


Lunch
One Course £13.00     Two Courses £19.00    Three Courses £25.00

Starters

Rosemary & Garlic Baked Camembert, Toasted Focaccia (ngci*, v)
Vegetable Pakoras, Coriander & Garlic Mayonnaise (v, df, ngci)
Ham Hock Terrine, House Pickles (ngci*)
Bread & Oils (ngci*, df, v)

Mains

Spiced Lamb Burger, Brioche Bun with Lettuce, Tomato, Gherkins, Tzatziki, Fries & Salad (df*, ngci*)
Mediterranean Vegetable Risotto (v, df*, ngci)
Beer Battered Fish, Chips, Peas & Tartar Sauce (df*)
Gammon Steak, Fried Eggs, Chips & Peas (ngci*, df*)


Desserts

Stem Ginger Treacle Tart, Orange Cream (v)
Classic Crème Brulee, Shortbread (ngci*, v)
Dark Chocolate & Salted Caramel Brownie, Chocolate Sauce & Fresh Cream (v)
Selection of Ice Cream or Sorbet (ngci, df*, v)

Please see the board for our Baguette selection
(ngci* - non gluten containing ingredients, df* - dairy free when requested)
Please inform us of any allergies prior to ordering.
Allergens are present in the kitchen. Our chef will take precautions where necessary

  We support local suppliers- Meats- Riverside butchers, Fish- Phil Bowditch, Vegetables- Granny Smiths, Breads- Dough Taunton

