
 

Sunday Menu  
 

Small Plates 
Marinated Olives (VE/GF) £8   House Bread £5   Pork Belly Bites £8 

Starters 
Homemade Soup – House bread  £8 

Wild Mushroom and Tarragon Pate – Pickles Shimeji - Candied Hazelnuts, Sea Salt Crute  £12 
Corned Beef Hash, Poached Duck Egg, Red Pepper Ketchup £13 

Moules Mariniere- House Bread £12 
Seafood Chowder – House Baked Bread – Seaweed Butter £11 

Roast’s 
All served with roast potatoes, Yorkshire pudding, seasonal vegetables and gravy 

Roast Pork Loin and Stuffing (GFO) £18 
Roast Exmoor Topside (GFO) £18 

Cranberry and Pistachio Nut Roast (V) £16 
Small Roast £14 (GFO) 

 
Mains 

Fish and Chips – thick-cut chips - minted mushy peas – tartare sauce – (GF) £20 
Smoked bacon jam Cheeseburger – Fries – coleslaw - homemade burger sauce 

(GFO) £20 
Butternut, Harissa and  Spinach Gnocchi – Toasted Pine Nuts – Sage Crisps – Wiped Feta – 

Garlic Ciabatta £23 
Warm Smoked Mackerel Fillets – Pickled Fennel – Horseradish Mousse - Parisian Potatoes – 

Kale £25 
Classic Moules Mariniere served with fries or house bread £24 

Pudding 
Whipped Honeycomb – Chocolate Soil – Wild Berry Compote £8 
Sticky Toffee Pudding – Devonshire Clotted Cream Ice cream £8 

Pistachio Hazelnut Triple Chocolate Brownie – Wild Berry compote, Raspberry Sorbet £8 (GF) 
Trio of Sorbet – Candied Fruit £7 

Chocolate Fondant – Vanilla Bean Ice Cream £9 
 

Kids menu 
Beef Burger -fries  £12 

Sausage, fries – baked beans  £10 
Fish & chips - Peas  £12 

Chicken nuggets – fries -  baked beans  £10 
 

GF = Gluten Free.  GFO = Gluten Free Option. VE = Vegan. V = Vegetarian. 

Please be aware that all our food is prepared in our kitchen where nuts, cereals containing gluten and other allergens are present. If 

you have any food allergies or intolerances, please speak to a member of the team who will be happy to help. Game may contain 

shot and fish may contain bone 

Service Charge is Discretionary  


