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SNACKS AND LIGHTER MEALS
Local Ham Eggs and Chips £6-50
Omelette-Ham, (v)Cheese, (v) Mushroom or (v)Spanish served with Chips and Salad Garnish £6-50
Grilled 5oz Steak with Chips and Peas £6-50
Hand-made 6oz Beef Burger or (v)Vegetable Burger, in a Toasted Bun with Chips £6-50
All Day Breakfast - Meat or (v)Vegetarian £6-50
Pasta and Meatballs served in a Rich Tomato and Herb Sauce £6-50
Chilli Con Carne on a Bed of Rice and a Sour Cream Dip £6-50
Chicken and Bacon Pasta coated in a Rich Creamy Sauce £6-50
(v)Penne Pasta with Creamy Greens and a hint of Lemon £6-50
Deep Fried Whole Tail Scampi, Chips and Peas £8-50

BAGUETTES


Freshly Baked Baguettes served with a Choice of Fillings, Salad Garnish and Handmade Crisps

(v)Grated Cheddar and Pickle £5-00

 (v)Somerset Brie with Sweet Chilli and Red Pepper £5-50
Bacon, Lettuce and Tomato £5-50
Ham, Rocket and Wholegrain Mustard £6-50
Minute Steak with Fried Onion £6-50
Prawn and Marie-Rose Sauce £6-50
Tuna Mayonnaise £6-50
Chicken and Cranberry with Sage & Onion Stuffing £6-50
JACKET POTATOES


Freshly Baked Potato with a filling of your choice, served with a Salad Garnish and Coleslaw

(v)Grated Cheddar £5-00

(v)Cheese and Baked Beans £5-50
Tuna Mayonnaise £6-50
Prawn and Marie-Rose Sauce £6-50
Chilli Con Carne £6-50

PLOUGHMANS

 All at £8-00
Ham, Paté, (v) Cheddar, Stilton or Brie

All served with a Crisp Salad, Apple, Pickles, Coleslaw and a Crusty Roll and Butter

SALADS
Ham and Pineapple £8.00
(v)Cheddar, Stilton or Brie £8.00
Prawn and Marie-Rose, Tuna Mayonnaise or Smoked Salmon £8-50

Char-Grilled Chicken with Caesar Dressing £8-50
STARTERS

Homemade Soup and Crusty Bread £4-00
(v)Goats Cheese and Roasted Red Pepper Tart £5-00
(v)Baked Mushrooms with Garlic and Cream Cheese Filling £5-00
Chicken Liver Paté with Red Onion Marmalade £5-00
(v)Fresh Melon with Strawberries, Raspberries and Port Coulis £5-00
Handmade Crab Cakes with a Citrus Mayonnaise £6-00
MAIN COURSES
Most of our main courses are served with a choice of potatoes, daily vegetables and salad garnish
Roast of the Day £8-50

Local butchers Sausages with Creamy Mashed Potato and Onion Gravy £8-50

Chicken Balti served with Rice and Puppodum £9-00
(v)Vegetable Curry served with Basmati Rice and Puppodum £9-00

Homemade Cottage Pie with a Cheesy Mashed Potato Topping £9-00
(v)Braised Ratatouille with Cheesy Crumble Topping £9-00

Homemade Beef Lasagne with Garlic Bread £9-00
(v)Mediterranean Risotto with Roasted Vegetables £9-00

Chicken, Ham and Leek Pie with Crispy Puff Pastry Lid £9-00
 (v)Roast Vegetable and Bean Stew with Fresh Herb Dumplings £9-00
Pork Tenderloin with Mustard and Chive Sauce £9-50
Grilled Chicken Breast with Sausage Stuffing served with Tomato and Madeira Sauce £9-50
Minted Leg of Lamb Steak with Mint Gravy £11-00

FISH DISHES

Thai Style Fish Cakes with Mango Dressing £9-00

Mussels with Garlic, Red Onion and Cider Cream Sauce £10-00

Parmesan and Herb Crusted Salmon Supreme with Lemon and White Wine Sauce £11-50

Cajun Style Swordfish Steak with Sweet Chilli Sauce £10-50

Pan Fried Sea Bass Fillets with Warm Tomato and Caper Sauce £13-00

STEAKS
Our local steaks are cooked to your liking and are accompanied with roasted tomato, mushrooms and onion rings

10oz Gammon Steak, Fried Egg and Grilled Pineapple £9-50

10oz Rib Eye Steak £14-50

8oz Prime Sirloin Steak £13.00 
16oz Prime Sirloin Steak £20-00
20oz Mixed Grill (Chicken Breast, Steak, Gammon, Pork Steak and a Sausage) £20-00
SIDE ORDERS
A Portion of Grated Cheddar Cheese £2.00
A Stack of Onion Rings or Button Mushrooms £2-00
Portion of Chips or Potatoes £2-00

Daily Vegetables £2-00
Mixed Leaf Salad £2-00
Windmill Loaf and Butter £2-50

Homemade Hot Sauces - Peppercorn, Blue Cheese, Dianne £2-00
 
DESSERTS 

A choice of Freshly Prepared Sweets and Puddings from our dessert cabinet £3-95

Chocolate Nut Sundae or Knickerbocker-glory £4-50
Local Cheese board with biscuits fruit and celery £4-50
COFFEES

All freshly ground in-house, using premium Central American Coffee Beans
Regular (Americano) Medium £2-00 Large £2-50

