Pre-Appetisers:
Toasted ciabatta, olive oil, balsamic vinegar, £2.80; Garlic ciabatta, £2.80; Cheesey garlic ciabatta £3.80;
Assorted olives in house marinade, £2.70; Pistachio nuts, £1.80; Home roast spicy nuts £2.70
Starters
Soup of the Day - £5.30
Fresh homemade soup served with crusty bread and butter
Prawn Cocktail - £5.80
Prawns in a traditional Marie Rose sauce, crisp baby gem lettuce and brown bread and butter
Chicken Liver Pate - £5.60
Home-made chicken liver pate, crisp bread, orchard chutney
Caesar Salad - £5.00
Baby gem leaves, Caesar dressing, homemade croutons (v)
Warm Goat’s Cheese - £6.00
Goat’s cheese log served warm, beetroot, toasted pine nuts and mint salad (v)
Potted Salmon - £6.00
“Hot smoked” salmon topped with melted butter, toast
Soft shell crab - £6.00
Lightly fried in gin & tonic batter, samphire grass salad
Main Courses
Chicken Caesar Salad - £10.50
Char grilled chicken breast, crisp baby gem lettuce, homemade croutons, Caesar dressing
Home-made Fishcakes - £10.50
Smoked haddock and cheddar fishcakes, buttered new potatoes, dressed salad and tartare sauce
Bower Beef Burger- £11.00
Homemade burger with Blue Cheese and Jalapeno Pepper Jam, smoked bacon, fries, coleslaw
Bower Bean Burger (v) - £10.00
Homemade bean burger with Cheddar cheese sweet potato fries, coleslaw
Fish & Chips - £11.00
Freshly battered fish of the day, pea puree, hand cut chunky chips, tartare sauce
Goat’s Cheese Risotto (v) - £11.00
Goat’s cheese and beetroot risotto, finished with Parmesan and truffle oil
Whole-tail Scampi - £9.80
Breaded whole tail scampi, hand cut chunky chips, homemade tartar sauce, garden peas
Beef Lasagne - £11.20
Homemade oven baked lasagne with garlic ciabatta and crisp dressed salad
10 oz Free Range Rump Steak - £16.00
or
8oz Free Range Sirloin Steak - £17.00
Served with field mushroom, grilled tomatoes and hand cut chunky chips
Add a black pepper sauce, blue cheese sauce or garlic butter - £1.80
Sides: Mixed dressed salad - £3.60 Chunky chips - £2.50 French fries - £2.50 Onion rings - £2.80
Garlic bread – £2.80 Garlic bread topped with cheese - £3.80 Seasonal vegetables - £2.80

Food Allergies and Intolerances: Before you order your food and drinks please speak to our staff if want to
know about our ingredients’

West Country Cheese board - £7.00 pickles, chutney and biscuits
Home Made Puddings Selection - £5.50
Squidgy chocolate brownie, chocolate sauce
Sticky toffee pudding with hot toffee sauce
Citrus lemon tart,
Cheesecake of the day (please ask)
Somerset apple and cider cake
All above desserts can be served with ice cream, custard or double cream
Cointreau crème brulee,
Toasted oatmeal meringue served with winter berries and whipped cream
Hot fudge sundae
Dairy Ice Creams and Fruit Sorbets (3 scoops) - £4.00
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
£3.40
Cointreau
£3.30
Tia Maria
£3.30
Baileys
£3.40
Taylor’s LBV Port
£3.40

The Macallan 10 y.o.
Glen Livet
Glenfiddich
Drambuie
Grand Marnier

Children’s Choice
Pork bangers - £5.00
Whole-tail breaded scampi - £5.00
Deep fried breaded chicken dippers - £5.00
All the above with French Fries, mash or new potatoes and salad, beans or peas
Cheesy pasta - £4.50
Children’s Pudding Selection - £3.00
Squidgy chocolate brownie, chocolate sauce
Sticky toffee pudding, butterscotch sauce
Dairy ice cream; chocolate, strawberry or vanilla

£3.50
£3.50
£3.50
£3.20
£3.20

