
- Starters -
Soup of the day with fresh granary bread.                                                                       £6.00

Wild mushroom and blue cheese sourdough bruschetta. V                                          £7.50

Smoked Mackerel pate, pickled veg and granary toast.                                               £7.50

Asparagus, Parma ham, poached duck egg and sauce Bernaise. G
Without Parma ham, extra poached egg. V                                                                   £8.00

Mezze to share - Falafel, olives, Baba Ghanoush, oven dried tomatoes
& focaccia with:
Grilled Halloumi V                                                                                                              £14.00
Parma ham and chorizo                                                                                                    £16.00

- Meat -

Buttermilk fried chicken thighs, roasted 
pepper & sweetcorn salsa, chipotle mayo,
 seasoned fries and salad garnish.                     £11.50

Chicken Caesar salad with sourdough
parmesan croutons                                               £12.50

Pan roasted pork loin with chorizo & 
white bean cassoulet                                            £13.50

- Fish -

Thai green seafood curry, with Basmati
rice and prawn crackers. G                                  £15.00

Fish of the day                                                Price on the day

Classic Fish & Chips
Haddock in beer batter with seasoned 
fries, garden peas and tartar sauce.                  £13.00

- Burgers -
The Old Pottery Burger
Steak pattie, bacon jam, beer glazed onions
, swiss cheese, BBQ sauce in pretzel bun 
with seasoned fries and salad garnish.                  £13.50

Blue burger
Steak pattie, bacon, blue cheese aioli,
tomato, beer glazed onions and blue 
cheese in beer & honey bun, with seasoned
fries and salad garnish.                                            £15.00

Chicken Burger
Buttermilk fried chicken thigh, chipotle mayo,
 guacamole, little gem and tomato in beer
 & honey bun, with seasoned fries and 
salad garnish.                                                            £14.00

- Vegetarian -
Vegetable chilli (spicy) with melted oak 
smoked cheddar, Mexican rice and 
guacamole. G V                                                      £11.00

Mezze with grilled halloumi, falafel, 
olives, Baba Ghanoush, oven dried 
tomatoes, focaccia. V                                            £14.00

Moroccan spiced chickpea and 
pomegranate salad bowl with lemon & 
maple dressing. Vg                                                £10.00 

Thai satay noodles with crunchy veg. Vg           £10.00

- Puds -
Selection of homemade puds                                                                                                  £5.50                                           

Warm Belgian waffle with ice cream and chocolate sauce                                                £4.00

West country cheeseboard                                                                                                      £5.50
Selection of coffees and teas

V - Vegetarian          G - made using ingredients free from gluten          Vg - Vegan
Please inform a member of staff of any food allergies or intolerances before ordering. All our dishes are freshly
prepared in our kitchen and although we will do our best to reduce the risk of cross contamination, we cannot
guarantee an 'allergen free atmosphere'. We therefore do not accept liability and we advise customers with

severe allergies to assess their own level of risk and consume dishes at their own risk.


