
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

* For hotel guests staying on our Dinner package a £5 supplement is charged for this item

Breads & Starters
GARLIC BREAD £4.50 with cheese £5.50

ROSEMARY & SEA SALT FOCCACIA £8 (V)
balsamic vinegar & olive oil

MIXED OLIVES £3 (VE)

CREAM OF TOMATO SOUP, BASIL OIL £6.50

SCOTTISH SMOKED SALMON £10
crispy capers, burnt lemon, bread & butter

GRESSINGHAM DUCK & PORT PATE £8 
spiced red onion marmalade, ciabatta crisps

CHICKEN & SMOKED BACON SALAD £8
crispy gem lettuce, lemon & black pepper 

mayonnaise, crouton & parmesan

HALLOUMI FRITTERS £8 (V)
cranberry & orange dip

VEGAN PESTO HUMMUS £8
roasted seeds & warm flat bread (VE)

Mains
8OZ WEST COUNTRY SIRLOIN £26*

grilled tomato, mushroom & straw fries
garlic butter, peppercorn or stilton sauce £2.50

BRIXHAM FISH & CHIPS £15
cider batter, crushed peas; tartare sauce

BAKED FILLET OF SEA BASS £19
saute potatoes, chorizo & spinach; 

arrabiata sauce

SEAFOOD LINGUINI £17
smoked salmon, prawn & mussels; 

lobster & dill cream sauce

THE CARPENTERS ARMS BURGER £15
8oz  beef burger, tomato, gem, gherkin, monteray 

jack cheese, burger sauce; fries

WEST COUNTRY BEEF, MUSHROOM & ALE PIE £15
puff pastry; chips & peas

TRADITIONAL ROAST TURKEY £16
bacon wrapped chipolata, seasonal stuffing, roast 

potatoes & roasted carrots & parsnips, sprouts, gravy 
& cranberry sauce

6HR BRAISED BRISKET OF BEEF £18
horseradish mash, glazed roasted root vegetables & 

winter greens; red wine sauce
Sandwiches

served on white or brown bread  - add fries  £2.50
ROAST HAM £8

tomato, rocket & English mustard

SMOKED SALMON £9
cucumber & citrus mayonnaise

MATURE CHEDDAR £7
branston pickle

COD FISH FINGER £8
gem lettuce & tartare sauce

ROAST TURKEY £9
pigs in blankets, stuffing & cranberry sauce Childrens Menu

COD FISH FINGERS £6
CHICKEN NUGGETS £6

LINCOLNSHIRE SAUSAGE £6
served with chips & peas or salad & new potatoes

HAM, EGG & CHIPS £6
ROAST TURKEY DINNER £8

Desserts
STICKY TOFFEE PUDDING £8

toffee sauce & honeycomb ice cream

CHOCOLATE & ORANGE TORTE £7.50
raspberry coulis

LEMON POSSETT £7.50
mulled winter berries & shortbread biscuit

CHEESE BOARD £10
godminster cheddar, somerset brie, 

tuxford & tebbutt blue stilton;
quince jelly & artisan crackers

BAILEYS AFFOGATO £8
espresso, baileys & baileys ice cream

Ice Cream
vanilla, belgian chocolate, strawberry

rum & raisin, honeycomb, coffee,
vegan chocolate, vegan coconut & mango

mango sorbet

£1.70 PER SCOOP

Festive Drinks
MULLED WINE £4.90   MULLED CIDER £4.75

FESTIVE GIN & TONIC £6.20
orange, cranberries & star anise

Vegan & Vegetarian
GOATS CHEESE BAKED ON PUFF PASTRY £14 (V)
caramelised onion & tomato, dressed rocket

THAI GREEN VEGETABLE CURRY £15 (VE)
with roasted cauliflower, sweet potato & purple 
sprouting brocolli; steamed basmati & wild rice


