
 

 

 

LUNCH 
 
(Available lunchtimes) 
CLUB SANDWICH layers of bread served with salad and kettle crisps/   
Sausage and fried onion         £5.50 
Brie bacon and cranberry       £5.50  
Prawn & lemon mayo       £5.50 
Classic BLT         £5.50 
Wookey hole cheddar cheese and pickle     £4.50 
Cajun Chicken &Hellmann’s mayo     £5.50 
 
PANINI side salad, parsnip crisps     
Spinach, mozzarella and roasted red pepper    £6.00 
Bacon, brie & cranberry       £6.50 
Goats’ cheese, rocket and pesto     £6.00 
Roast beef, cheddar & caramelized onion    £6.50 
Sausage and fried onion        £6.50 
 

TO NIBBLE 
Mixed marinated olives       £3.95  
Breads with balsamic vinegar & olive oil    £3.95 
Garlic and herb bread       £2.50 
Garlic and herb bread and cheese     £2.75 
Humus and toasted ciabatta      £3.50 
Antipasto- Para ham, marinated olives, humus,   £6.95                                                  
Sun- blushed tomatoes, grilled Mediterranean vegetables   
 
STARTERS 
 

Soup of the day          
 

Classic prawn cocktail 
 

Deep fried potato skins topped with cheese and pancetta bacon 
            

Shetland mussels, garlic, cream and white wine 
      

Baked flat mushroom topped with goats chees tomato & red pepper coulis 
  

Chicken liver pate, red onion marmalade, ciabatta toast 
    

Pear, Roquefort and walnut salad served on lamb’s leaf lettuce 
 

 
 



 

 

MAIN COURSES        
Risotto, pea & garden mint topped with parmesan basket & curly endive 
 

Alfredo pasta chicken, asparagus & herb tossed in a cheese, cream & garlic sauce 
   

Roasted butter nut squash, Mediterranean vegetables, gratinated goats’ cheese, 
red pepper coulis 
 

Calf’s liver, creamy herb mash, spinach, vegetables, crispy bacon & onion  
      

Moroccan spiced lamb, apricots, garlic - saffron rice & Mediterranean vegetables,  
  

Pork belly, roast root vegetables, herbed mash potato, spiced jus   
 

Pie, short crust, seasonal vegetables, chips or new 
 

Spelhurst sausages, bubble and squeak, onion gravy, parsnip crisps 
 

FISH + £2 
Haddock, beer batter, chips, minted peas, tartar sauce 
 

Salmon fillet with Moroccan spice saffron rice with Mediterranean vegetables 
 

Grilled trout, toasted almond and parsley butter, vegetables, new potatoes  
 

Seafood pancake filled with mixed fish & seafood, gratinated with cheese served with 
salad and new potatoes 
 

Smoked haddock fillet, mature cheddar sauce, herb mashed potato and spinach 
 

Grilled whole mackerel mixed leaf salad ,cherry tomato and red pepper compote 
 

Shetland steamed mussels, garlic, cream, white wine, chips 
 

DESSERTS 
Banoffee pie, banana, sticky toffee, whipped cream, crushed biscuit     
            

Chocolate fondant, warmed with melting centre, lemon cream,           
berry coulis 15 minute cooking time        
      

Warm apple sponge, Bramley apple, cinnamon syrup, blackcurrant sorbet 
 

Creamy lemon panacotta, fruit compote, 
       

Bread & butter pudding, rum, raisins, vanilla ice cream    
 

Poached orange pears, cinnamon, berry compote 
 

 
Set menu Tuesday to Saturday lunch 

one course £9         two courses  £10         three courses  £13 
fish + £2    extra bread £1 


