/2 LOBSTER

COURGETTE, SUGAR SNAP, LEMON AND BORAGE

KING PRAWN COCKTAIL

BLACK PEPPER CROUTONS AND AVOCADO SORBET

SEVERN & WYE SMOKED SALMON
LEMON AND RYE BREAD

PAN SEARED FOIE GRAS
GRAPES, HARISSA AND TOAST

GRESSINGHAM DUCK SAUSAGE
PICKLED SHALLOT, SCALLOP AND JUNIPER

(In

J

ot

BY SEARCYS

STARTERS

M/ P

MARINATED VEGETABLE SALAD
SOMERSET GOATS’ CHEESE AND HAZELNUTS

CHILLED CUCUMBER AND BEEFEATER GIN GAZPACHO
MINT SCONE

CEP MUSHROOM AND SHALLOT TART
SECRETTS BABY LEAF SALAD

BREAD TO SHARE

SEAFOOD PLATTER TO SHARE
LOBSTER / PRAWN / SMOKED SALMON /

5.50

4.50

6.00
2.50

25.00

SECRETTS FARM BABY LEAVES / SCALLOP AIOLI / RYE BREAD

LIGHTER OPTIONS

PORTLAND CRAB CAKES WITH SMOKED JALAPENO SALSA 8.50

CAESAR SALAD / CHICKEN CAESAR SALAD 7.00 / |1.00

MACARONI CHEESE / TRUFFLE MACARONI| CHEESE 8.00 / 9.50

FROM THE BERTHA GRILL

WE COOK ALL OUR GRILLED ITEMS WITHIN THE FAMOUS BERTHA GRILL. THIS IS A UNIQUE OVEN WHICH IS EFFECTIVELY
AN INDOOR BBQ THAT, LIKE NO OTHER OVEN ADDS A BEAUTIFUL SMOKEY AROMA TO THE INGREDIENTS AND CARAMELISES
THE SUGARS WITHIN THEM GIVING A SUBTLE, UNIQUE AND MEMORABLE TASTE EXPERIENCE!

2| DAY AGED GALLOWAY BEEF RIB EYE 200G 18.25 RACK OF HERDWICK LAMB 24.50
35 DAY AGED LONGHORN FILLET | 706G 27.00 SOUTH COAST DAY BOAT SPECIAL M/ P
2| DAY AGED GALLOWAY BEEF FORE RIB LOCH DUART SALMON
TO SHARE 750G 48.00 FENNEL, CHILLI AND HERB SALAD 15.50
ADD SEARED FOIE GRAS 50G / 100G 3.50/ 7.00 WHOLE LOBSTER

COURGETTE, SUGAR SNAP, LEMOM AND BORAGE M/ P

SERVED WITH: TRIPLE COOKED CHIPS OR NEW POTATOES AND YOUR CHOICE OF: GARLIC BUTTER, BONE MARROW BUTTER,
BEARNAISE SAUCE, DEVILLED JUS, JUNIPER & PEPPER CORN SAUCE, BLACK STICKS BLUE CHEESE SAUCE
MAIN COURSES
GRILLED PORK COLLAR CAULIFLOWER CHEESE ‘RAREBIT’
LEEK, SAGE AND APPLE BAKE | 4.00 HERB AND PINE NUT CRUST, PICKLED VEGETABLE sSALAD |1.00
RHUG ESTATE CHICKEN BRAISED GLOBE ARTICHOKE
ARTICHOKE, CONFIT POTATO AND TOMATO 14.75 CRISPY FREE-RANGE EGG AND WATERCRESS 12.50
HOMEMADE BACON FALAFEL
BBQ BEANS, BANTAM EGG AND CHIPS 14.50 COURGETTE, SUGAR SNAP, LEMON AND BORAGE 10.50
EXTRAS
LEEK, SAGE AND APPLE BAKE 2.50 SEASONAL VEGETABLES 3.00 TRIPLE COOKED CHIPS 3.00
CAULIFLOWER CHEESE ‘RAREBIT’ 2.50 BABY SPINACH AND NUTMEG 2.50 MINTED NEW POTATOES 3.00
ONION RINGS 2.50 SECRETTS FARM BABY LEAVES SALAD 2.50 OLIVE OIL MASH 3.00
DESSERTS

STICKY TOFFEE PUDDING BAKED SPICED PINEAPPLE
VANILLA AND LIQUORICE ICE CREAM 5.00 COCONUT ICE CREAM 5.00
PLUM AND ALMOND CRUMBLE HOMEMADE ICE CREAM AND SORBET SELECTION 5.00
STAR ANISE AND ORANGE CUSTARD 5.00

BRITISH ISLE CHEESES
CHOCOLATE / CHERRY / CREAM 5.00 SEEDED CRACKERS AND FIG CHUTNEY 8.50
BEEFEATER GIN AND TONIC GRANITA 5.00

All prices include VAT at the current rate. A 12.5% discretionary service charge will be added to your final bill.
If you have a food allergy or intolerance, please speak to a manager who will advise you of menu options. Our food is prepared in a kitchen where nuts and shellfish are present.



