
Starters
Broccoli and gorgonzola soup (v)                   5.50
Crusty bread

Goats’ cheese and caramelised onion tart (v)      6.75
Rocket and balsamic

Duck liver pâté          6.95
Orange and cranberry sauce

Queen scallop and button mushroom gratin      7.75
Crusty bread

Thai crab cakes          7.50
sweet chilli and coriander dressing

Salads available as a starter or main portion

Rare Roast Beef                                                                                                            6.95/ 11.25
Gorgonzola, radish, sun blushed tomato, mixed leaves and mustard dressing
          
Classic Caeser                                     5.95/9.75
cos lettuce, croutons, anchovies and Caeser dressing                                                          7.25/11.70 
add chicken  
                   
Feta, beetroot, walnut and pomegranate (v)              6.25/9.95
rocket and baby gem

Platters
Sausage selection                  9.95/18.50
Cumberland honey glazed sausages served with crusty artisan baguette, 
english mustard and chutney

Jamies platter                             11.00/20.00
smoked salmon, pork pie, quails eggs, smoked ham, isle of Mull cheddar,
cornichons and crusty bread

Mezze (v)                              9.50/18.00
houmous, feta cheese, Vinci olives, tzatziki, baba ghanoush, crudités
and pitta bread

For the table
Marinated Vinci olives   3.00  Pork pie with mustard  4.95

Crusty bread and Vinci olives   4.50  House salad   3.00   

Half a dozen quails eggs with celery salt 4.50  Rocket and parmesan 3.50 

Skin-on fries     3.00  Seasonal vegetables  3.00

Honey and mustard glazed chipolatas 4.95  New potatoes              3.00

Onion rings     4.00

Ask for Jo or Anna to book an area after work 

A discretionary 12.5% service charge will be added to your bill. (V) Suitable for vegetarians. We cannot guarantee that all 
of our dishes are 100% free from nuts or their derivatives and our menu descriptions do not contain all ingredients, so 
please ask your server if you have any particular allergy or requirement. 



Mains
Fish and chips           11.95
mushy peas and tartar sauce

Roasted butternut squash risotto  (v)       11.95
Toasted pumpkin seeds, parmesan and basil oil
       
Pan-fried red snapper                                          14.25
Hollandaise pesto, rocket mash and wilted spinach 
          
Lemon and thyme half a grilled chicken        12.95
chunky chips and salad

Thai green curry (v) 9.95
Add chicken            11.50

Slow cooked lamb in a herb crumb         15.75
creamy mash 

Steaks
Sourced from leading welfare assured producers in Great Britain
All served with mixed leaves and chunky chips 

10oz Rib eye           21.50
Choose either béarnaise or peppercorn sauce or sun blushed tomatoes and tarragon butter
     
Burgers          
All served on a sourdough bun with lettuce, tomato, onion and pickle 
accompanied by skin-on fries and coleslaw

Jamies burger                          9.95
8oz Aberdeen Angus patty 

Falafel burger (v)          8.95
Melted cheese and tzatziki
 
Add - cheddar, bacon, mushrooms, spicy guacamole, blue cheese, jalapenos    1.00
                           

Big sandwiches 
Jamies special          8.95   
chicken fillet, melted cheese and bacon served on a granary bun  

Char grilled sausage          7.95
fried onions and chutney on a rustic baguette

Melted Somerset brie, mushroom and spinach (v)                 7.50
on a rustic baguette

Hot salt beef            7.95
with dill gherkins and mustard on bloomer   

Club Sandwiches all served with mayonnaise

Scottish smoked salmon 6.95            Smoked ham, bomber cheddar  6.95 
Cream cheese and chives    chutney

Rare roast beef  6.95                         Buffalo mozzarella, tomato 6.50
Spinach and horseradish                                 basil and pesto

Crispy duck 6.75               Turkey  6.95
spring onions, cucumber and Peking sauce       chestnut stuffing and cranberry jelly


