
Soup of the Day, served with Warm 		   Home cured Gravadlax Salmon with a 		    Ham Hock Terrine, Brendon Hills Cider
Crusty Bread				                 Cucumber and Fennel Tzatsiki			     Chutney & Mixed Leaves       	

Goat’s Cheese and Apricot Parfait		   Steamed Mussels with Crab, Shallots,		    Tomato, Mozzarella, Garlic & Basil
Chilli & Lemongrass Jam			    Garlic & Chilli Creamed Sauce			     Bruschetta			 

PASTA

Fresh Crab, Garlic, Chilli Linguini in a	  Tagliatelle Carbonara, Free Range Eggs,		     See specials board for our Risotto
Fish Veloute Sauce				     Local Smoked Bacon & Cream	  	                of the Day			 

SALADS

Spinach, Avocado, Exmoor Blue, 		   Grilled Goats Cheese, Yellow Pepper,	           	    Caesar Salad of Ciabatta Croutons,
Mushroom, Cherry Tomato in a		   Red Onion, Tomato Salad with Golden		     Cherry Tomato, Baby Gem, Anchovies,
Light Blue Cheese Dressing			    Croutons					                    Parmesan Shavings		

Spicy Cajun Chicken Caesar Salad,		   Chargrilled Tuna Fillet on a Nicoise 		                Fresh Crab, Prawn and Avocado Salad
Croutons, Baby Gem, Anchovies,		   Salad of Eggs, Onions, French Beans,		     with a Traditional Marie Rose
Parmesan Shavings				     Black Olives, Mixed Leaves			                  Mayonnaise		

MEAT & FISH

Pan Seared Salmon, Spring Onion and	  Roast Belly of Pork, Sage Mash, Wilted		     Veal Escalope, Mushroom & Asparagus
Truffle Oil Mash, Green Beans		   Spinach, Rich Port Reduction			      Sauce, Sauté New Potatoes         

Grilled Halibut Steak on a bed of		   Pan Fried Chicken Breast, Smoked Bacon		     Tower of Chargrilled Mediterranean Vegetables  
Ratatouille & Herbed Potato			    & Cheddar Sauce, Chips & Salad			      Aubergine, Tomato, Mozzarella, Basil,
                                                                                                                                                               with a Balsamic reduction 

FROM THE GRILL     
                              

Sirloin Steak served with Chunky Chips,	  Medallions of Beef with a Whisky Sauce,		     Lamb Cutlets, Marinated in Garlic &
Field Mushroom, Grilled Tomato and	 	  Chunky Chips, Field Mushroom, Grilled		     Basil with Rosemary Roasted New
Mixed Leaves				                 Tomato & Mixed Leaves			                  Potatoes and Mixed Salad           

All Meats Sourced Locally

Bowl of Chips				                 Wilted Spinach			    	                Green Salad		

Mashed Potato				                 Tomato, Onion & Basil Salad			      Shoestring Fries		
	
Seasonal  Vegetables			                 Sugar Snaps & Shallots			                  Buttered New Potatoes	

Whisky Sauce				                 Peppercorn Sauce				                   Brandy Sauce		

£6.75

£7.25

£8.75

£8.50

£11.50

£12.95

£12.50

£16.50

£5.75

£5.00

£8.50

£7.00

£9.50

£14.50

£11.95

£14.95

SIDE DISHES all £3.00

 ‘EXMOOR DESSERTS’
PLEASE ASK FOR OUR DAILY DESSERT 

MENU AND FANTASTIC WEST COUNTRY 
CHEESE LIST

‘CATCH OF THE DAY’

AND OTHER DAILY SPECIALS

 ON THE BLACK BOARDS

ALL OUR FOOD IS FRESHLY COOKED ON THE PREMISES FROM THE FINEST LOCAL INGREDIENTS.

PLEASE NOTE THAT WE SERVE QUALITY FOOD NOT FAST FOOD AND DURING BUSY PERIODS THERE MAY BE A SLIGHT DELAY.

HEAD CHEF – DANIELE LO PRESTI                                                              SOUS CHEF – JAMES WEBBER

HORS D’OEUVRES

Roasted Almonds & mixed Olives Burts Devonshire Crisps & Chive Dip Hot Bread with Balsamic & Olive Oil£3.50 £3.50 £3.50

£4.50

£5.95

£10.50

£7.95

£9.95

£13.25

£14.50

£15.95




