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AI-generated content may be incorrect.] SUNDAY LUNCH MENU
ALLERGIES / DIETARY REQUIREMENTS - Please let us know prior to ordering. 
VE (Vegan), V (Vegetarian), GF (Gluten Free), DF (Dairy Free)  (*) can be altered to meet dietary requirements



NIBBLES
[bookmark: _Hlk8982658]Mixed marinated olives £4.50 / Duo of Artisan rolls, balsamic & olive oil £5.25 / Rosemary Almonds £4.50

SMALL PL ATES 
Salad of Heirloom tomato, pickled cucumber & fennel fronds, basil oil, tomato consommé & toasted goats cheese crostini (*DF,*GF,*V) £9.50 
Crispy Deep Fried Halloumi, Chipotle hummus, pickled red onion, roasted harissa sweet potato, hot honey pumpkin seed pesto, avocado & sweetcorn salsa (*GF, V) £9.75
Devon Crab & Saffron arancini, sweet picked Summer vegetable salad, garlic aioli, gremolata & chilli oil £10.50
Roasted Chicken & Bacon Stuffed Romaine Lettuce, Caesar dressing , pea puree, chicken skin crumb and parmesan tuille (*GF) £9.95 
Confit Duck Leg Spring Rolls, hoi sin, mixed leaf & plum sauce (DF) £9.95

MAINS
[bookmark: _Hlk157929258]Roast Sirloin of Beef & horseradish sauce £22.95 / Loin of Pork & apple sauce £20.95 / Roast Chicken Breast, garlic & thyme £20.95 / King Oyster Mushroom, Asparagus, Leek & Walnut Wellington, mushroom & Sherry Jus (V) £19.50 - All served with rosemary & red onion roast potatoes, Yorkshire pudding, cauliflower cheese, honey roasted carrots, fine beans, mange tout, fine beans, savoy & hispi cabbage
Battered Haddock, triple cooked chips, crushed peas & tartare sauce (*GF, *DF) £18.95 
Signature Mac ‘n’ Cheese, truffle oil with heirloom tomato, basil & parmesan salad (*GF) £18.95
Pan Seared Salmon, Green beans, saffron potatoes, olives, tomatoes, poached egg, Summer leaves & herb mayonnaise (*DF, GF) £23.95

DESSERTS all £9.50 
Sticky Toffee Pudding
Rich toffee sponge with salted caramel sauce & salted caramel ice cream
Pink Peppercorn & Strawberry Jelly
Macerated strawberries, hazelnut crumb & micro basil, Chantilly cream, strawberry gin & lime sorbet, meringue crisp
Tiramisu Profiteroles
Mocha mascarpone filled choux buns, cherry coulis, Amaretti crumb & dark chocolate sauce
Caramelised Apple & Vanilla Cream Tart
Served with vanilla ice cream
Affogato
Styles Farm vanilla ice cream topped with a shot of espresso & an Amaretti biscuit
Add your favorite ‘tot’ for £3.50

DESSERT WINE – Il Cascinone, Palazzina, Moscato d’Asti 100ml £7.50
Styles Farm Ice Cream & Fine Biscuit: Vanilla, strawberry, chocolate, honeycomb, salted caramel (*GF)
Sorbet: Mango, lemon, raspberry, passion fruit (*GF, *DF)
3 scoops £8.50, 2 scoops £5.95, 1 scoop £2.95

SELECTION OF WEST COUNTRY CHEESES £11.50 (*GF) - Greens of Glastonbury Twanger, White Lake Driftwood, Yarlington Blue, Yarlington soft, homemade chutney, grapes & crackers
PORT – Krohn LBV 2016/2017 50ml £4.20 / Krohn Colheita 2006 50ml £5.50 
SOMERSET POMONA – A secret blend of juice & Somerset Cider Brandy 50ml £4.95
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