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Sunday Lunch Menu 

To Start
Honey Roast Parsnip Soup £3.95 (v)
Baby Spinach & Rocket Salad with Vine Tomatoes, Pine Nuts, Croutons & 

Exmoor Blue Dressing £4.95 (v)
Terrine of Local Game, Dressed Leaves, Fig Chutney, Red wine & Port Reduction £5.95

Hot Smoked Salmon with Caesar Salad £6.95
Gypsy Eggs £6.25
To Follow
Sunday Roast 
Adult £8.95

Child £5.50
Roast Topside of Devon Ruby Beef (Medium Rare), Duckfat Roast Potatoes, Yorkshire Pudding & Horseradish

Roast Haunch of Local Venison, Duckfat Roast Potatoes & Juniper Sauce
Blue Ball Fish Pie with a Cheese Crust £11.95
Roast Salt Crusted Fillet of Sea Bass with Catalan Chorizo Stew & Preseved Lemon £13.95
Char Grilled Crowcombe Pork Chop with Butter Bean & Chorizo Stew £10.95
Baked Aubergine with Sweet Pepper Dressing, Rocket & Parmesan £9.95 (v)

All Served with Fresh Seasonal Vegetables

 (v) denotes suitable for vegetarians

Crusty Rustic Rolls with a choice of fillings & Salad:

Hot Roast Beef Roll with Horseradish Cream £5.95
Goats Cheese, Roasted Pepper & Sundried Tomato £5.50 (v)
 Crayfish Cocktail with Marie Rose Sauce £6.50
Bacon, Somerset Camembert & Cranberry Sauce £6.25
PLOUGHMANS Served with Homemade Chutney and Pickle £7.95 (v) 
Choose From:  Montgomery Cheddar, Quantock Ham or Colston Bassett Stilton
Sides Orders

  Bread £1.00
Chips £2.25

Bread & Olives £3.25
Extra Portion Vegetables £1.95

To Finish

Queen of Puddings

Sticky Toffee Pudding with Toffee Sauce

Apple & Plum Crumble with Crème Anglaise
Treacle Tart with Clotted Cream

£4.95

Selection of  Home Made Ice Cream

£4.95

Somerset Cheeses

With Crackers, Home Made Chutney & Fruit 
Single Portion £6.50
 To Share £12.95
To Accompany your Cheese: Taylors Late Bottled Vintage Port £4.00
Coffee & a Handmade Chocolate Truffle

Filter £1.95
Floater £2.50
Liqueur £3.95 / £4.50
Traditional English, Earl Grey, Assam or Fruit Teas £1.50

A Plate of Handmade Chocolate Truffles £1.95
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“To know how to eat well, one must first know how to wait…”

Brillat Savarin.

