
 

 

Starters 

 

Tempura Prawns £5.50 

Hand battered king prawns in a light tempura 

mix served with a sweet chilli dip 

 

Scotch egg of the day £4.95 

Homemade scotch egg served with onion chutney 

 

Prawn and Crayfish cocktail (GF) £5.75 

Prawns and crayfish in Marie Rose sauce on a 

bed of fresh salad served with warm bread 

 

Homemade Beef rosti (GF) £5.50 

Topped with a poached egg and horseradish 

cream 

 

Soup of the day (V)(GF) £4.50 

Served with warm bread and butter 

 

Nachos (GF)(V) for one £3.95 to share £7.50  

Topped with cheese, jalapenos, salsa, guacamole 

and sour cream 

 

Home made five bean rosti (V)(GF) £4.95 

Served with a tomato compote  

 

Aubergine and goats cheese Tian (V)(GF) 

£4.95 

Slices of grilled aubergine and goats cheese 

layered and oven baked served with a red pepper 

compote  

 

 

 

 

 

 

Mains 

Pan seared Duck breast (GF) £13.95 

8oz Duck breast pan seared served with 

dauphinoise potatoes, caramelised shallots and 

red wine jus 

 

Butchers duo of faggots (GF) £9.95 

homemade mash, red wine onion gravy and peas 

 

Pan seared Chicken (GF) £10.95 

Served with a creamy white wine sauce, Sautee 

potatoes and asparagus 

 

Homemade Beef lasagne £9.95 

Served with dressed salad and garlic bread 

 

Beer battered fish and chips (GF) £10.95 

Served with hand cut chips, garden peas and 

salad 

 

Wholetail Scampi £9.95 

Served with hand cut chips, garden peas and 

salad 

Honey roast Ham and eggs (GF) £9.50 

Served with hand cut chips, peas and salad  

 

Homemade Tagine (GF)(V) 

Choose from slow cooked lamb £10.95  

or mixed vegetable and pepper £9.95 

 

Homemade fish pie (GF) £11.50 

cod, haddock, smoked salmon, muscles and 

prawns in a white wine and leek sauce topped 

with cheesy mash, garlic bread and salad 

 

Sweet potato and spinach lasagne (V) £9.95 

sweet potato, butternut squash and spinach 

served with garlic bread and salad   

Menu continues overleaf 



 

 

From the grill 

 

All steaks are glazed with a parsley butter. 

Served with hand cut chips, tomato, grilled 

mushroom and dressed salad unless otherwise 

stated  

Himalayan salt dry aged 10oz Rump steak 

(GF) £15.95 

Himalayan salt dry aged 28-day dry aged 

8oz Sirloin steak (GF) £17.95 

10oz Horseshoe Gammon steak (GF) £10.95 

Served with hand cut chips, egg, pineapple and 

peas 

Add a sauce (GF) £1.95 

Mushroom – Stilton – Peppercorn 

 

 

Homemade Burgers 

All served in a toasted brioche bun with fries and 

homemade slaw 

House beef burger (GF) £9.95 

Homemade 8oz beef burger 

Jack and cheese (GF) £12.95 

8oz beef burger topped with bacon, cheese, onion 

rings and Jack’s BBQ sauce 

Southern fried chicken burger £9.95 

Vegetable stack burger(V)(GF) £9.95 

Grilled peppers topped with pesto and goats 

cheese 

 

Extra toppings £0.75 

Cheese – Bacon - Onion rings - Egg – BBQ relish 

– Jalapenos 

 

Sides 

Hand cut chips (GF) £2.95 

Garlic bread £1.95 

Homemade onion rings £2.75 

Bread and butter £1.95 

 

Lunch Menu 

Available Monday-Saturday 12-2.30pm  

Smaller portions, filled ciabattas and jacket 

potatoes 

Please ask a member of staff to see a copy of the 

menu 

 

Carvery  

Join us for our home cooked, freshly prepared 

carvery every Wednesday 12-2.30, 5.30-8.30pm 

and every Sunday 12-5pm 

Midweek carvery - £6.50 

Sunday adult – £10.95 

Sunday child - £7.50 

Sunday under 5’s - £4.95 

Nut roast and gluten free Carvery available 

Booking is recommended 

 

Our suppliers 

Butcher – Bartletts and Sons 

Trents traditional meats 

Both local Somerset butchers located in Bath and 

Weston Super Mare  

Fruit and veg – M.D.Kidner of Bristol fruit 

market 

We are supplied with fresh fruit and vegetables 

by a long standing popular local trader 

Fresh fish – Charles Saunders 

We have daily deliveries of responsibly sourced 

fresh fish 

Beer and drink produce – Hall and 

Woodhouse 

A traditional family run brewery located in 

Blandford forum, Dorset who specialise in real 

ales 


