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MAIN MENU SUMMER

IT’S A DEAL!
LUNCH SET MENU 

Every week day 12 - 3pm

2 courses £12.50
3 courses £15.50

PARTIES & EVENTS With our large decking & marquee area as well as our barn, 
we have ample space to facilitate everything from weddings to business meetings for groups from 
16/100+ people. Just ask a member of staff for more information.AA Recommended 

GRAZING & SHARING

Ciabatta & Oils V GF  4.5
Olives V GF  4.5
Scampi  5.5
Pork Crackling Quavers & Apple Sauce GF 5
Somerset Brie V GF  3.5
Westcombe Cheddar V GF  3.5
Organic British Perl Las Blue V GF  3.5
Add Crackers & Chutney to Cheese  3
Garlic Ciabatta  4.5
Oven Roasted Chorizo GF 6.5
Warm Homemade Scotch Egg  6.5
Fish Fingers & Tartar Sauce  5.5
Squid Rings & Garlic Mayo  7
Devilled Whitebait  7
Cheesy Chips GF 5
Baked Camembert to share V GF  9.5
Extra bread 2.5
Hummus 
Toasted Nuts & Seeds, Warm Pitta V GF  6.5
Crispy Buttermilk Chicken & Garlic Dip  6.5
Shell On Garlic King Prawns GF 7.5

We recommend 2/3 items for a starter & 3/5 items for main course

Watercress & Radish Salad V GF 3
Tenderstem Broccoli V GF 3
Skin on Fries V GF 3
Buttered New Potatoes V GF 3
Sweet Potato Fries V GF  4.5

SIDES

V - Vegetarian  GF - Gluten Free option available. 
Please note some dishes may require a slight alteration in order to be gluten free. 

Please inform your server of any allergies when ordering. 



MAINS 
Burger & Chips GF
with Bacon, Cheese, Tomato & Gherkin  14

Confi t Rabbit Leg & Smoked Pancetta Pappardelle Pasta
Tarragon, Baby Spinach & Shaved Old Winchester 17.5

Fish & Chips 
Tartar Sauce & Smashy Peas  14.5

Pan Roasted Duck Breast GF
Chickpea Chips, Mango Salsa, Orange, Pomegranate & Chicory Salad 21.5

Spiced & Glazed Chicken Breast GF
Fondant Potato, Braised Chicory, Charred Baby Leeks, Chicken Sauce 18.5

Pan Roasted Cod Loin GF
Seaweed, Caper & Lemon Butter, Mixed Heritage Potatoes, Tenderstem Broccoli, 
Broccoli Puree, Picked Shallots & Parsley Salad 18.5

Charred Broccoli & Feta Salad V GF Vegan
Chilli & Ginger Dressing, Green Beans, Broad Beans & Peas, Toasted Nuts & Seeds 14.75 
Add Prawns 5

Aubrey Allen 28 Day Dry Aged Rump Steak GF
Skin on Fries, Watercress salad & Cooked Beef Tomato  19.75

Aubrey Allen 15 Day Dry Aged Onglet Steak GF 23.5

Peppercorn Sauce GF 2
Garlic Butter GF 2
Add Prawns GF 5

PLEASE NOTE: THERE IS A 10% SERVICE CHARGE ON GROUPS OF 8 OR MORE

STARTERS 
Charred Asparagus V GF 
Confi t Duck Egg, Asparagus Puree, Shaved Old Winchester 8.5

Confi t Cornish Lamb GF
Oak Smoked Sheep’s Curd, Charred Spring Onion, Lovage Pesto, Toasted Buckwheat 8.5

Scottish Smoked Salmon GF
Pickled Cucumber, Homemade Irish Soda Bread & Butter, Watercress & Radish Salad 7

British Heritage Tomato & Buffalo Mozzarella Salad V GF
Lovage Pesto, Spiced Gazpacho, Toasted Seeds 8.5

Duck Liver Parfait GF
Fig & Apple Chutney, Radish & Watercress Salad, Toast 7.5

Brixham Crab Ravioli 
Crab Bisque Sauce with a Samphire, Coriander & Granny Smith Salad 8.5
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