
KIDS

PASTA POMODORO
PASTA WITH TOMATO SAUCE, TOPPED WITH GRATED PARMESAN

VEGETARIAN - Gluten, Dairy

£10

GRILLED CHICKEN BREAST
MASH & GRAVY

Dairy

£10

BABY GRAND BURGER & FRIES
BEEF BURGER,WITH OR WITHOUT CHEESE & FRIES

Dairy, Gluten, Soya

£10

HADDOCK GOUJONS & FRIES
CRISPY CRUMBED FISH, PEAS & FRIES

Fish, Gluten, Egg, Dairy, Soya

£10

BABY FILLET STEAK
BEEF GRAVY DIP & FRIES

Gluten, Soya, Sulphites

£15

SUNDAY ROAST DINNER
SMALLER PORTION OF OUR SUNDAY ROAST

Dairy, Gluten, Sulphites

£12 (SUNDAYS ONLY)

KIDS 99
VANILLA ICE CREAM, CHOCOLATE SAUCE AND FLAKE

Dairy, Egg, Sulphites

£6

FRESH FRUIT SALAD
SEASONAL CHOPPED FRUITS

No declared allergens

£5

DESSERTS

STICKY TOFFEE PUDDING
BUTTERSCOTCH SAUCE

VEGETARIAN - Dairy, Gluten

£10

BASQUE CHEESECAKE
COMPRESSED APPLE & OAT CRUMBLE

Gluten, Dairy, Egg

£10

COCONUT RICE PUDDING
MANGO SORBET &MANGO GRANOLA

VEGAN - Gluten, Nuts

£10

CRÈME CATALAN
ALMOND BISCOTTI

Nuts, Dairy, Egg, Gluten

£10

CHEESE & BISCUITS
BLACKSTICKS BLUE & GODMINSTER

Gluten, Dairy, Sulphites, Nuts

£12 (+£2 SUPPLEMENT*)

CINDER TOFFEE SUNDAE
VANILLA ICE CREAM, TOPPED WITH STICKY HONEYCOMB & CHOCOLATE SOIL

VEGETARIAN - Dairy

£9

THE GRAND TRUFFLES
DARK CHOCOLATE, INFUSED WITH BRANDY

VEGETARIAN - Dairy, Sulphites, Soya

£6

ICE CREAMS
VANILLA BEAN, CHOCOLATE, RASPBERRY RIPPLE &MANGO SORBET

VEGETARIAN - Dairy

£3 (PER SCOOP)

TO FINISH

AFTER DINNER TIPPLE

ARRAN GOLD -WHISKY CREAM LIQUEUR
SALIZA AMARETTO - A REFINED ALMOND LIQUEUR
FRANGELICO - LIQUEUR OF ROASTED HAZELNUT

ESPRESSO MARTINI

£14.00

SELECTION OF WHISKY & BRANDY

NESPRESSO COFFEE
AMERICANO - FLAT WHITE

£4.50
CAPPUCCINO - LATTE

£5.00
ESPRESSO
£4.00

ALL AVAILABLE DECAFFEINATED

PACKAGES & EXPERIENCES

For those joining us on a dinner, bed and breakfast package or our leisure day pass &meal experiences, the following are all included:

YOUR CHOICE OF ANY TWO COURSES - STARTER &MAIN OR MAIN & DESSERT

*Supplements are required on some dishes.



NIBBLES

TERIYAKI CHICKEN BITES
KENKO MAYONNAISE

Dairy, Gluten, Sulphites, Soya, Egg, Mustard

£9

HUMMUS
TOASTED SEEDS, CRUDITÉS & FLATBREAD

VEGAN - Sesame, Gluten

£9

ROSEMARY FOCACCIA
SEA SALT & EXTRA VIRGIN OLIVE OIL

VEGAN - Gluten, Sulphites

£6

GORDAL OLIVES
EARLY HARVEST EXTRA VIRGIN OLIVE OIL

VEGAN - Sulphites

£6

SMOKED PAPRIKA ALMONDS
SEA SALT & SMOKED PAPRIKA

VEGAN - Nuts

£5

CRISPY SAUSAGES
DIJON MUSTARD MAYONNAISE

GLUTEN FREE -Mustard, Egg, Sulphites, Soya

£7

STARTERS
SOUP OF THE DAY

ROSEMARY FOCACCIA

Please ask for today's soup & allergens

£11

SAAG ALOO
COCONUT CREAMED SPINACH, CRISPY SHALLOTS

VEGAN - Gluten, Soya

£12

CHICKEN TIKKA
CUCUMBER,MINT RAITA & POPPADOM

Dairy, Sulphites, Gluten, Soya

£12

MUSHROOM PARFAIT
TOASTED SOURDOUGH & PICKLED SHIMEJI MUSHROOMS

VEGAN - Soya, Gluten, Sulphites

£12

GOATS CHEESE BON BON
STICKY BEETROOT & HONEY DRESSING

Dairy, Gluten, Egg, Sulphites, Soya

£12

CRISPY DUCK
AROMATIC CHINESE FIVE SPICE PLUM SAUCE & ASIAN SLAW

Sulphites, Soya, Sesame, Gluten

£12

PRAWN PIL PIL
CONFIT GARLIC, CHILLI OIL & TOASTED FOCACCIA

Gluten, Crustacean

£14 (+£2 SUPPLEMENT*)

