
 

WHILE YOU’RE DECIDING 
Herb foccacia balsamic & oil dip.................................

Garlic ciabatta..........................................................................................

Add mozzarella (£1) 

Rustic bread with beef dripping......................................................................................

Mixed olives with garlic & chilli.....................................................................

 

SHARING BOARDS 
Fishy board, smoked salmon, mackerel pate

greenland prawns, dill crème fraîche

 

Vegetable board , crispy falafel, beetroot & carrot salad,

aubergine dip, tomato & almond hummus & toasted pita bread (V)

Add cured meats (£6 supplement)

 

Baked camembert, rosemary & honey, 

 

STARTERS 
Soup of the day, fresh bread........................

Country house pate with pistachios & sour cherries,
sticky fig chutney, toasted brioche.......

Welsh rarebit with oxtail, sour dough.........................................................................

Pork & black pudding bonbons

Smoked salmon & crushed avocado

Mackerel baked with indian spices

Twice baked cheese soufflé (V)............

Roasted spring vegetables, tomato & almond hummus 

 

MAINS 
 

 

 

 

 

 

 

 

 

 

 

  

Maple glazed pork belly............
parsnip mash, roasted root vegetables & 

pecans, maple jus 

 

Carpenters arms burger............
tomato, onion, lettuce, burger sauce, 

fries, salad 

add cheddar cheese £1 add smoked bacon £1

 

Char-grilled asian marinated 

chicken...................................
stir-fried sweet chilli vegetables &  

egg fried rice 

 

Fish & chips..........................
cider batter, crushed peas, tartare sauce

 

Fillet of chew valley trout....….
tomato mashed potato, spinach  

& salsa verdi 

 

Baked fillet of hake………........
crab & prawn croquettes, poached  

asparagus & saffron aioli  

 

 

 

 

 

 
balsamic & oil dip....................................................................

......................................................................................................

with beef dripping......................................................................................

with garlic & chilli.....................................................................

mackerel pate, pickled herrings, 

crème fraîche, pickles & freshly cut bread.......................................

crispy falafel, beetroot & carrot salad, mixed olives, roasted 

tomato & almond hummus & toasted pita bread (V).................................

cured meats (£6 supplement) 

rosemary & honey, pastry twists...........................................

............................................................................

ountry house pate with pistachios & sour cherries, 
......................................................................................

sour dough.........................................................................

bonbons, apple, frisse & hazelnut salad, apple sauce..

almon & crushed avocado, on homemade spinach muffin............

ndian spices, tomato kachumber salad................

(V)...................................................................................

tomato & almond hummus (V).......................

 

..............£16 

arsnip mash, roasted root vegetables & 

............ £14  

, onion, lettuce, burger sauce,  

add cheddar cheese £1 add smoked bacon £1 

asian marinated 

..................................£15.50 

 

......£14 
tartare sauce 

Fillet of chew valley trout....…...£17 

..........£18 

 

8oz west country ribeye steak
watercress, straw fries & grilled 

vine cherry tomatoes 

 

8oz west country sirloin
watercress, straw fries & grilled 

vine cherry tomatoes 

 

Steak sauce...............................
stilton or peppercorn 

 

Goats cheese & basil 
tomato compote (V) 

 

Baked macaroni cheese 
roasted cauliflower, mixed salad

 
 

 

 

 

Nuts are used in our kitchen & dishes may 

nuts or nut oils.  Customers with food allergies are 

asked to discuss their dietary needs with our staff

 

 

........................................ £6   

..................... £3.50 

with beef dripping...................................................................................... £3.50 

with garlic & chilli..................................................................................... £2.50  

................................. £18 

roasted  

.................................... £14 

...................... £14 

............................£5.50 

................................... £7 

sour dough......................................................................... £7.50 

frisse & hazelnut salad, apple sauce............... £7 

........................... £8 

.....................................£7.50 

....................................................................... £7 

..................... £7 

ribeye steak*.. £22 
& grilled  

sirloin steak*..£21 
& grilled  

............................... £2.50 

& basil arancini....£13.50 

acaroni cheese ............ £13.50 

mixed salad (V) 

Nuts are used in our kitchen & dishes may contain 

.  Customers with food allergies are 

asked to discuss their dietary needs with our staff 

 



 

 

SIDE ORDERS 

 

 

 

 

 

 

SANDWICHES on your choice of granary or

Crab mayonnaise, lemon and chives

Roast beef, horseradish sauce & salad............................................................................

