
APPETISERS THE MAIN EVENT

THE GRAND FINALE

King Prawn Bruschetta    £7.25  
tossed in fresh chilli, garlic & lime, and served with roasted tomato 
salsa & a zesty mayo 

Chicken Liver Parfait    £6.25  
served with homemade chutney & homemade olive bread 

Creamy Baked Garlic Mushrooms (v)  £6.00 
served with homemade bread 

Courgette, Pea & Pesto soup (ve) (gf)  £5.95 
made using homegrown produce

All of our main dishes are served with Roast Potatoes, Exmoor 
Honey Roasted Parsnips & Carrots & Seasonal Homegrown 
Greens 

Roasted Topside of Somerset Beef  £14.50 
Homemade Stuffing, Yorkshire Pudding & a rich Red Wine Gravy 

Little Oak Farm Roasted Pork Loin   £13.50 
Crispy Crackling, Homemade Stuffing, Yorkshire Pudding & 

Secret Orchard Cider Gravy 

Butternut Squash & Sage Pithivier (ve)  £11.50 
served on a bed of Creamed Spinach & Vegetable Gravy 

Mixed Nut, Parsnip & Cranberry Loaf (ve) (gf)  £12.75 
served with Parsnip Crisps & Vegetable Gravy  

Add Braised Red Cabbage £2.50 
Add Cauliflower Cheese £3.00 
Add an extra Yorkshire Pudding £1.50

Sticky Toffee Pudding     £5.95  
served with a Butterscotch Sauce & Vanilla Ice Cream 

Lemon Meringue Pie (gf)    £6.00  
served with a Raspberry Sorbet  

White Chocolate & Strawberry Cheesecake £5.95 
served with Clotted Cream Ice Cream    

Chocolate & Orange Tart (ve) (gf)   £6.25  
served with a Cointreau Cream 

Cross Lane House Cheeseboard  (for two)           £10.00 
a selection of three local cheeses, homemade chutneys,  
& crackers  

CAN WE TEMPT YOU?
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