
Starters
Home-made Soup of the Day (V)	 £4.25

Gravadlax, Dill & Lemon Crème Fraiche	 £5.25

Prawn & Crayfish Cocktail, Marie Rose Sauce	 £5.25

Coquille St Jacques - Scallops in Mushroom and White Wine Sauce
Oven baked with Parmesan	 £5.95	
	
Deep Fried Crispy Whitebait, Lemon Mayonnaise	  £4.95

Home-made Crab Cakes, Lime & Chilli Sauce 	 £5.25

Wild Boar & Foie Gras Terrine, Tomato Chutney, Melba Toast 	 £5.75

Local Pigeon & Pear Salad, Honey & Mustard Dressing 	 £4.95 / £9.95

Piri Piri Chicken Salad, Chorizo, Smoked Pepper &
Garlic Dressing	 £4.95 / £9.95

Creamy Garlic Mushrooms, Crouté (V)	  £4.75 / £9.50

Balsamic Onion, Goats Cheese & Tomato Tart (V)	  £4.95

Sharing Plates
Whole Boxed Baked Camembert, Roasted Garlic, Onion Marmalade,
Celery Sticks, Crusty Bread (V)	  £10.95

Fish Tasting Plate: Prawns, Gravadlax, Crayfish, Peppered Smoked 
Mackerel, Lemon Mayonnaise, Marie Rose Sauce,
Horseradish Cream 	 £11.95



Main Course
Otter Beer Battered Fish of the Day, Chips & Peas 	 £8.95

Fillet of Salmon, Sautéed Smoked Bacon & Cabbage, 
Chive Beurre Blanc* 	 £12.25

Rosemary Roasted Cod, Pancetta, Tuscan Bean Stew 	 £12.25 

Pan-fried Fillets of Sea Bass with Crab, Prawn and Lemon Risotto 	 £13.25
	
Breaded Whole Scampi Tails, Chips & Peas 	 £10.95

8oz Gourmet Burger, Bacon & Smoked Cheese, Salad & Fries 	 £8.75

Herbed Rack of Lamb, Garlic Mash with Onion, Cherry Tomato 
and Chorizo Sauce*	 £14.95

Chicken Saltimbocca, Lemon Infused New Potatoes* 	 £11.25

Calves Liver, Horseradish Mash, Forestiere Sauce* 	 £11.95

Apricot & Sage Stuffed Pork Tenderloin, Whole Grain Mustard 
& Cider Sauce*	  £11.75

Seared Duck Breast, Roasted Beetroot, Black Cherry Sauce* 	 £12.95

Chicken Jalfrezi, Coconut Infused Rice, Naan Bread, Mango Chutney	 £9.95

Home-made Lasagne, Garlic Bread, Green Salad 	 £8.95

Wild Boar & Apple Sausages, Mash, Onion Gravy* 	 £9.95

Spice Infused Braised Ham Hock, Parsley Sauce, Mashed Potato* 	 £10.95

Aubergine & Tomato Gateau, Balsamic Reduction* (V) 	 £9.95

Sweet Potato, Spinach & Goats Cheese Lasagne,
Blue Cheese & Pine Nut Dressed Salad, Garlic Bread (V) 	 £8.95

*  Main courses served with either New Potatoes, Chips or Dauphinoise
Potatoes and Seasonal Vegetables (unless otherwise stated)



Grills
Served with onion rings, mushrooms, tomato, salad garnish and your choice of potatoes

10oz Gammon Steak, Egg & Pineapple 	 £10.95

8oz Rump Steak 	 £12.95

8oz Sirloin Steak 	 £14.95

10oz Rib-eye Steak 	 £17.95

8oz Fillet Steak 	 £18.95

12oz T-Bone Steak 	 £17.95

Mixed Grill: 8oz Rump Steak, 5oz Gammon, 2 Pork Sausages,
2 Lamb Chops 	 £19.95

Sauces - Brandy & Peppercorn; Blue Cheese; Red Wine, Baby Onion & Bacon	 £1.95

Side Order 	 All £2.50

Onion Rings	 Cauliflower Cheese

Garlic Bread	 Button Mushrooms

Mixed Salad	 Tomato & Basil Salad

Portion of Chips

Children’s Meals 		  All £5.95

Spaghetti Bolognese	 Chicken Nuggets, Chips & Beans

Sausage, Egg & Chips	 Fish Fingers, Chips & Beans

4oz Beef Burger & Chips



Desserts
Sticky Toffee Pudding, Butterscotch Sauce 	 £4.75

Vanilla Crème Brulee, Shortbread Biscuit 	 £4.75

Iced Caramelised Pistachio Parfait 	 £4.75

Kahlua Tiramisu, Tuille Biscuits 	 £4.75

Roasted Fig & Pear Frangipane, Vanilla Cream 	 £4.75

Marbled Chocolate and Baileys Bombe, Berry Compote 	 £4.75

Selection of Ice Creams and Sorbets 	 £3.95

Cheeseboard
Platter of West Country Cheeses: 
Devon Brie, Mature Cheddar, Aged Stilton, Goats Cheese 	 £5.50 / £8.50

Sandwiches
Tuna Mayonnaise 	 £3.95

Mature Cheddar with Branston Pickle 	 £3.95

Prawn Marie Rose Sauce 	 £4.95

Roast Blackdown Beef 	 £4.95

Honey Glazed Devon Ham 	 £3.95

Somerset Brie and Cranberry 	 £3.95

Served on white or wholemeal bread


