
 

Menu

Starters

New England clam & bacon chowder 8.25

 Cream of mushroom & White trufe soup, Thyme croutons (p/b) 6.95

Za’atar spiced fried Halloumi with baby plum tomatoes & Pomegranate molasses (v) 7.95

Freshly made Romsey Chalk stream, cold & hot smoked trout pâté, Melba toast, Wasabi paste 8.75

Spanakopita: flo pastry samosas flled with spinach, Feta cheese & mint served with Tzatziki 7.95

Pheasant & Girolle mushroom terrine, Melba toast, plum chutney 8.95

Goujons of Lemon Sole in Panko breadcrumbs, tartar sauce 8.95

Baked Capricorn goat’s cheese wrapped in streaky bacon, gooseberry compote 7.95

Warm Morteau smoked sausage, Niçoise potato salad, poached egg 8.25

Mains

A full Pastry steak & kidney pie, seasonal vegetable, roast baby potatoes, jug of gravy 14.95

Slowly cooked “mignons” of lamb with baby mushrooms, shallots & carrots, mint & redcurrant gravy, new potatoes 16.95 

Bombay Fish pie: Smoked haddock, king prawns, cod & salmon in a lightly curried cream & coconut sauce, topped with 

mashed potato sprinkled with toasted cumin seeds with warm naan bread & mango chutney 16.95

Pan fried Calves liver, “Bubble & Squeak” cake, smoked streaky bacon, baby onions,  rich beef gravy 17.95

Batered fllets of North Atlantc cod, crushed minted peas, our own tartar sauce, lemon wedge & chunky chips 14.95

Parmenter de conft de canard; Conft of duck cotage pie topped with mashed potato with green beans & carrots 15.95

6 hour cooked full rack of pork ribs in BBQ sauce, Cole slaw & skinny fries 16.95

Our own freshly made beef burger, topped with cheddar cheese & bacon, served in a toasted bun, 

baby gem letuce, dill pickle, burger sauce & tomato, skinny fries 14.95

Rolled pork belly, Apricot & sausage stufng, tender stem broccoli, Potato & Emmental gratn 16.95

“Toad in the Hole,” three hand ted butchers’ sausages, Yorkshire pudding, mashed potato, onions & peas, beef gravy, 13.95 

Chicken schnitzel: fatened chicken breast in panko breadcrumbs, fried egg, conft tomato & skinny fries 14.95 

Penang aromatc duck curry, Jasmine rice, Okra, fruit chutney 16.95



Thai spiced tuna burgers, served in a toasted bun, baby gem letuce, dill pickle, sweet chilli sauce & tomato, skinny fries 14.75

10oz, 28 day aged, Blackgate Farm sirloin steak, 24.95 

Conft tomato, Portobello mushroom, Pea shoots, thick cut chips 

Why not add a sauce to your steak? Blue Cheese or Green Peppercorn Each 2.75

Mac’n’cheese, freshly cooked macaroni in a cheddar sauce 

topped with baby tomatoes & breadcrumbs, served with garlic bread, pea shoot salad 13.95 (v)

Plant based burger, topped with  “cheese”, served in a toasted bun, 

baby gem letuce, dill pickle, vegan mayonnaise & tomato, skinny fries 14.95 (p/b)

Sweet potato, buternut & red lentl curry, basmat rice, mango chutney, poppadom 12.95 (p/b) 

Five bean chilli, basmat rice, nachos & sweet chili peppers 12.95 (p/b) 

12” PIZZAS

MARGHERITA - Fior di late mozzarella & tomato sauce 11.95 (v) 

FULL MONTY - Salami Napoli, Parma ham, Pepperoni, Fennel salami, for di late mozzarella, tomato sauce 13.95

AMERICANA - Pepperoni, for di late mozzarella, tomato sauce, sweet bell peppers 13.95

DIAVOLO - Nduja sausage, for di late mozzarella, spicy salami, pepperoni, fresh red chilies, sweet bell peppers 13.95

SIDES

Thick cut Chips 3.25 Skinny fries 3.25 Sweet potato fries 3.25 Butered new potatoes 3.25 

Granary baguete with Olive oil & Balsamic vinegar 3.95, Olive oil garlic bread 3.75 

Tender stem broccoli 3.25, Halloumi fries 4.50

BAGUETTES

(Monday to Saturday lunch tme only) in white or brown rustc baguete, pea shoots & crisps

Honey & coarse grain mustard butcher’s sausages 8.50

Smoked streaky bacon, brie & cranberry sauce 8.50

Wookey Hole cheddar & Plum chutney 8.50

Wholetail scampi & thousand island dressing 8.50

Croque Monsieur 8.95 or Croque Madame 9.95 served on white or brown bread



DESSERTS

Nutella crepes with strawberries & cream 6.95

Trio of mini lemon cheesecake, raspberry torte & chocolate torte 6.95

Chocolate brownie, strawberry & double cream sundae 6.95 

Apple tarte Tatn, baby apples, Cornish cloted cream 6.95

Stcky tofee pudding served with salted caramel ice cream & tofee sauce 6.95

Sicilian Lemon sponge pudding topped with a zesty lemon sauce with a dash of Limoncello 6.95

Irish afogato; Vanilla ice cream, Baileys Irish cream, Espresso cofee to pour over 6.95


