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Nibbles
Toasted focaccia, Bath Harvest Rapeseed Oil, Aged Balsamic Vinegar £4.50
Marinated Olives £3.50(AVG)
Starters
Crispy goats cheese with spiced tomato chutney
£8 (AGF)
Oak smoked salmon, lemon, crack black pepper & focaccia
£9 (AGF)
Soup of the day with toasted focaccia
L7 (AGF) (AVG)
Lightly dusted whitebait with sea salt & lemon with tar tar sauce
£8 (AGF)
Spicy Buffalo chicken wings with blue cheese dressing
£8 (AGF)

Mains
Cider Battered fillet of cod, Seasoned Chips, Garden Peas, Lemon & Tartar Sauce
£19/ L10(AGF)
Local ham, two free range eggs, chips & peas
£18/£10 (AGF)
Slow roasted shoulder of pork in an apple & cider sauce, creamy mash & fresh vegetables
£19/ L10(AGF)
Rich & tender beef bourguignon, creamy chive mash & seasonal vegetables
£20/ 411 (AGF)
Thai red chicken curry, sticky jasmine rice topped with crispy noodles & lime wedge
£18/£10 (AGF)
Cauliflower, leek & fennel bake in a cheese sauce topped crispy onions,
rocket & blue cheese dressing
£18/£10 (AGF)
Courgette, spinach & lemon risotto topped with parmesan
£18/L10 (AGF)(AVG)
8oz Sirloin Steak, Seasoned Chips, Mushrooms & Tomato
L25(AGF)

Sauces
Blue cheese, Garlic Mushroom or Creamy Pepper £ 3
Sides
Seasoned Fries, Seasoned Chips, Vegetable Bowl or rocket & parmesan salad

£3.50 each
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