
Menu
S t a r t e r s

Prawn Cocktail 
 Classic Prawn Cocktail served with homemade Marie Rose sauce & 

Lemon. (GF)

Greek Salad 
Greek salad, with Feta (GF) - Vegan/DF option available.

Brussels Pate with Crostini 
Smooth Brussels Pate served with homemade crisp Crostini.

GF option available.

M a i n s
Toms Chicken, Ham Hock & Leek Pie

Chicken & Ham hock pie with a puff pastry crust.

Sweet Potato, Spinach & Goats Cheese Pie (V)
A generous vegetarian pie with a puff pastry crust.

Homemade Baked Cauliflower Cheese (V, GF)
Baked cauliflower in a creamy cheese sauce, made with 

Wookey Hole Caved Aged Cheddar.

Italian Braised Beef in Red Wine (GF, DF)
Tender braised beef in a rich red wine sauce.

All served with Mashed Potato (DF), Red Cabbage, Carrots & Peas.

D e s s e r t
Apple Tart & Custard (GF option available) 

Homemade apple tart, served with warm custard.

Chocolate & Earl Grey Torte (GF)
Fresh chocolate torte infused with Bergamot, served with Clotted Cream.

Key Lime Cheesecake
Homemade Key Lime cheesecake with lime curd.
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