
 

 

 

 

 

 

Winter warmer small plates menu 

2 courses £20 – 3 courses £25 

Available Monday to Thursday  

 

Starters 

Tomato & basil bruschetta with feta, basil oil (VEA, GFA, DF) 

Salt & pepper squid, dressed Asian slaw, garlic aioli, lemon (GF, DF)  

Butternut squash soup, breads, salt & pepper butter (DFA, GFA, VEA)  

Chicken liver pate, caramelised onion chutney, toast, dressed salad  

 

Mains 

Pork belly, spring onion crushed new potatoes, seasonal greens, cider jus (GFA, DFA)  

Cider battered fish, triple cooked chips, mushy peas, tartare sauce (GF, DF)  

Local Somerset ham, fried egg, triple cooked chips, salad (GF, DF) 

Cheddar, leek & potato pie, mash, seasonal greens, vegan jus (VE, DF)  

 

Desserts 

Passionfruit cheesecake, clotted cream ice cream (V) 

Sticky toffee pudding, hot fudge sauce, salted caramel ice cream (GFA, V) 

Baked rice pudding with apple, sultana & cinnamon compote, shortbread (GFA, V) 

Selection of ice creams or sorbets (GFA, DFA)  

 

Please inform a member of the team if you have any allergies before placing your order 

(V–Vegetarian) (GF–Gluten free) (GFA–Can be made gluten free) (DF–Dairy free) (DFA – Can be made dairy free) (VE – Vegan) 


