(RESH PRODUC,

FROM THE 12-9:30PM
SOUTH-WEST
L~
\
SMALL PLATES
M AI N S Patatas Bravas 6

Rich tomato sauce, creamy gor|ic
Fillet of Cod 26  Beer Battered Fish & Chips 18 il e
White wine cassoulet, Cornish Garden peas, tartare sauce (gfo) Pulled Ham Hock &
mussels, chorizo, somphire, sweet quchego CroqueH‘es 7
potato purée (gf) Gloucester Old Spot Sausages 16 Watercress salad, blue cheese sauce

C h, oni
Rainbow Salad 14 reamy mash, emon gravy Handmade Scotch Egg 6
Heritage tomatoes, avocado, kale, App|e & cider chufney (gf)
beetroot & bell peppers with a
carrot and ginger dressing (gf) PIES Alll6 Beef Shin Croquettes 8
Add Chicken 5 Gochujang mayo (gf)
West Country Longhorn All served with Cavolo Nero Nocz”qrdh (;hv"es °
Rump Steak 28 and gravy, along with your Sourdoug oils (vg)
Z(rjistclJnd .gor|ich butter (gf) 3 choice of creamy mash or fries Baked Camembert o
earnaise or Feppercorn squce ) Sourdough & OI|S (g‘FO)
Beef & Guinness

Vegan Fish & Chips 15 Slow cooked beef shin, rich Wild Mushroom Arancini (gf, vg) 8
Beer battered banana blossom Guinness gravy, carrot

Hot Honey Halloumi Fries (gf) 6

marinated in nori and lemon juice
served with vegan mayo and
garden peas (vg)

Slow Roasted Duck Breast 25

Douphinoise, carrot purée,

seasonal greens, red wine jus (gf)
Chilli Beef Loaded Fries 8
With jalapefios (vg, vo)

BURGERS &

& onions

Chicken & Mushroom

Free-range chicken, porcini
mushroom & truffle

Butternut & Sweet Potato
With chestnut & sage (vg)

SANDWICHES

SERVED WITH SALAD OR FRIES

THE ULTIMATE
BURGER 20

Best of the West

West Country Wagyu beef
burger, smoked Cheddar,
cider apple chutney and
gem lettuce in a seeded

brioche bun (gfo)

Ultimate Buttermilk

Chicken Burger

Chilli cheddar cheese, hot honey
glaze, garlic mayo, baby gem
lettuce, seeded brioche bun (gfo)

Moving Mountains Burger
Protein-packed vegan burger
served on a sourdough bun (vg)

Steak Sandwich 16
Juicy slices of rump steak with
caramelised onions on sourdough (gfo)

v - vegetarian ¢

DESSERTS All7

Lemon Polenta Cake

Topped with meringue and
blackcurrant sorbet (vg)

Hot Chocolate Brownie
Vanilla ice cream

Baked Peanut & White

Chocolate Cheesecake
Salted caramel ice cream

Dark Chocolate Mousse

With dark cherry compote (vg)

SIDES

Fries (vg)

Hand cut chips (vg)

Local mixed greens (vg)
Sourdough bread, butter (vg)
Heritage tomato salad (vg)
Hot honey halloumi fries (vg)

vg - vegan gv( = glufen free « gfo = glufen free option ¢ vo - vegetarian option

N o un

NO HIDDEN CHARGES.

We do not include service charge, so what you see is what you pay. Tips are welcomed for great service.