The carpenters pork bap, apple sauce

Cheddar cheese, english pickle............

Chicken club, bacon & tomato, 
add chips instead of tortillas £2 

 

CHILDREN 
for children under 12 

Macaroni cheese................................................

Wholetail scampi**....................................................................

Ham & egg**........................................................................................

Lincolnshire sausages**......................

Chicken nuggets**.......................................................................................
**choose one from chips, mash or new pots & one from peas, beans or salad

 

PUDDINGS 

Strawberry crème brulee, sablé b

Sticky toffee pudding, caramel ice cream & caramel sauce........................................

Chocolate & orange brownie, vanilla ice cream..........................

Lemon posset, apple & raspberry compot; tuile biscuit...................................................

White chocolate parfait, lemon & almond biscotti.........................................................

West country cheese, quince jelly and crackers.............................................................

 

JUDE’S ICE CREAM & SORBETS......................................................£1.65 per scoop

 

 

 

 

 

 

Any gratuities are left entirely at your discretion & will be shared equally amongst all staff

Nuts are used in our kitchen & dishes may contain nuts or nut 

Customers with food allergies are asked to discuss their dietary needs with our staff

RESIDENTS ON HALF BOARD PACKAGES

*Denotes a £4.50 supplement to residents eating on a half board package

Breads, Olives & Side Orders are not included in half boar

Mixed green vegetables.........

New potatoes........................ 

Chips....................................

Rocket & parmesan salad......
 

Strawberry 

Vanilla 

Chocolate  

Salted caramel 

Lemon sorbet 

 

on your choice of granary or white bread, salad garnish & tortillas

lemon and chives..............................................................................

horseradish sauce & salad............................................................................

apple sauce...........................................................

..........................................................................

Chicken club, bacon & tomato, mayonnaise.......................................................

.........................................................................................

......................................................................................

........................................................................................

.....................................................................

.......................................................................................
**choose one from chips, mash or new pots & one from peas, beans or salad 

sablé biscuit.................................................................….

caramel ice cream & caramel sauce........................................

vanilla ice cream..............................................

apple & raspberry compot; tuile biscuit...................................................

lemon & almond biscotti.........................................................

quince jelly and crackers.............................................................

CREAM & SORBETS......................................................£1.65 per scoop

 

 

 

Any gratuities are left entirely at your discretion & will be shared equally amongst all staff

 

Nuts are used in our kitchen & dishes may contain nuts or nut 

Customers with food allergies are asked to discuss their dietary needs with our staff

 
RESIDENTS ON HALF BOARD PACKAGES 

.50 supplement to residents eating on a half board package

Breads, Olives & Side Orders are not included in half board packages & will be charged as extras

Mashed potato.........................

Garlic mushrooms..........

Onion rings..............................

Side salad.................................
 

Mixed green vegetables......... £3   

  £2.50   

.................................... £3 

Rocket & parmesan salad...... £3.25 

Honeycomb 

Rum & raisin 

Coconut gelato 

Mango sorbet 

Blood orange sorbet 

salad garnish & tortillas 

........................................... £7 

horseradish sauce & salad............................................................................ £7 

.............................. £7 

.......................................................................£7 

.................................. £7 

..........................................£5.50 

.................. £5.50 

............................................................................................... £5.50 

......................................................... £5.50 

....................................................................................... £5.50 
 

.......................…... £5.50 

caramel ice cream & caramel sauce........................................... £5.50 

................................. £5.50 

apple & raspberry compot; tuile biscuit.................................................... £5.50 

lemon & almond biscotti.........................................................  £5.50 

quince jelly and crackers............................................................. £8 

CREAM & SORBETS......................................................£1.65 per scoop 

Any gratuities are left entirely at your discretion & will be shared equally amongst all staff 

Nuts are used in our kitchen & dishes may contain nuts or nut oils. 

Customers with food allergies are asked to discuss their dietary needs with our staff 

.50 supplement to residents eating on a half board package 

d packages & will be charged as extras 

.........................  £3   

....................  £2.50 

..............................  £2.50   

salad................................. £2.75 


