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THE DEPOT

Small plates and bar snacks

Bread & butter (v) 3.5

Verbena sunshine olives (vg) 3.5

Pork & apple terrine, pickled granny smith, apple sauce & bacon crisp 7.5
Chilli & maple chicken wings 7

Hazelnut crusted Driftwood Goat’s cheese, beet yoghurt, quinoa & pumpkin seeds
(v) 7.5

Caramelized onion & aquafaba hummus, crudités & sourdough (vg) 6.5

Fried whitebait, samphire & dill mayo 7.5

Pork & black pudding Scotch egg, brown sauce 4

Cumberland Sausage roll, apple ketchup 4

Sharers

Thyme & garlic baked Somerset camembert, sourdough toast (v) 15

Meat sharer, maple chilli chicken wings, pork BBQ ribs, onion rings & curly fries

19.5

Mains

The Depot Burger, cheese, ale onions, shredded lettuce, ketchup, mayo, pickles,
fries 14.5

Ultimate plant burger, cheese, ale onions, shredded lettuce, ketchup, mayo,
pickles, fries (v) 12.5

Aberdeen Angus flat iron steak, green peppercorn sauce, watercress, chips 19
Young’s beer battered cod, thick cut chips, mushy peas, tartare sauce 15.5

Beef short rib, Guinness & mushroom pie, chervil mash, steamed broccoli

16.5

Fowey Mussels, white wine, baby leeks & toasted bread 14

Before you order your food and drink, please inform a member of staff if you have a food allergy intolerance.
We ‘re proud championing British farmers and producing fresh food sustainably [ ]
Tables of 8 or more are subject to a discretionary service charge of 12.5% \! /



Chicken supreme, caramelizIH(EpReEthaQ:Equettes, roasted heritage

carrots 15

Chickpeas & roasted peppers ragout, pickled spring onion, roasted shallot, chive

oil (vg) 12.5
Sides

Fries/thick cut chips (v) 4

Nutbourne tomato & homemade smoked ricotta salad, crushed hazelnuts (v)
4.5

Beer battered onion rings, bacon jam 4

Steamed broccoli, shallot butter (v) 4.5
Puddings

Bramley apple & summer berries crumble, honeycomb, very vanilla ice cream 6
Frozen white chocolate parfait, textures of raspberry & dark chocolate soil 6
Vegan cherry brownie, toasted nuts & coconut ice cream 6

Jude’s ice cream & sorbet selection 5

Before you order your food and drink, please inform a member of staff if you have a food allergy intolerance.
We ‘re proud championing British farmers and producing fresh food sustainably [ |
Tables of 8 or more are subject to a discretionary service charge of 12.5% \! /



