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While you wait
Ciabatta and a butter nose * £2pp
“Mink chaneuterie board and sour dough = £10
Qur ewn marinated. elives with chilli and. lomen = £4
Whigged. fetor with honey and hummus soued with crosting = £0

To QBzgm,
MM?WWMMaqMWW,MWWMMW*£B
(Coquille de mer vermentino 13% 175ml £9)

Qur own chicken liver and erange parfait, teasted seundough crostini and o pomegranate syruo = £10
(Furleigh Estate Dorset Chardonnay 10.5% 175ml £9.50 or Pinot Noir 13% 175ml £11.50)
Sashimi. grade tun, tantare, warabi, ol soy jlly, sushi, gingen, pickled nadish and wakame seauseed » £1
(Dr L Reisling 85% 175ml £9.50)
Seoned, fing, scallops, cwnied pumplin puee soued with a corionder, mange and. lime salsa = £16
(Chenin Blanc KWV 13% 175ml £9)
Smoked. chicken, chicory and. pear salod, Exmoon blue cheese dressing finished with a smoky bocon crisp = £12
(Deux Grives Marsanne Viognier 12.5% 175ml £11.50)
Vintage organic cheddon and enion tantlet, dressed with sornel and miguna leowes and an Hutumn spiced. apple dhutney, = £10
(Rioga vega Crianza 14% 175ml £10 or Furleigh estate Dorset chardonnay 10.5% £9.50)
O i, nniahi, it st velaiits arid Basil oil'® B

(Dr L Reisling 8.5% 175ml £9.50 or Barbera Dasti 14% £9.50)

Fo Fellous
Steamed lemen s6le and. prawn meusse newlade, spinach nisstts, keta coaian, chive and dill beurrne blane = £32
(Chablis Premier Cru 13% 175ml £13)
Pasn noosted, witd hadifut, pasé potats, julienne of carnet and leeks, dnigaled with. o white wine and. saffron velouts » £34
(Picpoul Yardarm 12% 175ml £900 or Peciolo Albarino 13.5 % 175ml £9)
Fillt. of bee) Wellington, bovnd. with chestrut mushrsoms and. pate finished with a
nicha e, e A b, crclagliopohivvoine ol «. 40
(Bodega Los Haraldos Malbec 14% 175ml £10)
@M%&WW lumbs, demi- , mint and nelish, boded nost wegetolsle ;
;@Wm& patata% noosted garlics = L34 Ay
(Bastion de camerac Bordeaux superiore 13 % 175ml £10)
Roast guinea fowl supreme, braised fenel, mid pstatoes. and squash, soued with a madeira. and. veal stock neduction = £32
(Chablis Premier Cru 13% 175ml £13 or Comte de Bernadette Pinot Noir 12.5% £9)
Claret andh chuck steate bounginon, horseradish mash, and. wilted buttered. greens + £28
(Furleigh estate Dorset Pinot Noir 12.5% 175ml £11.50)
Roasted aubergine, black tuffle and lemon nisstte finished with crispy tofu and sumphire = £24
(Mio Passo Fiano 12% 175ml £9)
Potate nesti bosket filled with a lentil and buttervud squoash ragout finished with melted :
%,ww&mww@mmd% e

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

deafood pasta; fresh egg togliotelle with King Prauwsns, mussels, scallops and squid bound. with a creamy, lobster. fond. = £30

(Chablis premier Cru 13% 175ml £13)

Steake Mo
QM@WWWWWMWWBOO?M“%MMW
Sirdoin £2F, Fillet £38, CRL'W£Q8 o Jomahawk perke chop (450g) * £26

f}ang,a?yét&@bammtﬂwm(? + £3.00
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Aide Qrdons

Daphinsise pstatees = £6 CDnessed. mined. salad = £5
Tnencu fries = £5 Red cabbage and. enion coleslaw. = £3
Black truffle and. pecorine fries £8 ghzmbafaoﬂ£5
Patotas Bravas = £6 Gonlic bread = £5

GMM%MM&MMWWM%*£5

FJo Finish
Poached. pear in domerset brandy, ginger snap and demenset otted cream = £10
Blackberry, honey and lurender mousse soued with a tuille biseuit = £10
Warm dorke Belgian chacolate and. pistachic pastry torte and fresh vanillo. creme SAnglaise = £10
Vonillow reme brudee and. candied strawbernies = £10
Tnis of Granny Gethards ice cream soueed with rasberwy, coulis on warm choce sauce = £10
Cheese board of 5 local hard, soft and blue cheese, Reanes nelish, water biscuits and gropes = £15
Petite four plate of asserted homemade chocolates and fudge (ensugh te share) = £14

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

~olo.

It's something of a cliché today for restaurants to say “we use local produce”

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

i

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 Eqq Man, Stogumber
Free range & organic eqggs 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!

<]

S meats ane local and all fish is from the deuth 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



