
Vegetarian Menu

d dairy, sul sulphites, f fish, m mustard, ses sesame, cel celery, e egg, n nut, w wheat, 
c cereal, cr crustaceans, g gluten

Starters
Soup of the Day, Bread & Butter £9.00 

(g,d,c)

Nori & Leek Terrine, Horseradish Crème Fraiche, Sourdough Croutons £9.00 
(g,d,sul)

Mains
Braised Carrot, Cumin Yoghurt, Pomegranate £18.00 

(d,m,ses)

Celeriac & Mushroom Pithivier, Truffle Greens £18.00 
(d,g,e)

Desserts
Sticky Date Pudding, Brandy Snap Basket, Maple & Walnut Ice Cream £9.50 

(g,d,sul,e,n,w)

Tahitian Vanilla Crème Brulee, Somerset Strawberries, Rosewater Madeleine £9.50 
(d,e,g,sul)

Olive Oil Pistachio Cake, Coconut Sorbet, Fresh Raspberries £9.50 
(g,d,e,n)

Westcountry Cheeseboard, A Selection of our favourite Cheeses, Crackers & Chutney £12.00 
(d,sul,cel,n,w,c)

If you have any dietary requirements or are concerned about food allergies, you are invited to ask one of our team 
members for assistance when selecting menu items. All prices include VAT at the current rate. A discretionary 
12.5% service charge will be added to your bill. Alcoholic beverages are only available to people aged 18 or over. 

The Hotel operates a challenge 25 policy


