
DINNER MENU
SNACKS
Olives in Our Homemade Infused Oil  � 6
Sea Salt & Herb Warm Focaccia  | Extra Virgin Olive Oil | Balsamic� 7
Salt & Cider Vinegar Crisps  | Aioli� 5

TO START
Homemade Soup of the Day   | Basil Oil | Parsnip Crisps | Warm Bread | Butter� 9
Warm Somerset Brie and Cranberry Salad  | Golden Somerset Brie | Cranberry and Orange Compote |� 12 
Candied Walnuts | Baby Leaves | Pickled Shallots | Honey and Thyme Dressing

Wild Mushroom Bruschetta  | Creamed Wild Mushrooms | Toasted Sourdough | Wild Rocket | Parmesan | Truffle Oil� 11
King Prawn Thermidor | King Prawns | Gruyère Sauce | Warm Bread� 14
Confit Duck Bon Bons | Crispy Duck | Black Cherry Purée | Salad Garnish | Red Wine Jus� 12
Sticky Teriyaki Pork Belly Bites | Slow-cooked Pork Belly | Sticky Teriyaki Glaze | Sesame | Spring Onion� 12
Homemade Bengali Crab and Cod Cakes  | Lime Aioli | Coriander� 14

MAINS
Slow-cooked Lamb Shank | Minted Mashed Potato | Roasted Seasonal Root Vegetables | Crispy Kale | Red Wine Jus� 24
Homemade Cottage Pie | Slow Cooked Beef | Red Wine Gravy | Creamy Mashed Potato | � 20 
Glazed Sesame Chantenay Carrots | Seasonal Greens

Crispy Pork Belly | Colcannon Mash | Sautéed Tenderstem Broccoli | Celeriac Purée | Devon Cider Jus� 22
Roasted Guinea Fowl  | Proscuitto-wrapped Guinea Fowl | Fondant Potato | Glazed Sesame Chantenay Carrots | � 24 
Tenderstem Broccoli | Sage Cream

Pan-fried Cod  | Pan-fried Cod Loin | Parma Ham Crisp | Crushed New Potatoes | Crispy Kale | Saffron Sauce� 24
Roasted Root Vegetable and Sage Risotto  | Parmesan Risotto | Roasted Seasonal Root Vegetables | � 20 
Crispy Sage | Herb Oil | Parmesan

Salmon, Prawn and Nduja Linguine | Salmon Fillet | Prawns | Nduja | Tomato | Garlic | White Wine� 26
Turkey Schnitzel | Crumbed Turkey Escalope | Sage Butter | Rosemary Salted Fries | Winter Slaw | Red Wine Jus� 20
Warm Somerset Brie, Cranberry and Orange Salad    | Somerset Brie | Cranberry and Orange Compote |� 18  
Candied Walnuts | Baby Leaves | Pickled Shallots | Honey and Thyme Dressing

Sweet Potato, Coconut and Butternut Squash Curry  Sweet Potato | Butternut Squash | Pilau Rice | � 18 
Coriander | Poppadom

Steak Frites | 6oz Rump Steak | Koffmann Fries | Peppercorn Sauce� 24
Royal House Burger   | Royal Burger Sauce | Dills | Shredded Lettuce | Onions | American Jack Cheese | Maple Bacon� 20
Traditional Roast Dinner | Choice of our succulent roast meats, all served with freshly prepared seasonal vegetables,� 18 
crispy roast potatoes, sage & onion stuffing, honey & mustard glazed baby sausages, and Yorkshire puddings.

SIDES � All 5
Koffmann’s or French Fries 
Tenderstem Broccoli  | Herb Butter

Creamed Spinach 

Sesame Glazed Chantenay Carrots 
Seasonal Market Salad 
Crispy Kale 

BRASSERIE

Dietary Key:  Vegetarian  |   Vegan  |   Gluten Free  |   Can be made Gluten Free

Allergy Information: If you have a food allergy or intolerance, please speak to a member of our team about the ingredients we use prior to ordering. Thank you.

A 10% discretionary service charge is added to the bill and is split between all members of our team.


