STEAK
Dinner served from 6pm to 9pm

Steaks are served with either triple cooked chips or french fries

Bread Rolls & Butter

£ 3.25

Salmon Tartare (gf)

£12.00

Classic Prawn Cocktail

£ 9.50

Cream of Butternut Soup (v, vg)

£ 8.50

Chicken Liver Parfait

£ 9.50

Pear & Roquefort Salad (v)

£ 8.50

Goats Cheese & Walnut Salad (v)

£ 9.00

Carrot, Orange & Avocado Salad (v,vg) £ 9.00

Mains
£ 18.00

£ 19.00

Honey Roast Ham, Egg & Chips

£ 14.00

Port sauce (gf)

£ 23.00

Greek Salad, feta, tomato, black olives
red onion (gf, v)
Thai Red Curry with Tofu (v,vg)
or Chicken, with lemon grass rice

during cooking to give an amazing flavour
10 oz/280g…..£29.00

Fillet
The most tender cut of beef, full of flavour and exceptionally lean. It’s
fine marbling gives it a richer flavour.

To share or for the hungry

Chateaubriand

wild mushroom sauce (gf)

Lamb Rump, minted new potatoes

The butcher’s favourite. This cut has beautiful marbling that melts

…………………………………………………………………………………..

Chicken Supreme, crushed new

potatoes, honey glazed baby onions,

Rib Eye

10 oz/280g…..£36.00

Butternut and sage ravioli,
tomatoes (v, vg)

bone. We simply season them with sea salt and cracked black pepper before
serving on a volcanic hot rock so that you can cook to your liking.

STARTERS

Fresh pesto, roasted vine cherry

Our steaks are from locally sourced grass-fed British cattle and dry-aged on the

The Chateaubriand is the prized cut from the end of the fillet and has a
sublime flavour. Deliciously soft and tender, best cooked medium to
medium rare

£ 19.00

Vegetarian (v) Vegan (vg) Gluton Free (gf)

Pan Fried Seabass fillets, samphire crushed
new potatoes, white wine & mussel sauce

Exmoor Gold Beer battered Cod & Chips,
peas, homemade tartare sauce, & lemon

£ 21.00
£ 17.25

BURGERS
Exmoor Venison Burger, brioche bun,
tomato coz gherkin & French Fries

£15.00

(add cheese £1.00)
Exmoor Beef Burger, brioche bun,

tomato coz gherkin & French Fries

£15.00

(add cheese £1.00)

SIDES
French Fries (vg)

£4.50

Sweet Potato Fries (vg)

£4.50

Triple Cooked Chips (vg)

£4.50

New Potatoes & Butter (v)

£4.50

Baked Potato with sour cream (v)

£4.50

Onion Rings (v)

£4.50

House Side Salad (vg)

£4.50

Seasonal Vegetables

£4.50

20 oz/567g…..£65
……………………………………………………………………………………..
Steak Sauces £2.50

Peppercorn, Blue Cheese, Diane

£ 15.00

FISH

……………………………………………………………………………………..
Other Volcanic Rock choices

Halloumi & seasonal vegetables. £16.00

DESSERTS
Cheesecake

£9.00

Eton Mess

£9.00

Chocolate Fondant

£9.00

Lemon Posset

£9.00

Fresh Fruit Crumble

£9.00

Styles Ice Cream (per scoop)

£2.50

West Country Cheese selection
Four Cheeses, chutney & biscuits

£15.00

