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BAR SNACKs
.

Scotch egg £7
Crispy chilli squid £7
Whitebait, tartare sauce £7
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Buttered green beans £4
Chips £4 m

— Dressed leaves £4 —

WINE OF
THE WEEK

£33.60

Rias Baixas

Albarino 2023
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APERITIFS

£10
Negroni Shagliato
Elderflower Spritz

Limoncello Spritz
Botivo Spritz (0%)
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sTARTERS
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Celeriac soup, truffle oil, bread (V/GFO) £11.50
Crispy Perl wen, herb salad, red pepper & chilli chutney (V) £10.50
Crispy chicken satay, slaw, satay sauce (GF) £11.50

Smoked mackerel pate, pickled cucumbers, toast £ 12.50

MAINS

Chicksgrove rump steak, brandy & peppercorn sauce, chips, salad (GF) £27.50
Vietnamese steak salad, vermicelli noodles, peanut sauce, sesame (GF) £24.50

Grilled quail, coriander, mint & broccoli salad, toasted walnuts, lime & chilli
dressing (GF) £23.50

Roast cod fillet, potatas bravas, rocket, chorizo, saffron aioli (GF) £27.50

Roast plaice, lemon & caper beurre noisette, new potatoes
& green beans (GF) £27.50

Smoked halloumi burger, peanut sauce, pickles, chips, salad (V) £19.50
Black bean chilli, jeera rice, avocado, coriander & spring onion (VG) £19.50

pUB FOOD

<
Grilled beef burger, Ogleshield cheese, tomato, gherkin, chips £21.50

Chilli cheese beef burger, adobo sauce, pickled jalapenos, chips £21.50
Beer battered cod fillet & chips, minted mushy peas, tartare sauce £22.50
Barbeque beef brisket burger, cheese, pickled red cabbage, chips & salad £21.50
Fish pie, mint butter peas (GFO) £22.50

Please make our staff aware if you have any allergies, we will do our very best to accommodate you.
We cannot guarantee all dishes are allergen free due to the size of our kitchen.
V vegetarian VG vegan GFO gluten free option available — we will always try to adapt any dish to suit you. Please ask.

12.5% discretionary service charge will be added to your bill, please let us know tf you would like us to remove it.
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Breakfast tea

Earl Grey

Green tea

Camomile

Fresh mint

£4.00

Hot chocolate

Disaronno £4.20
Courvoisier £4.50
Somerset Cider Brandy 5 year £6.50
Somerset Cider Brandy 10 year £8.50

N —— i

Sticky apricot, date & walnut pudding, clotted cream (GFO)

Banoffee pie

Spiced upside down apple cake, ginger ice cream

Plum & almond frangipane tart, vanilla ice cream

£9.00

Tunworth, apple & apricot chutney,

grapes, Fudges biscuits
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Latte £3.80

Cappuccino £4.00
Flat white £3.80
Macchiato £3.60

Affogato £7.00

Irish coffee £9.00
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Chateau Peyssonnie, Muscat, France £10.00
Banyuls, Domaine de Valcros, 2017 £12.00
Dr. H Thanisch, Riesling 2014 £17.00
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Please make our staff aware if you have any allergies, we will do our very best to accommodate you. We cannot guarantee all dishes are allergen free due

to the size of our kitchen. 12.5% discretionary service charge will be added to your bill, please let us know if you would like us to remove it.
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