BUTTERNUT SQUASH & SAGE RAVIOLI
SQUASH PURÉE & CRISPY SAGE

VEGAN - Gluten, Soya, Sulphites

£12/£18 (SMALL / LARGE)

CLASSICS

CHICKEN CAESAR SALAD
PANCETTA, DRESSED COS LETTUCE, FRESH ANCHOVY, PARMESAN

& FOCACCIA CROUTONS

Fish, Egg, Dairy, Gluten, Sulphites, Mustard, Soya

£20

THAI RED CURRY
VEGETABLES, COCONUT SAUCE, STICKY JASMINE RICE

& SPICED PRAWN CRACKERS (ADD PRAWNS OR CHICKEN +£4)
Gluten, Crustacean, Fish, Soya, Sulphites

£18

GRAND CHICKEN BURGER & FRIES
CRISPY BUTTERMILK CHICKEN, SLAW, LETTUCE, PICKLED RED ONION,

LEMON & PEPPER MAYONNAISE

Egg, Dairy, Sulphites, Mustard, Gluten, Soya

£22

FILLET STEAK SANDWICH
CARAMELISED ONION, ROCKET,

MUSTARD MAYONNAISE & BEEF GRAVY DIP

Gluten, Sulphites, Mustard, Egg

£22

CHEESE & ONION PIE
SEASONAL GREENS & APPLE CHUTNEY

VEGETARIAN - Dairy, Gluten, Sulphites, Egg, Mustard

£18

KING PRAWN & NDUJA RIGATONI
TOMATO VODKA, PANGRATATTA & PARMESAN

Gluten, Crustacean, Dairy, Sulphites, Egg

£20

SEASONAL PLATES

PORCHETTA
SAGE & ONION STUFFING, CHARRED HISPI CABBAGE,

MUSTARD CREAM & CRISPY SAGE

Dairy, Sulphites, Mustard, Soya

£25

CONFIT DUCK LEG
POMME ANNA POTATO, ROASTED BEETS & BRAISED RED CABBAGE,

PORT CHERRY JUS

Dairy, Sulphites, Gluten, Soya

£24

SALMON FILLET
STICKY ROAST SWEET POTATO, PAK CHOI & LEMONGRASS SAUCE

Sulphites, Soya, Fish

£24

SEABASS BOUILLABAISSE
MUSSELS, KALE, PICKLED FENNEL, TOASTED BREAD & AIOLI

Crustacean, Molluscs, Fish, Mustard, Egg, Gluten

£26

CHICKEN SUPREME
CREAMED POTATO, BOURGUIGNON GARNISH & RED WINE SAUCE

Sulphites, Dairy

£24

FILLET STEAK
220G CENTRE CUT, CAFÉ DE PARIS BUTTER & FRIES

(ADD PEPPERCORN SAUCE +£4)
Fish, Dairy, Mustard, Gluten, Soya

£44 (+£18 SUPPLEMENT*)

SIDES

CREAMED POTATO
SMOOTH & BUTTERY

Dairy

£6

TRUFFLE PARMESAN FRIES
MALDON SEA SALT & TRUFFLE MAYONNAISE

Egg, Dairy, Sulphites, Soya

£8

FRIES
MALDON SEA SALT

VEGAN - Gluten, Soya

£6

SEASONAL GREENS
HERB BUTTER

Dairy

£6

BABY CAESAR SALAD
DRESSED COS LETTUCE, PARMESAN & CROUTONS

Egg, Fish, Dairy, Mustard, Sulphites, Gluten, Soya

£7

ROASTED ROOTS
STICKY SWEET POTATO & CARROTS

Dairy

£6

OUR SUNDAY BEST

ROAST CHICKEN
SUPREME

Dairy, Gluten, Sulphites

£24

PORCHETTA
Dairy, Gluten, Sulphites

£25

TOPSIDE OF BEEF
SERVED PINK
Dairy, Gluten, Sulphites

£26

SERVED WITH YORKSHIRE PUDDING, ROAST POTATOES, SEASONAL GREENS & ROAST ROOT VEGETABLES, GRAVY
PREPARED FRESH EACH SUNDAY IN LIMITED NUMBERS -WHEN THEY'RE GONE, THEY'RE GONE

CAULIFLOWER CHEESE BAKE
ROASTED CAULIFLOWER TOPPED WITH CREAMY LANCASHIRE & HERBED BREADCRUMBS

IDEAL FOR SHARING

Dairy, Gluten, Mustard, Fish

£10

Please note we only accept card payments.
A discretionary 10% service charge will be added to every bill.

Please inform your server if you have any allergies/intolerances or juicy gossip.
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