
Chicken Caesar Salad  £16.95
Anchovies, croutons, prosciutto, 
Parmesan  SD, F, G, MU, E  573 Kcal

Butternut Squash & Sage Ravioli  £16.95
Butter sauce, crushed amaretti biscuit 

V  G, N, E, D, SD  665 Kcal

Why not add Chicken £3.95  190 kcal

Truffle & Wild Mushroom Risotto  £16.95
Salsa verde, Parmesan shavings 
V, VE ON REQUEST  SD, D, S  936 Kcal

LIGHT & HEALTHY

Fat Cut Chips  £4.95  V  SD  474 Kcal 

Skin-on Fries  £4.95  V  494 Kcal 

Onion Rings  £4.95  V  G, SD  498 Kcal

Dressed House Salad £4.95
V, GF  SD, MU  476 Kcal 

Seasonal Greens  £5.95 

V, VE ON REQUEST, GF  D  228 Kcal

Garlic Bread  £4.95  V  G, D, SD  449 Kcal

SIDES

Pie of the Day  £17.95
Fat cut chips or mashed potato, 

season’s best vegetables, pan gravy,  
ASK FOR ALLERGENS & CALORIES

Fish & Chips £13.50 / £18.50
Fat cut chips, mushy peas, tartare sauce, 

lemon  F, G, SD, MU, E  780 Kcal / 1053 Kcal 

Pan Fried Lamb’s Liver 
& Smoked Bacon  £17.95

Mashed potato, pan gravy  S, E, D, MU, SD  880 Kcal 

Traditional West Country 
Sausage & Mash  £17.95
Season’s best vegetables, 
pan gravy, crispy onions 

VE ON REQUEST  G, D, CE, SD  991 Kcal 

EVERYDAY STAPLES

SMALL PLATES

Ham Hock Terrine  £9.95
Pickled baby vegetables, 

black pepper mayonnaise 

G, SD, MU  394 Kcal

Cheddar Cheese Soufflé  £9.95
Braised leeks, hollandaise, crispy onions 

V  G, D, SD, E  560 Kcal

Soy & Honey Glazed 
Pork Cheeks  £10.45

Toasted sourdough, red pepper 
S, D, G, SD  298 Kcal

Beetroot Tarte Tatin  £9.95
Whipped goat’s cheese, toasted pine nuts 

V, VE ON REQUEST  G, D, SD, N  540 Kcal

House Focaccia  £5.95
Flavoured butter, oil, balsamic  

VE ON REQUEST  G, D, S, SD  682 Kcal 

Pork & Chorizo 
Scotch Egg  £8.95
Bloody Mary ketchup 
G, S, E, D, SD, CE  272 Kcal

Soup of the Season  £7.50
ASK FOR ALLERGENS & CALORIES

Mini Ploughman’s  £8.95
Local cheese, toasted sourdough, 

chutney & pickles  V  G, D, SD, S  647 Kcal

Classic Houmous  £7.95
Toasted bread  VE  SE, G, N, SD  594 Kcal

Flamed Mackerel Fillet  £10.95
Cucumber, mint & chilli salad 

SD, F  227 Kcal

Roasted Chicken Supreme  £18.95
Jerusalem artichoke crisps, 
potato & chicken leg terrine, 
truffle jus  D, SD, MU  975 Kcal 

Peppered Duck Breast  £25.95
Puy lentils, bacon lardons, savoy cabbage, 

red wine jus D, SD, MU  507 Kcal

Slow Cooked Blade of Beef  £22.95
Mashed potato, braised red cabbage, 

roasted mixed wild mushroom, red wine jus, 
crispy onions, truffle, horseradish, 

watercress  D, SD, G  1025 Kcal 

Monkfish Stuffed with 
Mushroom Duxelle  £28.95
Parma ham, cider beurre blanc, 

crushed baby potato  F, D, SD  898 Kcal

Aubergine Parmigiana  £16.95
 Tomato sauce, grilled cheese, green salad, 

skin-on fries  G, E, D, SD  971 Kcal 

SEASONAL MAINS

EVE N I N G  M E N U

Crispy Teriyaki Chicken 
Tender, Smashed Avocado, 
Beef & Bacon Burger £18.50

Lettuce, mayonnaise, slaw, skin-on fries 

G, S, E, D, CE, MU, SD  1298 Kcal 

Salt & Pepper Squid Bun  £17.95
Skin-on fries, aioli dressing 
G, S, E, D, SD, MO, C, MU  921 Kcal 

Moving Mountain Vegan Burger £16.95
Smashed avocado, Smoked Applewood Cheddar, 

pickled red onions, skin-on fries 
VE  G, S, SD  905 Kcal 

8oz Sirloin Steak  £31.95
Fat cut chips, tomato & onion salad, 

rocket  SD, MU, D  922 Kcal

Why not add a Peppercorn or 
Blue Cheese Sauce?  £2.95  SD, MU, D  456 Kcal  

FROM THE GRILL

Invisible Chips  £2 

0% Fat, 100% Hospitality

All proceeds from Invisible Chips go to Hospitality Action, 
who offer help and support to people in Hospitality in 
times of crisis. Thanks for chipping in! Scan this code for 
more information or visit hospitalityaction.org.uk



CHILDREN EAT FREE ON SUNDAYS
FROM OUR FAMILY TO YOURS…

Get one free children’s three-course meal from our Children’s Menu when you purchase a full priced adult main course.
Drinks not included. Dishes and offer subject to availability. Offer only available for children aged 12 and under.

V: Vegetarian  VE: Vegan  GF: Gluten-Free. Adults need around 2000 Kcal a day. If you have a food allergy,
intolerance or sensitivity, please speak to your server before ordering your meal. Please be aware our kitchens contain 

allergens of all kinds so we therefore cannot guarantee that any one dish can be free of all traces of any allergen.
C: Crustaceans / CE: Celery / D: Dairy / E: Eggs / F: Fish / P: Peanuts / G: Gluten / L: Lupin / N: Nuts 

MO: Molluscs / MU: Mustard / S: Soya / SD: Sulphur dioxide / SE: Sesame seeds

We add a discretionary 10% service charge on all our food items. 100% of all gratuities go
directly to our team members. Please let your server know if you wish to remove this element.

PART OF THE COACHING INN GROUP LTD

Our kitchen team love what they do. Our food is cooked freshly to order, 
so let us know if you are in a hurry. We take great pride in sourcing close 
to home but venturing further afi eld across the country to utilise produce 
which is season’s best. Some of our dishes can be made with no added gluten, 
please ask a member of our team who will be able to advise you.

t
VIRGINIA WOOLF


