
Eton mess £9
Meringue, strawberry, whipped cream and mint
D | E | N | V

Sticky toffee pudding £8
Toffee sauce, ice cream
D | E | G | SD | V

Apple crumble £10
Custard or ice cream
D | G | SD | V

Cheese board £14
Blue stilton, Manchego, Taleggio, celery, quince, grapes, crackers
D | E | G | SD | V

Ice cream selection £2
Per scoop, assorted flavours  
D* | N* | S | V

Served from Monday - Sunday
18:00 – 20:30

        

Dessert Menu

Please be aware all menu prices include VAT at 20%.

Some of our food and drinks may contain nuts and other allergens. If you have any special dietary requirements, please speak to a member of our restaurant 
team who can advise you on your choice.

C: Crustaceans | CE: Celery | D: Dairy | E: Eggs | F: Fish | P: Peanuts | G: Gluten | L: Lupin
N: Nuts | MO: Molluscs | MU: Mustard | S: Soya | SD: Sulphur dioxide | SE: Sesame
V: Vegetarian | VG: Vegan | * Items can be prepared without the relevant allergen



SNACKS 

Avocado & chilli bites  £7
Toasted baguette, smashed avocado, chilli flakes
G | SD | V | VE

Houmous £8
Olives, pitta bread
G | SD | S | V | VE

Crispy pilchards £7
Lemon & dill mayonnaise
F | E | SD

STARTERS

Soup of the day £8
Bread, butter 
D* | G* | V | VE

Baked camembert   £12
Crusty bread, fig chutney
D | G* | SD | V

Pork & black pudding Scotch egg £11
Pickled vegetables, horseradish cream
D | E | G | SD

Poached & Pilchard Inn smoked trout  £13
Cream cheese, frisée lettuce, radish and lemon dressing
D | F | SD

BURGERS

Beef burger & fries  £18
Burger sauce, Iceberg, tomato, gherkin, smoked cheddar
D* | E* | G* | MU* | SD*

Add barbequed pulled beef £3
D | MU | L | SD

Add smoked bacon £2
SD 

Beyond burger  £17.50
Iceberg, tomato, gherkin, tomato chutney, vegan cheese, 
fries
G* | MU* | S* | SD* | V | VE

Served from Monday - Sunday
18:00 – 20:30

        

Dinner Menu

Please be aware all menu prices include VAT at 20%.

Some of our food and drinks may contain nuts and other allergens. If you have any special dietary requirements,
please speak to a member of our restaurant team who can advise you on your choice.

C: Crustaceans | CE: Celery | D: Dairy | E: Eggs | F: Fish | P: Peanuts | G: Gluten | L: Lupin | N: Nuts | MO: Molluscs | MU: Mustard 
S: Soya | SD: Sulphur dioxide | SE: Sesame | V: Vegetarian | VE: Vegan | * Items can be prepared without the relevant allergen

MAIN COURSES

Cider battered haddock & chips £18
Mushy peas, lemon, tartar sauce 
E | D | F | SD* 

8oz Ribeye steak £33
Chunky chips, cherry tomatoes, baby carrots, broccoli, 
peppercorn or blue cheese sauce 
D*| MU | SD

Braised beef brisket    £27
Potato mash, seasonal vegetables, red wine gravy
D* | SD

Truffled mushroom risotto £16
Vegan parmesan, truffle oil
SD | V | VE

Chicken & dauphinoise potato £24
Mushroom and pancetta sauce, vegetables
CE | D | MU | SD

Fillet of trout £25
Orzo pasta, sundried tomato, shrimps, white wine sauce
CE | D | C | F | SD

SIDES

French fries £4.50
V | VE

Triple cooked chips £4.50
V | VE

Seasonal vegetables  £5
D* | V | VE*

Blue cheese sauce £4
D*

Peppercorn sauce £3.50
D | SD

Mixed salad £5
Cherry tomato, cucumber, onion, olive oil and vinegar 
dressing
SD* | V | VE


