(hildrern’s Menu

FLEASE SFEAKTOAMEMBEROF STAFT IF YOU REQUIRE ALLERGEN INFORMATION

O:or children agecl 10 years old and under)
Choose a main course, dessert and a drink for £5.95

Main Courses:
(hicken Fi”et Pites
Preaded Wholetail Scampi
Fork Sausagcs

(meals above served with chips or mashed Potatoes and peas or beans)

r"lam, Egg and CHPS
Lasagnc with garlic bread and peas or salad
Macaroni (_heese with garlic bread and peas or salad

Dcsserts:
Chocolate Sunclae:

chocolate and vanillaice cream, chocolate sauce, chocolate sprinkles and wafers

Strawberrg 5undae:

strawbcrrg and vanilla ice cream, strawEerrg sauce, sPrinUes and wafers

Strawberrg Je”g with vanilla ice cream

Drinks:
Fruitjuice - aPPlc or orange
Squash ~ blackcurrant or orange
Fepsi, Diet Fepsi or | emonade
Milkshake — strawberrg, chocolate or banana

Milk



5ta rters
PLEASE SPEAK TO AMEMBER OF STAFF IF YOU REQUIRE. ALLERGEN INFORMATION

Homemade Soup served with a roll and butter £35.95

Crispg (oated Garlic Mushrooms served with salad garr\ish
and garlic mayonnaise £4.95

PBaked (Camembert served with toasted ciabatta bread

and red onion marmalade £5.95

West Countr9 (Crab (Cakes served with salad garnish
and sweet chilli sauce £4.95

Preaded Buttcrﬂy King Frawns served with salad garnish
and seafood sauce £4.95

Chickcn | iver and Wllcl Mushroom Fate served with T oast,
salad gamish and west country cider and applc chu’mcg £5.25

Sides

(oleslaw 95p
Garlic Pread £1.95
Peer Pattered Onion Rings £2.25
Freshly Cut Chips £2.25
Cheesy Chips £2.75
Sweet Potato [Tries £2.75
Side Salad £2.95



Main Meals

FLEASE SFEAKTOAMEMBEROF STAFT IF YOU REQUIRE ALLERGEN INFORMATION

Meat

7oz Fillet Steak £17.95

served with Freshlg cut chips) gri”cd tomato, peas and onion rings

8oz Ribcge Steak £14.95
served with Freshlg cut chips, gri”ecl tomato, peas and onion rings

FCPPcr, Sti]ton or Diane Sauce £1.95
Lamb Shan‘c ina Recl Wine and Roscmarg 5aucc £1%.95

served with mustard mash and vegetables

Preast of Chickenina Crcamg Mushroom Sauce £10.95

served with Freshl}j cut c}wips or new Potatocs and vegetab]cs

100z (z7ammon Steak with Egg or Fincapple £10.95
served with Freshlg cut chips) peas and salad gamish

Steak & Kidney [Vie £9.95

served with Fresh]g cut chiPs or new Potatoes and vegetab]es

Chicken Curr3 (Medium) £9.95

served with rice, Poppadum, sweet gar]ic Picue with nigc“a seeds and gamish

Lasagne £9.95
served with garlic bread and a lightly dressed salad

Home Cookcd Ham £7.45
with two fried eggs, Freshlg cut chiPs and peas

1,/41b Chccscburgcr £6.00

Wcstcountrg Premicr beef burgcr toPPcc{ with cheese
served in a brioche bun with Freng cut chips and tomato relish



Fish

Becr Battcrcd Cod £9.95

served with FresHH cut c}wips or new potatoes, peas and salad garnish

PBreaded Wholetail Scampi £9.95

served with Freshly cut chips or new potatoes, peas and salad garnish

Salmon }:i”et with a Cream, DI” and White Wine Sauce £12.95

served with FresHH cut c}wips or new potatoes, peas and salad garnish

\/egeta rian

Mediterranean \/cgctablc Risotto £9.95
served with garlic bread and a 1ight]3 dressed salad

Sweet Potato, Chiccha and SPinach Curry (medium) £9.95

served with rice, Poppadum, sweet garlic Picue with nigc”a seeds and gamish

SPinach and Ricotta (Cannelloni £9.95
served with garlic bread and a 1ight]3 dressed salad

Mushroom 5troganoﬁ: £8.95

served with basmati rice

Buttemut 5quash, Bectroot and Goats Chccsc Burgcr £6.00
served in a brioche bun with Freshlg cut chips

5alacl

Homc Cooked Ham, Mature Cheddar, Tuna Mago or Frawns £8.95

with a Iightly dressed salad, coleslaw and new Potatocs

Traditional Roast Dinnerwith a selection of fresh vegctablcs
served every 5undag £8.95



Desserts
PLEASE SPEAK TO AMEMBER OF STAFF IF YOU REQUIRE. ALLERGEN INFORMATION

APP]C and Blackbcrrg Crumblc £4.95
PBaked applc and blackbcrrg fruit Fi“ing toppccl with crunch9 crumble

Bread & Putter Fudding £4.95
A traditional Puddiﬂg ]ayered with sultanas & sPices, baked with custard

Sticiqj T offee Fudding £4.95

A light toffee and date sponge served with a smooth toffee sauce

Lcmon Tart £4.95

A sweet pastry case filled with a rich combination of cream, eggs and fresh lemons

Chocolatc Cookic Bash £4.95

A brownie base with toPPec{ with chocolate and clotted cream flavoured ice cream,

chocolate chunks and bourbon biscuit crumble

Chocolatc Brownic £4.95

A rich chocolate brownie with groumd almonds and choPPec{ walnuts

finished with a drizzle of salted caramel sauce

Raspberrg & White Chocolate Chccsecakc £4.95

A c{igestive biscuit base tOPPec{ with creamy white chocolate and cream cheese
finished with a drizzle of rasterrg coulis

A// of the above served with a choice of clotted cream, double cream, ice cream or custard

Individual Paviova £4.95
Meringue toPPecl with whiPPec{ cream and fresh raspberries

Amaretto Crémc Brﬁléc £4.95

A delicious blend of eggs, cream and amaretto toPPecl with caramelised sugar

Sorbet£2.95

lcc Crcam £2.95

Chccsc and Biscuits £5.95 (£7‘95) to share)
Mature Cheddar, S‘Ci]ton and SOmerset Brie with crackers and real ale chu’mey



