
 
 
 
 
 

If You Have any Special Dietary Requirements 
or Allergies Please Let Us Know 

Our Food is Freshly Cooked Inevitably  
Some Waiting Time Can occur During Busy periods  

 
 
 

 

Sunday Menu 

 
 

Starters 

Garlic Bread - £2.75 

Floured ciabatta bread toasted in garlic butter 

Cheesy Garlic Bread - £3.75 

Floured ciabatta bread toasted in garlic butter and topped with melted cheese 

Soup of the Day - £5.25 

Fresh homemade soup served with crusty bread and butter 

Prawn Cocktail - £5.75 

Prawns in a traditional Marie Rose sauce, crisp baby gem lettuce and brown bread and butter    

Pork Terrine - £5.55 
Slow braised pork and vegetable pressed terrine, toasted brioche and spiced orchard chutney 

Goats Cheese Mousse - £5.95 

Chilled goats cheese mousse with pickled beetroot and toasted pine nuts  

 

 

 

 

Main Courses 

Bower Beef Burger- £12.95 
Homemade burger with Blue Cheese and Jalapeno Pepper Jam, smoked bacon, fries, coleslaw 

Fishcakes - £10.25 

Homemade smoked haddock and cheddar cheese fish cakes, buttered new pots, dressed salad and 

homemade tartare sauce  

Risotto (v) - £10.95 

Wild mushroom and Jerusalem artichoke risotto finished with parmesan shavings  

Salmon - £13.95 

Pan fried salmon supreme served with crisp dressed salad, hot buttered new potatoes and a balsamic glaze 

Lasagne - £10.95 
Homemade oven baked lasagne with garlic ciabatta and crisp dressed salad 
 

 

 

 

 

Sides: Mixed dressed salad - £3.60   Chunky chips - £2.50   French fries - £2.50 Onion rings - £2.75 

Garlic bread – £2.75 Garlic bread topped with cheese - £3.75 Seasonal vegetables - £2.75  

 

Free Range Roast Topside of Beef, Roast Leg of Pork, or a Bit of Both, Home Made 
Vegetarian Nut Roast, all served with Home Made Yorkshire Pudding, 

Roast Potatoes and Fresh Vegetable Selection £10.95 
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West Country Cheese board, - £6.95 pickles, chutney and biscuits  

Home Made Puddings Selection - £5.50 

Squidgy chocolate brownie 

Sticky date pudding with butterscotch sauce 

Warm treacle tart with ice-cream 

Somerset Apple Crumble 

All above desserts can be served with ice cream, custard or double cream 

Rich vanilla and honey rich rice pudding with autumn fruit compote 

Cointreau crème brulee 

Hot Fudge Sundae 

 

Dairy Ice Creams and Fruit Sorbets (3 scoops) - £3.90 

Choose from strawberry, vanilla, or chocolate ice creams, lemon or raspberry sorbets 

 

Fresh Ground Brazilian Blend coffee and tea: 

Espresso    £1.90 

Cappuccino    £2.50 

Americano    £2.20 

Latte     £2.50 

Hot Chocolate   £2.60 

Teas     £1.90 

Liqueur Coffee   £4.90 

 

A Selection of our Liqueurs and Malts 

Courvoisier £3.30 The Macallan 10 y.o. £3.40 
Cointreau £3.05 Glen Livet £3.40 
Tia Maria £3.15 Glenfiddich £3.40 
Baileys £3.30 Drambuie £3.15 
Taylor’s LBV Port £3.30 Grand Marnier £3.15 
 

Children’s Choice 

Pork bangers - £4.95 

Whole-tail breaded scampi - £4.90 

Deep fried breaded chicken dippers - £4.95 

All the above with French Fries, mash or new potatoes and salad, beans or peas 

Cheesy pasta - £4.55  

Half Portion Roast Dinner - £5.25 
 

Children’s Pudding Selection - £2.95 

Squidgy chocolate brownie 

Sticky date pudding with butterscotch sauce 

Dairy ice cream; chocolate, strawberry or vanilla  

 


