SERVED FROM 16:00 - 21:30

EVENING MENU

SMALL PLATES VISIT OUR WHAT'S ON PAGE TO SEE OUR UPCOMING EVENTS

Tempura Courgette Flowers (v)
(of)
Stuffed with ricotta cheese, pea

and mint purée 8.5

MAINS

Lemongrass & Marinated
Tofu Curry (vg) (gf)

Pickled jackfruit chutney, braised
basmati rice 22

LIGHT DISHES

Perfect as a heolfhy option

Sun-Dried Tomato & Mozzarella
Arancini (vg) (gf)

Roasted red pepper sauce &
Parmesan crisp 8

Chicken Caesar Salad
Parmesan shaving, croutons,
Kebabs:

Braised Lamb or Grilled Chicken
Greek yoghurt, chargrilled pitta,
shredded |e‘r‘ruce, beef tomato,
cucumber, feta cheese 9

i ked tta 14
8oz Dry-Aged Rump Steak (gf) cispy smoked pancera

Hispi cabbage & bacon jam with triple

cooked chips, baby watercress salad 28 Goat's Cheese Salad (v) (gf)

With salt baked beetroot,

pick|eo| cucumber, pick|eo| wo|nufs,

Kebabs:

Braised Lamb or Grilled Chicken
Greek yoghurf, chorgri”ed pitta,
shredded |eHuce, beef tomato,
cucumber, feta cheese and your choice
of salad or fries 16

pomegranate seeds and baby

Slow Cooked Beef Shin
Croquettes (gf)
Sriracha mayonnaise, chimichurri

leaves 13.5

Greek Salad (v) (gf)

Feta cheese, oregano, cucumber,

sauce 8.5

tomatoes, red onion, mixed o|ives,

Baked Camembert (v)
Rosemory, gor|ic, olive oi|, served
with sliced rosemary & sea salt
focaccia 9.5

Slow Cooked Short Rib of Beef (gf)

Parsnip mash and charred spring
vegetables 26.5

olive oil, oregano 13.5

Green Goddess Salad (vg) (gf)

. . Asparagus, chives, baby
Breaded Halloumi Fingers (v) Classic Fish & Chips

(of) Crispy, golden-battered fish served with radishes, apple, celery, cucumber,

hand-cut chips, homemade tartar sauce, vinaigrette, baby flowers 13

Sweet chilli sauce, served on a bed

of salad leaves 8 and minted mushy peas 18.5

Make Vegan with banana blossom 13 Quiche Lorraine

Rosemary Focaccia (v) Smoked streaky bacon,

Chilli Beef Loaded Fries
With melted Wicks Cheddar cheese 8

Make Vegetarian or Vegan 8

Mixed olives, balsamic and olive Swiss cheese, sautéed shallofs,

oil 7.5

Gruyere cheese, served with a

spring salad 13

ULTIMATE BURGER
DESSERTS Korean-Style Chicken Burger
(gf odopf0b|e)

Kimchi slaw, American cheese, pickled

Served with salad or fries

Sticky Toffee Pudding (v)

Caramel sauce, vanilla ice cream 8

Best of the West radish, spring onion mayonnaise, seeded

White Chocolate Panna Cotta

(of)
Strawberry purée 8

Salted Caramel Tart (v)
Honeycomb brittle, Cornish clotted
cream ice cream 9

Summer Berry & Apple Crumble

(va)
Vanilla custard 7.5

Marshfield Ice Creams (v) (gf)
Salted caramel, Clotted cream,

Vegan Vanilla, Strawberry, Rich

Chocolate - 3 scoops £4

(g]c adaptable)

West Country Wagyu beef
burger, smoked Cheddar, cider
opp|e chu‘mey and gem lettuce

in a seeded brioche bun 20

brioche bun, served with fries 17.5

Moving Mountains Burger (vg)

Profein—pocked vegan burger served on

a sourdough bun 16

SIDES (add cheese £1)

Fries (vg) 4 + Hand Cut Chips (vg) 45 « Garden Salad (vg) 4.5

v - vegetarian « vg - vegan * gf - gluten free | A discretionary 10% service charge will be added to your bill




