
Camembert to share (v)(gf) £14.50
Oven-baked whole Camembert infused

with roasted garlic and rosemary, finished
with a drizzle of hot honey. Served with a
warm baguette and butter — perfect for

sharing.
 Fancy more bread? Add an extra baguette

and butter for £1.50.

S T A R T E R S

Nachos (vg)(gf) £8.95
Crisp tortilla chips smothered in melted cheddar and mozzarella, topped

with jalapeños, fresh guacamole, chunky salsa, and soured cream. 

Lamb meatballs £8.95
Succulent lamb meatballs seasoned with aromatic Middle Eastern spices,
simmered in a rich tomato and harissa sauce. Topped with melted cheese

and a cooling mint yoghurt, served with toasted flatbread for dipping.

Soup of the day (vg)(gf) £7.95
Freshly made seasonal soup, crafted daily by our chefs using locally sourced
ingredients. Served piping hot with crusty bread and butter. Please ask your

server for today’s flavour.

Warm goat’s cheese salad (gf) £8.50
Warm oven-baked goat’s cheese served on a bed of mixed leaves, with

roasted beetroot, toasted walnuts, and a spoonful of apple compote. Finished
with a drizzle of balsamic glaze for a sweet and tangy balance.

Homemade Salmon fishcake £8.95
Handcrafted Salmon fishcake with fresh lemon and coriander, coated in crispy

panko breadcrumbs. Served with a herbed crème fraîche.

M A I N  M E N U

Double Nachos (vg)(gf) £13.95

Crisp tortilla chips smothered
in melted cheddar and

mozzarella, topped with
jalapeños, fresh guacamole,

chunky salsa, and soured
cream. 

Perfect for the table

Gluten free (GF) and vegan (vg) do not come as standard and must be stated when 

ordering.  Please inform us of all intolerances and allergies

Our kitchen use a mix of all ingredients and therefore we can not guarantee our food is 100% ‘free from’ 

Olives (vg)(gf) £3.50

Onion Rings (vg)(gf) £4.50

Garlic Bread (vg)(gf) £3.95

Thick Cut Chips (vg)(gf) £4.85
Skinny fries (vg)(gf) £4.50

Mixed Salad (vg)(gf) £3.95



M A I N  M E N U

P U B  C L A S S I C S

Oven-Roasted Salmon Fillet (gf) £22.95
Served with roasted new potatoes, grilled asparagus, and a lemon–dill

cream sauce.

 Pan-Seared Chicken Breast (gf) £16.95
Finished with a sherry reduction, tenderstem broccoli, and your choice of

potatoes.

Mediterranean Vegetable Gnocchi (vg)(gf) £14.95
Gnocchi tossed in homemade tomato sauce with roasted Mediterranean

vegetables. served with garlic bread.

Braised Lamb Henry (gf) £22.95
Slow-braised in red wine and aromatic vegetables. Served with buttered

mash and seasonal greens.

Slow-Roasted Pork Belly (gf) £19.95
Served with bubble & squeak cakes, butter-glazed vegetables, 

and a mustard & cider sauce.

Vegetable Burger (vg) £15.50
A Thai-inspired vegetable burger with lemongrass, lime leaf, coriander, and
chilli. Crunchy seed and lentil crumb. Served in brioche bun with fries and

homemade coleslaw.

Homemade Beef Lasagne £15.95
Layers of beef ragù, creamy béchamel, and pasta sheets, oven-baked. Served

with dressed salad and garlic bread.

 Lamb’s Liver (gf) £14.95
Pan-seared lamb’s liver served on creamy mash with seasonal vegetables,

crispy bacon, and rich red onion gravy. 

Battered Cod (gf) £16.50
Crispy hand-battered cod served with thick-cut chips, peas and tartare sauce. 

Homemade Vegetable Tikka (vg)(gf) £15.95
Roasted peppers, courgette, butternut squash, sweet potato, and onions in

tikka sauce. Served with naan and mango chutney. 

Butcher’s Beef Burger (gf) £15.95
 Juicy Exmoor beef patty in brioche bun with lettuce, tomato, fries, and coleslaw.
Optional toppings: bacon, fried egg, onion rings, cheese, jalapeños, BBQ relish. 

Gluten free (GF) and vegan (vg) do not come as standard and must be stated when 

ordering.  Please inform us of all intolerances and allergies

Our kitchen use a mix of all ingredients and therefore we can not guarantee our food is 100% ‘free from’ 


