
Soup of the day, toasted sourdough V/VG

Pear & fennel salad, whipped feta, hazelnut dressing V/VG  

Ham hock terrine, celeriac remoulade, apple purée

Smoked mackerel & crab pâté, cucumber & toast 

SUNDAY LUNCH

One course £20 | Two courses £24 | Three courses £28

starters

 
MAINS

For food allergens or dietary requests, please ask a member of the team.
A full allergen menu is always available on request. 
V = Vegetarian VG = Vegan or adaptable for vegan

All roasts are served with roast potatoes, seasonal vegetables, 

cauliflower cheese & gravy 

Topside of beef, Yorkshire pudding 

Free range carved chicken, pigs in blankets 

Chef’s courgette nut roast V/VG

 Beer battered fish, chunky chips, crushed peas, tartare sauce 

 Pizza of the day 

Selection of Callestick farm ice cream, two scoops V 

 Apple & blackberry crumble, blackberry ice cream V/VG 

Chocolate brownie, cremeaux & clotted cream V

Three West Country cheeses, biscuits, chutney & grapes V (supplement £4)

DESSERTS


