STARTERS
Chicken liver parfait, spiced pear chutney, toast
Salmon & haddock fishcake, mixed leaf salad, cayenne pepper mayo
Soup of the day, Young’s beer bread
Potted prawns, lemon jelly, rocket, granary toast
Heritage tomatoes, buffalo mozzarella, rocket, balsamic dressing (v)

£6.50
£7.50
£5.50
£8
£7.50

BOARDS
DUKE’S PLATTER

£16

Runny yolk Scotch egg, honey mustard glazed mini sausages, mini beef sliders,
spicy chicken wings, root vegetable slaw
SEAFOOD PLATTER

£15

Severn and Wye smoked salmon, smoked mackerel pate, fish goujons, pickled herring,
caper-berries, sourdough toast
VEGETABLE PLATTER

£13

Rosemary and roasted garlic houmous, marinated olives, roasted peppers,
Rosary goats cheese, toasted brioche (v)
BAKED SOMERSET CAMEMBERT

£10

Pear jelly, toast

CLASSICS
British beef burger, cheese, ale onions, lettuce, ketchup, mayonnaise, fries
Beer battered Haddock, triple cooked chips, mushy peas, tartare sauce
Venison & cracked black pepper sausages, creamy mash, onion rings, red wine gravy
Char-grilled chicken, smoked Somerset bacon Caesar salad

£12.50
£12
£12
£11.50

MAINS
Crispy polenta, spinach, walnuts, cream and wild mushroom sauce (v)
Braised pork belly, sage croquette, charred baby gem, cherry tomato, red wine jus
Seared swordfish steak, rocket, cherry tomatoes, green beans, herbed oil
Homemade chicken kiev, sautéed new potatoes, carrot, celeriac, Savoy cabbage,
Smoked Somerset bacon
Aged 8oz sirloin steak, triple cooked chips, roasted tomato, field mushroom

£12
£14
£14
£14
£19

(Add béarnaise/ peppercorn £2 )

SIDES £3.50 each
Triple cooked chips
Sweet potato fries
Watercress and rocket salad, balsamic dressing
Savoy cabbage, Somerset bacon, chestnuts

Fries
Onion rings
Creamy mash
Garlic bread

(v) Suitable for vegetarians. Fish dishes may contain small bones. If you require further information on ingredients which may cause allergy or intolerance, please speak
to your server before you order your meal. If you do have a food allergy, it will be helpful to us if you could inform staff so we can ensure that the dish you select is not
at risk of cross contamination by other foods during its preparation and service.
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