
 

An optional 12.5% service charge is added to all bills  and is shared fairly amongst all staff from this restaurant. 
Please ask if you would like this removed & suggest ways we could improve – thank you. For ALLERGEN info please refer to the ALLERGEN chart. 

 

  

SAMPLE SUNDAY MENU 

Apéritifs Mocktails 
Aperol spritz                                                            £8.60                  Cranberry spritz £5.75 

                               Kir Royale                                                               £16.50                    Elderflower, ginger beer, cucumber & mint £5.75 
                                                                                                                                            Alcohol free gin & tonic, blueberries, grapefruit   £6.85 

Kids 2 courses with ice cream £15 
Mini roast beef, lamb, pork or chicken Fish fingers & fries  

Starters  
Homemade rosemary & garlic focaccia and ciabatta, cold pressed rapeseed oil, balsamic  £5.25 
Mixed kalamata olives £4 
Pork & fennel sausage roll, date ketchup  £4.75                       
 

Moroccan spiced cauliflower popcorn, yoghurt & pomegranate  £11.50 
Wookey Hole cheddar rarebit on sourdough, rocket, chive sour cream    £12 
Ham hock croquettes, piccalilli mayo £12.50 
Sweet & sticky char sui ribs, hoisin & chili    starter £12.75 / main with fries £25.50 
Seafood chowder, bacon, tarragon cream & truffle £12.75 
Szechuan tuna carpaccio, avocado, soused onion & coriander £14.25  
 

 Mains    

Roast sirloin of beef  £29 
12-hour slow roast lamb shoulder  £27.50 
Roast chicken breast with paprika, thyme & lemon   £27.50 
all with Yorkshire pudding, beef-fat roast potatoes, parsnips, carrots, cauliflower cheese & braised red cabbage 

Chickpea masala, sweet potato pakora, coconut raita, onion & coriander salad, naan £23 
Smoked garlic & mushroom stroganoff, turmeric wild rice, chive sour cream    £23 
Beer battered fish & chips, peas & tartar    £24.75 
Chalk stream trout kedgeree, curry cream, crispy shallots & coriander     £25 
Monkfish, salmon & prawn seafood crêpes, Thermidor sauce, rainbow chard   £29 
 

Grill 

220g flat iron £30 220g rib eye steak £36  
with chips & watercress    peppercorn sauce / garlic butter £3 

   Sides 
Mixed Sunday vegetables £5.75                         Rocket & balsamic salad £5.75                           Mixed leaf salad £5.75 

Puddings 
Homemade rum & raisin / white chocolate & raspberry fudge   £7 
Sticky toffee & date pudding, butterscotch sauce & vanilla ice cream  £10 
Crème brulée, poached rhubarb, ginger cake    £10 
Apple & plum crumble, hot custard   £10 
Forest gateau sundae, chocolate brownie, griotine cherries & cherry cola ice cream £12.50 
Cheese board, crackers, pear, cinnamon & sultana chutney £14.50 


