
 

                      Lunch Menu 
 

 

 

Homemade soup, crusty bread £6 (V)      

 

Whitebait served with salad & homemade tartare sauce £7 

 

 

Homemade seafood chowder with clams, hake, crab, smoked 

haddock & prawns with a crusty sourdough roll (V) £11  

 

Ploughman’s lunch home baked ham & mature cheddar served 

with cider apple chutney, homemade coleslaw, vine cherry 

tomatoes, pickles, apple dressed salad leaves & crusty farmhouse 

bread £13 

 

Ploughman’s lunch mature cheddar, brie, stilton served with cider 

apple chutney, homemade coleslaw, vine cherry tomatoes, 

pickles, apple dressed salad leaves & crusty farmhouse bread (V)  

£13 

 

 

Filled rustic baguettes 
 

Three butchers sausages with fried onions £8 

 

 Grilled goats cheese, red onion marmalade, salad leaves & 

cherry tomatoes (V) £8 

 

Atlantic prawns in a Marie rose sauce £9 

 

Smoked bacon BLT £8 

 



                     Lunch Menu 

 
Beer battered hake with homemade chips, tartare sauce, salad or 

peas £13 

 

 

Home baked ham, two free range fried eggs, homemade chips & 

salad or peas £13 

 

 

Baked sweet potato topped with goats cheese & red onion 

marmalade & rocket (V) £11 

 

Burgers 
 

Grilled chicken breast marinated in cajun spices & fresh lime, 

served in a sourdough roll, lettuce, tomato, mayo, homemade 

apple & jalapeno coleslaw & chips  £13 

 

 

Homemade beef burger with bacon & cheese 

in a sourdough roll, lettuce, tomato, mayo, homemade apple & 

jalapeno coleslaw & chips  £13 

 

 

Halloumi & field mushroom burger 

in sourdough roll, lettuce, tomato, sweet chilli sauce with 

homemade chips & apple jalapeno coleslaw (V)  £13 

 
 

 

 

 



                                   

                            Lunchtime & Evening 

Side orders 

 
Homemade chips £4 

 

French Fries £3 

 

Beer battered onion rings £4 

  

Garlic bread £4 

 

Salad bowl £4 

 

 

 

 

Children’s menu £6 

(Lunch and evening) 

 

Pasta in tomato sauce with grated cheese (V) 

 

Battered cod fillet goujons 

 

Homemade beef burger 

 

Battered chicken breast pieces 

 

Butchers sausages or vegetarian sausages 

 

Served with mash or chips & baked beans or peas 

 

 



                  Desserts £6 

 
 

Homemade lemon posset  

With homemade shortbread biscuits  

Eton mess 

Summer berries, whipped cream, meringue pieces, raspberry coulis  

Sticky toffee pudding 

With a choice of custard, ice cream or double or clotted cream 

Chocolate sponge pudding  

With a choice of custard, ice cream or double or clotted cream 

Fresh fruit salad  

Made with seasonal fruit served with ice cream or cream 

 

2 scoops of yarde farm ice cream  

Served with a wafer, please ask waiting staff for flavours  

£3 

Selection of West Country cheeses for 2  

Served with biscuits, cider apple chutney and grapes  

 £12 

Please ask for any specials    
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