
For those with special dietary requirements or allergies who may wish to know about the ingredients used, please ask a member of staff
N.B. (v) & (g) denotes vegetarian & gluten free dishes

Appetizers  
Fresh Homemade Soup of the Day,  fresh bread roll (v) £6.00
Tomato, Basil & Red Onion Bruschetta, black olive tapenade,      £6.50
aged balsamic (v)                                                                             
Spinach & Ricotta Tortellini, roasted vine tomato sauce,              £7.00 
mascarpone (v)                     
Chicken & Apricot Terrine, red onion marmalade, sourdough      £8.00
Prawn & Crayfish Cocktail, Marie Rose sauce, malted bread       £9.00                                                                                                               
Antipasti, mozzarella, salami, Parma ham, marinated olives,           £9.50
artichoke, roasted red peppers, sun-blushed tomatoes, Italian bread                               

Salads 
	 	Small/Large
Raw Pad Thai Salad, tofu, carrot, cucumber, spring onion,     £6.50/11.00  
cabbage,coriander, mint, peanuts, pad thai dressing (v) (g)
Chargrilled Chicken Caesar Salad, cos lettuce,                £7.00/13.00
croutons, anchovies, fresh Parmesan
 Cobb Salad, chicken, bacon, egg, avocado, lettuce,            £7.50/13.50 
cherry tomato, blue cheese, French dressing (g)     

Sides
French Fries (g) £3.50
Beer Battered Onion Rings
Parsley New Potatoes (g)
Steamed Seasonal  Vegetables (g)
Tomato, Rocket & Basil Salad (g)
Sweet Potato Mash (g)
Classic Caesar Salad

Mains
Stir Fried Singapore Noodles, chicken, vegetables,                   £13.50
beansprouts, egg, sesame oil, chilli, soy sauce (g)                                                                                                                                              
                                                                   Vegetarian        £11.50
Spinach & Ricotta Tortellini, roasted vine tomato sauce,  £13.00
mascarpone (v)                                                                                                  
Beer Battered Haddock Fillet, chunky chips, buttered peas,     £14.00
tartare sauce                                             
Pan Fried Chicken Parmigiana, spaghetti, mozzarella,               £14.50
roasted tomato & basil sauce                          
Thai Red Beef & Coconut Curry, steamed basmati rice,          £15.00
prawn crackers (g)                                             
Roasted Free Range Supreme of Chicken, sweet potatoes,     £16.50
fine beans, pancetta, tarragon cream velouté           
Grilled Fillet of Sea Bream, olive crushed potatoes, griddled    £17.00
asparagus, capers, lemon & herb butter (g)                                                        
Slow Roasted Rump of English Lamb, white beans, courgette, £18.00
feta, wilted spinach, chorizo Iberico         

From the Grill
American Beef Burger, candied bacon, Jack cheese,                 £14.50
caramelised onion,  American mustard, honey BBQ sauce, fries                                               
Butterfly Cajun Chicken Fillet Burger, salsa, guacamole,           £13.50
jalapenos, fries                                      
Chicken Hari Tikka Kebab, salad, mint, coriander                     £14.50
& yoghurt dip, fries (g)                         
28-Day Aged Sirloin Steak, (227g) beer battered onion rings,     £23.00
grilled tomato & fries                           
28-Day Aged Rump Steak, (284g) beer battered onion rings,      £19.00
grilled tomato & fries 
Sauces, creamy peppercorn or red wine sauce                        £2.00                                                           
                                                                                                                                                      
                                                                                                         
 
 

The Kiln



The Kiln

For those with special dietary requirements or allergies who may wish to know about the ingredients used, please ask a member of staff
N.B. (v) & (g) denotes vegetarian & gluten free dishes

Coffee & Tea

Espresso  £2.75

Americano  £3.00

Cappuccino  £3.50

Café Latte £3.50

Hot Chocolate £3.00

Twinings: Traditional English, Earl Grey,  £2.75 
Assam, Green Tea, Chamomile, Peppermint

Liqueur Coffees
 

Irish Coffee – Jameson Whiskey  £4.95

French Coffee – Martell VS Cognac  £4.95

Russian Coffee – Absolut Vodka  £4.95

Italian Classico – Luxardo  Amaretto  £4.95

Seville Coffee – Cointreau  £4.95

Baileys Special – Baileys Irish Cream  £4.95

Calypso Coffee – Tia Maria  £4.95

Desserts 
Chocolate and Orange Cheesecake,                                   £7.00
DoubleTree cookie base, vanilla ice cream

Lemon Meringue Tarlet, hedgerow berries                       £6.50

Banana and Peanut Butter Parfait, cherry compote (g)       £7.00 

Hot Chocolate Fondant, raspberry ripple ice cream         £7.50

Dairy Ice Cream Selection (choice of 3 scoops) (g)         £6.50

West Country Cheese Selection (choice of 3) (v)            £8.00

Wookey Hole Cave Aged Cheddar, Somerset Brie, Bath      
Blue Cornish Yarg, Double Gloucester

with grapes, chutney & cheese biscuits

Digestives
Cockburns  £3.50 (50 ml 19%)

Limoncello  £3.50 (25 ml 27%)

Harvey’s Bristol Cream £3.50 (50 ml 19%)

Drambuie £4.00 (25 ml 40%)

Martell VS  £4.50 (25 ml 40%)


