of your choice 

 

Desserts 
 

Selection of Ices & Sorbets - £4.00 
All homemade, please ask you server for today’s flavours. 

 

Chocolate Brownie - £6.00 
Served with clotted cream 

 

Cheese - £5.00/£8.00 
Local cheeses served with Damsel biscuits & quince jelly 

3 for £5.00 or 5 for £8.00 
 

Pear & Almond tart - £6.00 
Homemade and served with vanilla bean Ice cream 

 
 All of our Dishes are freshly prepared in OUR Kitchen & therefore require extra cooking time, please 

relax & enjoy the atmosphere & allow at least 30 minutes for your main course to arrive during busy 
service. 

Please inform your server should you have any allergies and we will do our best to tailor your meal to 
your liking. 

 

We let you decide on your evening, and therefore a service charge will NOT be 
Included to your final bill. 
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