
 

Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance. We‘re proud to be championing 
British farmers and producing fresh food sustainably. 

Tables of 8 or more are subject to a discretionary service charge of 12.5% 
 

Starters 

Sweetcorn & potato soup, served with Campaillou bread (vg)   £6 

Crayfish cocktail with avocado, preserved lemon, Bloody Margaret sauce & Campaillou bread   £8.50 

Tempura purple sprouting broccoli, served with spiced plum jam   £7 

Chicken & wild rice arancini, bok choy & carrot slaw, served with soy & honey dipping sauce   £8.50 

 

Sharers 

Fondue for two: thyme-baked Somerset camembert, olives, tomato chutney & toast   £15 

Charcuterie board: seasonal cold meats & cheeses, with sourdough, olives & chutney   £18 

 

Mains 

 
Narrowboat burger, cheese, ale onions, shredded lettuce, ketchup, mayo, pickles, fries   £16 

Plant burger, cheese, ale onions, shredded lettuce, ketchup, may, pickles, fries £14 

Steak & oyster pie with horseradish mash, seasonal greens & gravy   £17.50 

Curried monkfish, spiced mids, spinach, mint yoghurt, toasted cobnuts & mango chutney   £18 

Aberdeen Angus ribeye, rocket & cherry tomatoes, triple cooked chips & peppercorn sauce   £23 

Young’s beer battered cod, triple cooked chips, mushy peas, tartare sauce   £16.50 

Shropshire chicken supreme, chorizo croquette, hash, broccoli with chorizo cream sauce   £17 

Vegan fish & chips: beer battered banana blossom, chips, caper mayo, mushy peas (vg)   £13 

Pea & mint falafel salad, pickled red cabbage, roasted red peppers, tahini dressing (vg, gf)    £12 

Baked heritage squash, charred spring onion, rosary goat’s cheese, pomegranate & pumpkin seeds (v) £12 

 

Sides 

Sweet potato fries, with smoked paprika & crème fraiche (v)   £5.50 

Mixed leaves, Heritage tomatoes, radish, spring onion, cucumber & citrus dressing (v)   £4 

Tenderstem broccoli with mixed nuts £4.50 

Pulled salt brisket mac & cheese   £5.50 

 

Puddings 

Bramley apple & blackberries crumble, served with cardamom custard (gf)   £6.50 

Sticky toffee pudding, with vanilla ice cream (v)   £7 

Lemon & lime syllabub, with a ginger snap (v)   £6.50 

Cheese board: Somerset camembert, Butler’s cheddar, Blue Monday, crackers, chutney, grapes   £9.50 

 

 

 


