
     Menu week beginning 07.05.12 
 

 

A Warm Crusty Baguette with a choice of … 
 

Hand carved honey roast ham with wholegrain mustard or cheddar 

Steak & red onion 

Mature cheddar & chutney 

Chargrilled bacon & brie  

Smokey BLT 
 

All served with dressed leaves & skinny fries 

 £6.50 each 
 

 

 

 

Fresh soup of the day with crusty bread (v) £4.50 
 

Thai style fishcakes with mixed leaves & chilli dipping sauce £4.50 / £6.95 
 
 

 
 

 

Warm goats cheese salad with a walnut dressing & balsamic glaze (v) £5.95/£7.95 
 
 
 

 

Crispy duck salad with a hoi sin glaze £6.50/£8.50 
 
 

 
 
 

Cumberland sausage ring, mashed potato, peas & a rich onion gravy £9.50 
 

 

Butcombe battered cod with chunky chips & minted pea puree £9.50 
 

Chef’s own chicken curry served with basmati rice, homemade flat bread & mango 

chutney £9.50 
 

Handmade beef burger in a ciabatta bun with mixed leaves & a side of fries £8.50 

Add smoked bacon/mature cheddar - £1 
 

 

 

 

Twice cooked belly of pork with wholegrain mustard mash, kale & rich gravy £9.50 
 
 

 
 

 

Vegetarian Nut loaf with crushed new potatoes & a smokey tomato sauce £7.95 
 
 

 

 

8oz Chargrilled rump steak, cooked to your liking with a grilled tomato, flat 

mushroom & chunky chips £12.50 

With homemade peppercorn or blue cheese sauce £1 
 

 

 

 

Cajun butterfly chicken breast with chunky chips & peas £8.95 
 

Sides & Extras… 
 
 

Dressed side salad  £2.50    Chunky Chips £2.50        

Skinny Fries  £2.50   Mash £1.50 

Onion Rings  £2.50   Broccoli £1.50  

 
 

Not all ingredients in our recipes are clearly identified on the menu. 

Guests with food allergies or food intolerances are asked to discuss their needs with our staff who will be happy to advise on 

ingredients & alternative menu choices if required. 


