SAMPLE MENU
STARTERS
Market soup of the day, toasted sourdough (V) 7
Baked Camembert (for 2) garlic, thyme and baked baguette with garlic butter
and a bowl of crudites (V) 13.50
Fig and Somerset brie tart with apple jam and herb leaves 8
Crispy squid & devilled whitebait, courgette fries and aioli dip 8
Duck, orange and cognac parfait served with crisp ciabatta and red onion marmalade 8
Prawn and crayfish salad, cheese straw 9
Marinated griddled halloumi, sriracha mayo, charred peppers, dry slaw (V) 8
MAINS
8oz Hereford Sirloin Steak, herb-grilled tomato, crispy onions, field mushroom,
proper chips, leaves, choice of peppercorn sauce or garlic butter 22
Pan Fried Hake, heritage carrots, mixed greens, salt roasted crushed new potatoes,
chorizo cream sauce 22
Venison steak, clapshot mash, heritage carrots, roasted beetroot, sauteed kale,
blackberry sauce 21
Fisherman’s pot pie, peas à la française, glazed baby carrots 15.50
River Exe mussels, fennel and white wine cream sauce, warm baguette 9/17
THE Burger, prime Exmoor beef, smoked back bacon, cheese, gherkin, iceberg lettuce,
fried onions, house sauce, toasted brioche bun, proper skin on chips, dry slaw 14.50
Californian Bun, marinated and griddled halloumi, avocado, rocket, pomegranate molasses,
BBQ Jackfruit, toasted brioche bun, proper skin on chips (V) 13.50
Fish & chips, Rebellion beer battered haddock, skin on triple cooked chips,
Yew Tree tartare sauce, minted crushed peas, grilled lemon 15
Roasted butternut squash, courgette and red pepper, risotto with sautéed leeks
and parsnip crisps (V) 8.50/16
DESSERTS
Sticky toffee pudding, beer and black treacle, toffee sauce, candied walnuts,
vanilla ice cream 8
Apple, raisin and cinnamon strudel, proper custard 7.50
Tarte au citron with a winter berry coulis 7.50
Chocolate and orange brioche bread and butter pudding with vanilla pod ice cream 8

Food Allergies – please speak to staff regarding ingredients
For groups of 6 or more, a discretionary service charge of 10% is added

