
W O R K I N G  F R O M  A N Y W H E R E  B U T  T H E  O F F I C E
We have a meeting rooms for up to 30 and one 

for 12. All with AV, coffees, teas and day packages. 

Or come and work in the pub … all you need to do 

is have some coffee and a bit to eat

B A R  S N A C K S
Marinated “sunshine” olives PB, GF 		 4.0

Duck Scotch egg, English mustard 	 5.0

Honey mustard chipolatas 	 7.5/9

Buffalo chicken wings, truffled mayo 	 6.5

Hand cut chips with truffled cheese gratin 	 6.5

S H A R I N G
Spicy cauliflower wings, houmous, guacamole,
olives, house pickles and homemade focaccia PB	 14.5

Charcuterie platter, olives, house pickles and
homemade focaccia 			   16.0

Rosemary & garlic studded oven baked
camembert, sourdough 	 	 16.5

C H I L D R E N ’ S  M E N U 
Always available & can be coloured in by little kids or bored big kids!

S TA RT E R S
Today’s soup, 

crusty bread GF available 	 6.0

Houmous and crudités, 
toasted pitta PB 	 6.0

Spicy cauliflower ‘wings’, 
Sriracha mayo 	 6.5

Marinated figs, orange and prosciutto
rocket and balsamic glaze 	 8.5

Panko breaded herb fishcake, dill mayo 		  8/12

Superfood salad
Sweet potato, butternut squash, spinach, quinoa
grains, pomegranate & cashew dressing PB 	 8.5/13

A L L  D AY  B R U N C H  ( TO  6 P M )
Add fries/chips of a mug of soup 3.5

Smashed avocado, poached egg & chili,
toasted bloomer V	 8.5
add prosciutto, salmon 2.5

Eggs Benedict with prosciutto                                	 6.5/9
Toasted muffin, poached egg, hollandaise 

Eggs Royale with smoked salmon                       	  6.5/ 9

Eggs Florentine with spinach V                          	  6/8

Bart’s Bloomer, sausage, bacon and egg 	 8.0

Pan fried Godminster Cheddar melt V 	 7.5

Chicken, mozzarella, basil pesto sandwich	 7.5

C O F F E E ,  T E A
Espresso/Americano 	 2.2

Flat white/Cappuccino 	 2.9

Café latte 	 2.9

Mocha 	 3.4

Hot chocolate 		  3.4
add marshmallow or syrup 0.5

English breakfast/Earl Grey 			   2.25

Lemongrass/Green/Camomile 	 2.45

C O C K TA I L S
Negroni 		 8.7

French Martini 	 8.9

Espresso Martini 	 8.9

Passionfruit Martini 	 8.9

Aperol Spritz 	 7.7

Pink Gin Collins 	 7.7

Long Island Iced Tea 	 9.2

Irish Coffee 	 8

Some dishes may contain nuts. V = Vegetarian | GF = Gluten Free | PB = Plant based

PLEASE MAKE US AWARE OF ANY ALLERGIES BEFORE ORDERING

S U N D AY  L U N C H 
From midday

Turner & Hardy Co Bloody Marys, full on roasts, 
loads of Yorkshires - perfect Sundays start here

Roast 28-day aged beef striploin 	 17

Lemon and thyme roast half chicken 	 15

Roast pork belly, crackling and apple sauce 	 16

Bad Ass smoked Cheddar & lentil nut roast 	 14

Meatless roast 	 12.5

H O W  A B O U T  A  D I N N E R  O R  D R I N K S  PA RT Y  . . . 
We can seat up to 36 or host 70 for a drinks 

party … either in the pub or al fresco … 

life’s too short not to party!

S I D E S 		  All 4.5

Triple cooked chips / skinny fries

Garlic savoy and cabbage

Buttered carrots

Mixed salad

Sautéed potato

Oven baked sweet potato, chili flakes

Pan fried Devon coast plaice,
sautéed potato, garlic greens & salsa Verde 		  18.0

Homemade potato gnocchi with wild mushroom,
roast pepper & spinach PB, GF 	 14.0

Confit duck leg red wine & cranberry jus,
spicy butternut squash puree 	 17.5

Leek, sweet potato and celeriac pithivier,
cauliflower mash, gravy PB 	 13.5

Slow cooked pork belly, 
bubble & squeak, roasted leeks with mustard gravy 	 15.9

Grilled Monterey Jack cheeseburger,
chipotle relish, pickle & fries 	 14.75
add bacon 2.5, fried egg, guacamole 1.5

Cajun chicken breast burger
burger sauce, pickle & fries 	 14.75
add bacon 2.5, fried egg, guacamole 1.5

Daura Damm gluten free haddock & chips
mushy peas, tartare sauce GF 	 15.00

Butcher’s block steaks
Please see our specials board for today’s cut(s)
triple cooked chips, roasted mushroom, Dorset watercress GF
add peppercorn, garlic butter or bearnaise sauce 2

D E S S E RT S
Kata’s favourite apple crumble with custard 		 5.5

Saffy’s sticky toffee pudding with toffee sauce,
Cornish clotted cream	 5.9

Godminster Cheddar with ale chutney 	 6.5

Lemon and mango pannacotta PB, GF 	 4.9

M A I N S


