
Menu December 2024

Starters & Light Meals

Chef’s soup of the day, granary bread 7.95

Severn & Wye smoked mackerel pâté, horseradish cream, toasted ciabatta rounds 8.95

Lamb kofta, Greek salad with feta, red onion cucumber & olives, Yoghurt & Mint dressing 8.95 (gfa)

Salt & pepper squid, Sriracha mayonnaise 8.95

Ham hock & pea terrine, toasted ciabatta rounds, onion marmalade 8.95

Portobello mushrooms with Roquefort blue cheese & bacon (can be (v) without bacon) 8.95 (gfa)

Warm Mediterranean roast vegetable tart, dressed leaves 8.95 (ve)

***

From the Water

Freshly bought every day. When it’s gone, it’s gone!

 

Deep fried whole tail scampi, freshly made tartar sauce, dressed salad & fries 16.95 

Whole Brixham Plaice, parsley butter, roast baby new potatoes, tender stem broccoli 19.95 (gfa)

Fillets of sea bass, wilted spinach & sauté potato, parsley butter 21.95 (gfa)

Battered fillet of North Atlantic cod, mushy peas, thick cut chips, freshly made tartar sauce 18.95 (gfa)

Pan fried fillet of Scottish salmon, prawn sauce, tender stem broccoli, roast baby new potatoes 19.95



From the Land

Pan seared calves’ liver, smoked streaky bacon, roast shallot, “Bubble & Squeak”, pan gravy 20.95 (gfa)

Slowly cooked, pulled lamb shank Shepherd’s Pie with diced vegetables in a rich gravy, 

served in a pie dish & topped with potato & grated Cheddar cheese. 

Freshly baked bread on the side for “mopping up” 17.95 (gfa)

Roast French chicken supreme, wild mushroom sauce, Dauphinoise potato, green vegetables 18.95 (gfa)

Mignons of lamb casseroled with shallots & baby mushrooms in a mint & redcurrant gravy, 

baby roast new potatoes & green vegetables 19.95 (gfa)

Slowly cooked Pork belly, black pudding “bon bons”, Dauphinoise potato, 

green vegetables, apple gravy 19.95 (gfa )

Short crust, full pastry, steak & ale pie, roast baby new potatoes, green vegetables 18.95

28 day aged, Sirloin steak, Portobello mushroom, confit tomato, fat chips 28.95 (gfa)

add Peppercorn or Blue cheese sauce 2.95

Double beef  burger, toasted bun, cheese, bacon, dill pickle, lettuce, 

burger sauce, tomato, fries 17.95 (gfa)

“Toad in the Hole”; Hursley Butcher's pork sausages, Yorkshire pudding, mashed potato, 

onion gravy, green vegetables 17.95

***

Mac ’n’ Cheese topped with cherry tomatoes, garlic bread 16.95 (v) 

add smoked bacon or Jalapenos £1.50 each

Short crust, full pastry, mushroom & asparagus pie, roast baby new potatoes, green vegetables 18.95 

Halloumi & Portobello mushroom burger, toasted bun, burger sauce, 

lettuce, tomato, dill pickle 16.95 (gfa)



Side Orders

Halloumi fries w. sweet chilli sauce 7.95, Fat chips 4.50, Fries 4.50, Sweet potato fries 4.95, 

Buttered new potatoes 4,25, Dauphinoise potato 4.95, Tender stem broccoli 4, 

Dressed mixed salad 4.25, garlic bread 5, onion rings 4.25

***

Lunchtime Sandwiches & Baguettes

Served Tuesday – Saturday lunchtime only

All served with mixed leaves & fries

All 12.95

Turkey breast, stuffing, “pig in blanket”, cranberry sauce in a warm baguette

Reuben; Corned beef, sauerkraut, Swiss cheese, Thousand Island dressing in a toasted sandwich

Po’Boy; Wholetail scampi, lettuce, tomato, Thousand Island dressing in a warm white baguette

Hursley Butcher’s pork chipolata sausages, onion marmalade, in a warm white baguette

French brie, smoked streaky bacon, cranberry sauce in a toasted sandwich

Hummus, beetroot, tomato, cucumber, lightly pickled red onion, grated carrot & baby gem lettuce open sandwich

Nashville Southern fried chicken, pickles, salad & spicy mayonnaise in a warm baguette

Our bread is locally baked and we use the finest rustic baguettes.

Gluten-free bread is available

***



Please Note

This menu is correct at the tme of writng, however our food changes almost daily as we take advantage of the 

seasonal produce available to us. Because of this, our menus change regularly. If you are ordering meals in advance,

please email us for the very latest menu.

Allergies & Food Intolerance

All our food is prepared in a kitchen where nuts, cereals & other allergens are present. If you have a food allergy or intolerance 
please let us know at the tme of ordering. Full allergen informaton for food & drink is available upon request.

Fish may contain bones. We have only one fryer with common fryer oil & one grill. Weights are precooked.

 (v); vegetarian,  (ve); vegan,   (gfa); gluten free available


