
 
 
 

 
 
 

Summer lunch menu 
 

To start 
Soup of the day – broccoli and Stilton £4.95 

 

Crown stamped Parma ham – roasted cherry vine tomatoes – olives – balsamic £4.95 
 

Cornish white crab and smoked salad – lime dressing – sakura cress £5.50 
 

Brown and forest oak smoked salmon – red onion – capers – citrus mayonnaise £5.50 
 

Grilled Somerset goats cheese – crostini – honey  - thyme £4.95 
 

Pressed ham hock terrine – piccalilli – grain mustard dressing – potato salad £4.95 
 

Seared Lyme bay scallops – black pudding – beetroot puree – lemon dressing £6.50 
 

 
 

Light snacks and Platter boards 
 

Honey roasted ham – fried hens eggs – hand cut chips £7.50 
 

Home made burger – mature cheddar cheese – salad leaf – ciabatta – chipped potatoes £5.50 
 

Butcombe beer battered cod - hand cut chips – tartare sauce £9.95 
 

Cold meat platter, roast turkey, roast beef, honey glazed ham, baby leaf, pitted olives, new potatoes, artichokes, apple 
chutney with ciabatta bread £10.95   

 

Seafood platter, smoked trout, oak cured salmon, crayfish tails, baby leaf, pitted olives, new 
potatoes, lemon mayonnaise and ciabatta bread £12.95 

 
 

Sandwiches £4.95 ciabatta £5.95 All served with salad and crisps 
Roast beef and horseradish - mature cheddar and local chutney - Smoked salmon and crème Fraiché – honey 

roasted ham and plum tomato – roast turkey and cranberry sauce 

 
 

Main courses 
 

Warm salad of roasted free-range duck – glazed figs – honey and mustard dressing £12.95 
 

Vegetarian –linguini – roasted tomatoes – pitted olives – tomato and basil sauce – Parmesan £8.95 
 

Char griddled rib eye steak – sautéed wild mushrooms – hand cut chips £14.95 
 

Pan roasted guinea fowl supreme – mashed potato – broad beans – grain mustard sauce £11.95 
 

 

To finish 
Bitter chocolate brownie – chocolate sauce – honeycombe ice cream 

 

Rich chocolate fudge cake – chocolate sauce 
 

Tutti fruiti parfait – crushed honeycomb 
 

Blackberry Brulée 
 

Lemon and raspberry syllabub 
 

A selection of locally produced ice creams and sorbets 
 

All sweets £4.95 
 

Plate of local Somerset cheeses – fruit – biscuits £5.95 
 

Coffee and mints £2.00 


