
 

Ham Hock Terrine £4.95 
Served with piccalilli and melba toast 

Brie in Light Batter (v) £4.95 
Served with mixed leaves and a caramelised onion 

chutney 

Italian Parma Ham and Melon £5.95 
Slices of melon and Parma ham served with mixed leaf 

salad 

Smoked Salmon Mousse £5.95 
With a mustard and dill crème fraîche centre, served 

with rocket salad 

 

Slow Braised Lamb Shank £14.95 
Served with swede and potato mash, honey roasted 

parsnips and minted jus 

Home Made Steak, Ale & Potato Pie  £12.50 
Served with mushy peas 

Vegetarian Wellington (v) £11.95 
Served with roast potatoes, buttered carrots, 

cauliflower cheese and rich jus 

Oven Roasted Belly Pork £12.95 
Served with sticky red cabbage, cider mash and red 

wine jus 

Grilled Gammon Steak                                  £11.50 
Served with char-grilled pineapple, chips & onion rings 

 

 
1914 Fresh Fish of the Day Market Price 
Ask your server for today’s fish, seasonal 

accompaniments and cost 

Luxury Fish Pie £12.50 
Selection of fish and prawns cooked in a parsley sauce 

with spinach and topped with buttery mash 

Oven Baked Breast of Chicken   £11.95 
White wine, cream and mushroom sauce with broccoli and 

dauphinoise potatoes 

Fresh Pea and Broad Bean Risotto (v) £9.95 
With a tomato salad and balsamic dressing 

Somerset Brie and Beetroot Tart (v)              £9.95 
Served with a baked jacket potato and mixed leaf salad 

Chunky Chips £2.45 
Tomato and Onion Salad £2.45 
Seasonal Vegetables £2.45 
Cauliflower Cheese                                        £2.45 
Broccoli                                                          £2.45 
Dauphinoise Potatoes                                     £2.45 
Mashed Potato                                                £2.45 
 
All items on the menu are to our knowledge GM free. Please note 
our fish may contain bones, some dishes are subject to seasonal 
availability.  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. 

Profiteroles £4.25 
Served with chocolate sauce 

Classic Chocolate Sponge £4.25 
Served with custard or ice cream 

Lemon Cheesecake £4.25 
Served with Autumn berries 

Treacle Tart £4.25 
With Yorkshire clotted cream 

Selection of Ice Creams & Sorbets                   £2.95 
Vanilla or chocolate ice cream 

Orange or Champagne sorbets 

 

 

Starters 

Main courses 

Side orders Desserts 

Chef’s Soup of the Day (v) £3.95 
Served with rustic croutons 

Tempura of King Prawns £7.50 
Served with a mixed leaf salad and sweet chilli dipping 

sauce 

Poached Baby Beetroot Salad (v) £5.25 
Baby beetroot, goat’s cheese, toasted walnuts and 

wild rocket, drizzled with olive oil and balsamic glaze 

Large Yorkshire Pudding (v)              £3.95 
Served with freshly made rich onion gravy, or 

vegetarian onion gravy 

V = Vegetarian 

For children’s dish of the day, please ask your server. 

Autumn Menu 
Served from 2 September onwards  

 


