MENU

SET TWO COURSES £27.95

Artisan bread platter with dipping oil and balsamic vinegar
Dietary alternatives available, G(wheat), Mk, So, V

Bowl of olives, artichokes and sundried tomatoes £4.95
Mk, So, M, V

MAIN

Turkey roulade
Herb diced potatoes, bean bundle, white wine, leek and mushroom sauce E, S, So, G(wheat)

Slow-roasted pork belly

Crackling, apple and cider puree, herb diced potatoes, bean bundle, cider jus A, S

Pan-roasted hake £2.95 supplement
Crushed Jersey Royals, charred asparagus, samphire, lemon butter F, C, Mk

Spring vegetable tart

Asparagus, pea and broad bean tart, herb emulsion, dressed leaves, Jersey Royals V, Vg, G(wheat)

Smoked aubergine ragu with chilli and sesame oil
Charred aubergine, chilli oil, garlic, lemon and creamy polenta Mk, Ss, V, C

SIDES

Bucket of chips £4.95 Caesar salad £6.95

With mayonnaise and ketchup E, G(wheat), V Cos lettuce, caesar dressing, herbed croutons
E, Mk, M, C, G(wheat), V

Bucket of sweet potato fries £6.95

With mayonnaise and ketchup E, G(wheat), V Dressed green salad £4.95

M, S, Vg
Medley of spring greens £4.95

Broccoli, cabbage, peas, kale, pan fried with butter Mk

DESSERT

Tangy lemon tart
Sweet pastry case, lemon curd filling G(wheat), Vg

Rhubarb & custard fool

Poached rhubarb, vanilla custard cream, ginger crumble Mk, E, V

Dark chocolate delice
Orange gel, cocoa nib crumb V, So, Mk, G(wheat)

Fresh seasonal fruit salad
A medley of seasonal fruits finished with mango coulis Vg

British cheese slate £3.50 supplement

Somerset brie, mature cheddar & Somerset applewood with oatcakes and spiced onion chutney
Mk, G(barley), V

V Vegetarian, Vg Vegan, Gf Gluten free

ALLERGENS: P peanut, N nuts, Mk milk, G gluten, E eggs, F fish, S sulphites, C celery, M mustard, So soya, Ss sesame, Cr crustaceans, L lupin,
Mol molluscs, A alcohol

Service charge at your discretion. Please always inform your server of any allergies or intolerances before placing your order. Not all
ingredients are listed on the menu and we cannot guarantee the total absence of allergens. Detailed information on the fourteen legal
allergens is available on request, however we are unable to provide information on other allergens.
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