
Slow-roasted pork belly, seasoned crackling, house apple sauce - 28
Pan-roasted chicken supreme, house bread sauce - 28
Medium rare topside of local beef, horseradish cream - 28
Medium roast leg of Mendip lamb, mint sauce - 28
Sunblush tomato, pesto, artichoke, roasted red pepper, pine nut, mozzarella & basil tart tatin - 28

Extras: chipolata pig in blanket - 4 / sausage meat stuffing ball - 3 / 
Chinese five spiced chicken wing - 4.5  / confit pig cheek, sage & apple bonbon - 4.5

All served with roasties, honey roasted carrots & parsnips (vgo), 
cauliflower, broccoli & leek cheese, seasonal greens, 
spiced red cabbage, Yorkshire pudding & rich stock pot gravy

R O A S T S

If you have any allergies or diatery requirements, please let us know as soon as possible
An optional 10% service charge will be added to your bill - if the service wasn’t what you expected, you don’t have to pay it!
v - vegetarian        ve - vegan        vgo - this dish can be adapted to be made vegan        gf - gluten free        gfo - glute free option available

S U N D A Y  L U N C H
S A M P L E  M E N U  ( d i s h e s  a n d  p r i c e s  s u b j e c t  t o  c h a n g e )

D E S S E R T S
Hot cross bun ‘bread & butter’ pudding, vanilla bean custard - 11

Chocolate mousse tart, ginger nut & amaretti biscuit base, dark & milk chocolate mousse, crumbled
Flake, hazelnut ice cream, hazelnut, sesame & poppy seed praline - 11

Sticky toffee pudding, toffee sauce, honeycomb, vanilla bean ice cream - 11

Vanilla bean panacotta, spiced stewed Yorkshire rhubarb, ginger tuille, honeycomb, honey & stem
ginger syrup - 11

Warm vegan chocolate fudge brownie, cherry sorbet (ve) - 11

Spiced apple & cherry crumble, vanilla bean crumble - 11

Local cheeseboard, crackers, chutney, fruit - 13

Selection of homemade ice creams & sorbets (please ask for our selection) - 3/5/7 / Affogato - 6 (v)

Slow cooked beef, wild mushroom & red wine pie /OR/ slow-braised shoulder of lamb pie served with
buttery mash, red cabbage, honey roasted carrots & parsnips, tenderstem & rich stock pot gravy - 26

Whole roasted ‘Brixham’ Megrim sole, Jersey Royals, Wye valley asparagus, roasted cherry vine
tomatoes, caper beurre noisette - 30

Bristol Lager battered Brixham hake, mussel popcorn, triple cooked chips, minted crushed peas, ‘chip
shop’ curry sauce - 29

Smoked peppered mackerel, dill & horseradish fishcakes, Jersey royals, Wye Valley asparagus, blue
cheese hollandaise - 24

Pulled smoked ham hock, confit chicken thigh, sausage meat, and asparagus terrine, triple cooked
chips, fried hens eggs, piccalilli - 20 (gf)

M A I N S
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