Espresso
Single £1-50 Double £2-50

Latte Large £2-50

Cappuccino £2-50

Hot Chocolate £2-50

Liqueur Coffee £3-75

Tea £1-50

WINE LIST

House Wine

             175ml     250ml       Btl

House Medium , France


3.75
 4.75
  12.00

House Dry, France



3.75
 4.75
  12.00

House Red , France



3.75
 4.75
  12.00

House Rose, USA



3.75
 4.75
  13.00

White Wines

Santa Serena Sauvignon Blanc, Chile


13.00

One Tree Hill Unoaked Chardonnay, Australia

13.50

Cape Promise Chenin Blanc, South Africa


14.00

Trulli Pinot Grigio, Italy




 14.50

McGuigan Gerwurztraminer-Reisling, Australia

16.00

Anapia River Sauvignon Blanc, New Zealand

18.00

Chablis La Finage, France




22.00

Pouilly Fume ‘Les Cris’, France



24.00

Red Wines

Santa Serena Merlot, Chile




13.00

Moondarra Shiraz, Australia




13.50

     

   The Stonewalker Cabernet Sauvignon, South Africa             14.00

 Gran Espiral Rioja, Spain




 15.00

    La Baume Piont Noir, France



    16.00

Filus Malbec, Argentina


        

18.00

La Reine de l’Arenite Fleurie, France



22.00

Tradition Chateauneuf-du-Pape, France


25.00

Rose Wines

Humboldt Coast Zinfandel, USA



13.00

Trulli Piont Grigio Blush, Italy



            14.00

We also have a large selection of Sparkling Wines & Champagnes available from £20, alongside a variety of Bin Ends, Please ask at the bar for more details

Santa Serena  Sauvignon Blanc, Chile
A very clean and citrussy Sauvignon Blanc with bags of flavour and great balance

One Tree Hill Unoaked Chardonnay, Australia

A restained fresh and slightly creamy melon Chardonnay. It has some attractive soft fleshy pithy textures with a fine acid finish

Cape Promise Chenin Blanc,South Africa

Refreshing ripe melon and citrus fruit with lovely clean finish

Trulli Pinot Grigio, Italy

Flowery young aroma with a hint of spice. Dry and crisp with good fruit. Silver List - Sommelier Wine Awards 2010

McGuigan Gerwurztraminer-Reisling, Australia

A gorgeous, aromatic white with rose petal aromas from the Gewurztraminer, balanced by the fresh citrus flavours of Riesling

Anapia River Sauvignon Blanc, New Zealand

A complex nose of cherries and cloves, with a touch of mint. Soft tannins and light oak to balance the rich fruit

Chablis La Finage, France

A very stylish Chablis, with a lovely body and impeccable balance. Steely and refreshing
Pouilly Fume ‘Les Cris’, France

The top Cuvée from this small Domaine. Pure, distinctive, Sauvignon bouquet with a palate which is richly defined and mouthfilling

Santa Serena Merlot, Chile

Light, plummy notes on the nose and ripe berry fruit with soft tannins on the palate make for a very smooth and balanced wine

Moondarra Shiraz,  Australia

A rich, spicy mouthful of ripe plums and bramble fruits - soft, rich and warm in style and finish

The Stonewalker Cabernet Sauvignon, South Africa

Smooth red with juicy black berry fruits, soft supple tannins and delicate oak

Gran Espiral Rioja, Spain

A fruit driven Rioja character with liquorice and cherry notes. Refreshing acidity, structured with firm tannins and well-integrated vanilla oak.  Bronze Medal

La Baume Piont Noir, France

Soft, round, smooth, light  red with hints of blackberries and plums with a lovely gentle long finish

Filus Malbec, Argentina

Rich concentration of fruit and a mouth filling texture. The old vines used to produce this wine give the exceptional quality and unique character of this wine. Gold List - Sommelier Wine Awards 2009

La Reine de l’Arenite Fleurie, France

Parfumed and  aromatic with floral twists, silky and elegant throughout with a prominent palate of blackcurrant & red berry fruits

Tradition Chateaueuf-du-Pape, France

Rich and powerful, showing an expression of its terroir, dark cherries, prunes and spices typical of a Chateauneuf-du-Pape

Humboldt Coast Zinfandel, USA

A great, light, fresh rosé from the home of this style. Bags of ripe, red fruits and a good touch of sweetness adding balance

Trulli Piont Grigio Blush, Italy

Soft pink colour, refreshing burst of strawberries; a very easy style of wine. A crowd pleaser!


OPENING TIMES


BAR 

11.30am till 3.00pm 6.00pm till 11.00pm Monday to Saturday

(7.00pm till 11.00pm on Sundays)

Hi-Days and Holidays – OPEN ALL DAY

FOOD

12.00noon till 2.30pm 6.00pm till 9.00pm Monday to Saturday

(7.00pm till 9.00pm on Sundays)


CARVERY

Our Carvery is served every Wednesday and Sunday from 12.00noon till 2.30pm

(SUNDAY ALL DAY DURING HOLIDAYS)
A choice of 3 meats and a vegetarian course is offered with a selection of freshly prepared vegetables

Adults £7-95 Children £5-00


PARTIES


Party catering suitable for any occasion can be accommodated in our function room. A wide range of buffet choices are available (for up to 150 people) or even a full sit down meal (for up to 90 people). Bands, Discos and Late Licences can easily be arranged upon request. Meetings and Seminars are equally well catered for with competitive room hire charges.

PRIVILEGE DINING CARD

Ask for details

10% Discount on all food bills & guaranteed table reservations

We hope that you enjoy your meal and the service offered. Gratuities are not included but left to your discretion

Visa, Access Switch or Delta are accepted- Even Cash

