Lunch Menu

Soup of the Day £4.50
Chef’s homemade soup with crusty bread

Smoked Trout Pate £5.45
Served with Melba toast and thyme dressing and a watercress
and ribbons of lightly pickled courgette

Mussels £5.45-£9.95
Fresh south coast mussels steamed In a cider and cream broth
finished with fresh parsley and served with crusty roll
Also available as a main

Fish Cakes £5.45-£9.95
Poached Loch Dart salmon flaked with capers and dill hand
moulded and served on a mixed leaf salad finished with a sun
blushed tomato pesto
Main including hand cut chips

Baked Camembert (individual) £7.50
Camembert baked with rosemary and garlic served with dipping
chips and red onion marmalade with fresh bread

Homemade Pie £8.95
Chef’s renowned homemade pie with a short crust pastry served
with a choice of creamy mashed potato or Hand cut skin on
chips and buttered green beans

Fish and Chips £9.25
Deep fried haddock In our own beer batter served with twice
fried skin on chips and a choice of homemade mushy peas or
petit pois with a side of homemade tartar sauce

Barleycorn Burger £9.95
Prime beef burger with smoked bacon, smoked cheddar and
caramelised onion served In a toasted bun with Hand cut chips
and coleslaw

Poached salmon salad £9.95
Flaked poached salmon with peach salsa and pan fried new
potatoes and cherry tomato tossed though mixed leaves with a
citrus dressing topped with dill creme frarche and chives

Bangers
and Mash £9.25
Specialist wild boar and apple sausages served on bubble and
squeak finished with stout gravy and fried leeks



Risotto £8.95
Roasted Butternut Squash and Thyme risotto finished with pine
nuts and
Parmesan

Wi ld Mushrooms £6.95
Sautéed wild mushrooms served In a cream sauce with toasted
brioche and rocket topped with parmesan

Welsh rabbit £7.50
Welsh rabbit on freshly slice granary bread and toasted served
with hand cut skin on chips and finished with a rocket garish

Steaks
Griddled 8oz Rib Eye steak £13.95
Griddled 8oz Sirloin steak £14_95

All served with Hand cut skin on chips, vine tomatoes, flat
mushroom finished with rocket salad

Sauces £1.95

Green Peppercorn, Wild Mushroom, Wholegrain mustard

Sandwiches
All served with a choice of white or brown freshly cut bread

Steak and caramelised onion finished with whole grain mustard
mayonnaise £5.95
Brie and grape chutney finished with mixed leaves £4.95
Tuna and red onion with dill mayonnaise and cucumber £4.95
Ham and mature Cheddar finished with Dijon mayonnaise £4.95
BLT Smoked bacon, lettuce and tomato £5.45
Sausage and red onion marmalade £5.45

All served with homemade coleslaw

Side orders £2.50
New potatoes
Hand Cut skin on chips
Mixed leaf salad with a honey and wholegrain mustard dressing
French beans with flaked almonds

Bread basket — Three rustic breads with olive oil and balsamic
vinegar £3.25



Garlic and thyme olives £2.25



