
 

Poached Packham Pear (v) £5.75 
Served with rocket, gorgonzola cheese, toasted pine 

nuts and balsamic glaze 

Rabbit Terrine £5.50 
Served with mixed leaves, Yorkshire rhubarb, mango 

chutney and rustic bread 

Salmon Mousse £5.95 
Highland smoked salmon filled with mustard and dill 

crème fraîche and herb leaf salad 

Braised Oxtail                                                 £5.50   
Served with Horseradish mash, mini Yorkshire pudding and a 

rich jus 

Salmon en Croûte  £13.50 
Fillet of salmon wrapped in filo with chervil and dill, 

served with buttered kale, boulangère potatoes and a 

white wine, chervil and cream sauce 

Braised Lamb Shank  £15.95 
Served on a bed of swede and potato mash 

accompanied by honey roast parsnips and minted jus 

Mediterranean Bake (v) £10.50 
Layers of aubergine, flat cap mushrooms, peppers, red 

onion, yellow courgettes and black olives cooked in a 

tomato sauce, topped with a parmesan and herb crust 

and served with garlic bread  

Char-Grilled Locally Reared Pork Chop £12.95 
Served with apple and sage mash, and a selection of 

seasonal vegetables, and a rich jus 

 

 
 
Fish of The Day  £13.95 
Please ask your server for the fish of the day and 

accompaniments 

Beef Stroganoff £13.50 
Strips of prime sirloin, paprika, flambéed with brandy 

and finished with cream and mustard, served with fluffy 

rice  

Home Made Chicken Kiev £12.95 
Chicken breast filled with garlic butter, served with 

home made chips and mixed leaf salad 

1914 Nut Roast (v) £10.50 
Cashews, almonds, walnuts and peanuts bound with a 

vintage Somerset cheddar cheese, with vegetables and 

herbs. Served with cauliflower cheese, honey roast 

parsnips, roast potatoes and a tomato and basil sauce 

 V = Vegetarian 

Cauliflower Cheese £2.45 

Home Made Chips £2.45 

Boulangère Potatoes £2.45 

Mixed Leaf Salad £2.45 

Swede and Potato Mash £2.45 

Seasonal Vegetables £2.45 
 

Treacle Tart                                              £4.95 
Served with custard 

Lemon and Poppy Seed Drizzle Cake       £4.95 
Served with a zingy lemon ice cream  

Chocolate and Ginger Cheesecake                  £4.95 
Served with a cherry cream 

Apple, Pear and Raisin Spring Roll                  £4.95 
Served with maple and walnut ice cream 

Selection of Ice Creams and Sorbets              £3.40 
Please ask your server for the selection 

 

 

Starters 

Main courses 

Side orders Desserts 

Chef’s Soup of the Day (v) £4.25 
Served with rustic croutons 

Arancini £5.25 
Mozzarella, Arborio rice, coriander, garlic and chilli 

balls, served with a yoghurt and coriander dip with 

mixed leaves 

Toad in the Hole  £4.75 
Sage infused Yorkshire pudding, with pork & chive 

sausage and finished with a rich jus  

Duck Egg Florentine (v) £4.95 
Locally sourced poached duck egg served on a bed of 

wilted spinach with a mornay sauce, topped with 

cheese and gratinated 

 
Please note the fish dishes may contain bones. Some of our dishes are subject to seasonal availability and details correct at the time of printing. If you have 
a food allergy or special dietary requirement we will do our best to accommodate your needs. Please speak to your server prior to ordering and our chef will 
endeavour to meet with any requests made on the evening.  

 

Served from 31 August – 5 December 2015  

 


