
While you wait
Ciabatta and a butter rose x £2pp

Mini charcuterie board and sour dough x £10
Our own marinated olives with chilli and lemon x £4

Whipped feta with honey and hummus served with crostini x £6

To Begin
Steamed Fowey mussels in a Thai style coconut, lemongrass and chilli liqueur x £13 

(Coquille de mer vermentino 13% 175ml £9)

Our own chicken liver and orange parfait, toasted sourdough crostini and a pomegranate syrup x £10 
(Furleigh Estate Dorset Chardonnay 10.5% 175ml £9.50 or Pinot Noir 13% 175ml £11.50)

Sashimi grade tuna tartare, wasabi oil, soy jelly, sushi ginger, pickled radish and wakame seaweed x £11 
( Dr L Reisling 8.5% 175ml £9.50)

Seared king scallops, curried pumpkin puree served with a coriander, mango and lime salsa x £16 
(Chenin Blanc KWV 13% 175ml £9)

Smoked chicken, chicory and pear salad, Exmoor blue cheese dressing finished with a smoky bacon crisp x £12 
(Deux Grives Marsanne Viognier 12.5% 175ml £11.50)

Vintage organic cheddar and onion tartlet, dressed with sorrel and mizuna leaves and an Autumn spiced apple chutney x £10 
(Rioga vega Crianza 14% 175ml £10 or Furleigh estate Dorset chardonnay 10.5% £9.50)

Pumpkin ravioli, wild mushroom velouté and basil oil x £11 
(Dr L Reisling 8.5% 175ml £9.50 or Barbera D’asti 14% £9.50)

To Follow
Steamed lemon sole and prawn mousse roulade, spinach risotto, keta caviar, chive and dill beurre blanc x £32 

(Chablis Premier Cru 13% 175ml £13)

Pan roasted wild halibut, pavé potato, julienne of carrot and leeks drizzled with a white wine and saffron velouté x £34 
(Picpoul Yardarm 12% 175ml £9.00 or Peciolo Albarino 13.5 % 175ml £9)

Fillet of beef Wellington, bound with chestnut mushrooms and pate finished with a 
rich red wine reduction and dauphinoise potatoes x £42 

(Bodega Los Haraldos Malbec 14% 175ml £10)

Baked West Country Cannon of lamb, demi-glace, mint and scrumpy relish, baked root vegetable puree, 
crushed potato and roasted garlics x £34 

(Bastion de camerac Bordeaux superiore 13 % 175ml £10)

Roast guinea fowl supreme, braised fennel, mid potatoes and squash, served with a madeira and veal stock reduction x £32 
(Chablis Premier Cru 13% 175ml £13 or Comte de Bernadette Pinot Noir 12.5% £9)

Claret and chuck steak bourginon, horseradish mash and wilted buttered greens x £28 
(Furleigh estate Dorset Pinot Noir 12.5% 175ml £11.50)

Roasted aubergine, black truffle and lemon risotto finished with crispy tofu and samphire x £24 
(Mio Passo Fiano 12% 175ml £9)

Potato rosti basket filled with a green lentil and butternut squash ragout finished with melted goats’ 
cheese, pumpkin seeds and roasted baby vine tomatoes x £25 

(Dom de la Rouviere Provence Rose 13% 175ml £10)

Seafood pasta; fresh egg tagliatelle with King Prawns, mussels, scallops and squid bound with a creamy lobster fond x £30 
(Chablis premier Cru 13% 175ml £13)

Steak Menu
We only buy English meats and steaks are aprox 300g or 11 oz in old money
Sirloin £27, Fillet £38, Ribeye £28 or Tomahawk pork chop (450g) x £26

Fancy a bit of sauce on the side? x £3.00
Peppercorn and brandy, Melted Exmoor blue cheese, Jack Daniel’s bbq, Garlic and ginger butter, 

or mushroom, tomatoes and onion rings

m Evening A La Carte Menu at Reeves



m Our Suppliers
It’s something of a cliché today for restaurants to say  “we use local produce”  

but we are genuinely passionate about supporting the very best of West Country and British  
ingredients, here are just a few of the many that we have put our faith in over the past 21 years.

o
A. David and Sons 

Cheese, Vegetables & Fine food suppliers using Bristol market

The Butchers Stone Minehead 
Local West Country meats and game

Faun and Co, Nether Stowey 
Superb meats, wild venison and game

The Egg Man, Stogumber  
Free range & organic eggs from just up the road

Granny Gothards, Devon 
Artisan organic ice cream and sorbets

Brown and Forest, Langport 
Delicious smoked meats from Langport

Quantock Abbey Wine Cellars, Yeovil 
Passionate about fine wine 

Furleigh Estate vineyard, Dorset 
Fabulous English wine, they do tasting tours too!

Side Orders

To Finish
Poached pear in Somerset brandy, ginger snap and Somerset clotted cream x £10

Blackberry, honey and lavender mousse served with a tuille biscuit x £10
Warm dark Belgian chocolate and pistachio pastry torte and fresh vanilla crème Anglaise x £10

Vanilla creme brulee and candied strawberries x £10
Trio of Granny Gothards ice cream serveed with rasberry coulis or warm choc sauce x £10

Cheese board of 5 local hard, soft and blue cheese, Reeves relish, water biscuits and grapes x £15
Petite four plate of assorted homemade chocolates and fudge (enough to share) x £14

Why not pair your dessert with a pudding wine or cocktail?

Dauphinoise potatoes x £6
French fries x £5

Black truffle and pecorino fries £8
Patatas Bravas x £6

Dressed mixed salad x £5
Red cabbage and onion coleslaw x £3

Green salad £5
Garlic bread x £5

Freshly steamed and buttered green vegetables x £5

Chef/Patron Justin is passionate about preparing the freshest ingredients using local suppliers.
All meats are local and all fish is from the South West coast.

All meals are cooked to order so there may be slight delays when we are busy, please be patient and be rest assured that we are all working as fast as we can. 
Service charge is not included and all gratuities are left at your own discretion and are gratefully shared between all the staff at the end of each shift.

Allergy Information: Some of our foods may contain nuts and other allergens. If you have any special dietary requirements, please speak to a member of our restaurant team 
who can advise you on your choice. We CANNOT guarantee that any product is ‘100% FREE FROM’ any allergen because of the risk of unexpected cross-contamination.

For an allergen list, please ask a member of our team

x


