MENU
STARTERS
Homemade Soup (v)
freshly baked bread

4.95

Mixed Stuffed Olives (v)
with sun blushed tomatoes

3.50

Artisan Breads (v)
extra virgin olive oil and balsamic
for one 3.95
for two 5.95
add olives 2.00

Mendip Prawn Cocktail Salad 5.95
brandy infused marie rose sauce, served
simply with wholemeal bread

MAINS
Half Roast Chicken and Half
Rack of BBQ Ribs
16.95
homemade coleslaw, fries, mixed leaves
Lamb

16.50

slow cooked lamb casserole with apricots
and pearl barley, rich red wine sauce, puff
pastry lid, dauphinoise potatoes & veg
Chicken
13.95
chicken breast with balsamic roasted
cherry tomatoes, carrot puree, dauphinoise
potato and roasted veg, tarragon cream

Tartlet (v)
6.25
filled with feta cheese, sun bluhed tomatoes
& walnuts, caramelised red onion chutney
Smoked Salmon Blinis
6.95
mini pancakes topped with cream cheese
& chives and smoked salmon
The Mendip Sharing Board 14.95
Italian charcuterie, mozzarella pearls,
buffalo chicken wings, sunblushed
tomatoes, pulled pork burrito, olives
Ardennes Pate
served with toasted ciabatta & curried
vegetable chutney

5.95

Tortilla Nachos (v)
for one 4.95

for two 7.95
covered in melted cheese and jalapeño
peppers, with sour cream, guacamole
and salsa dips
add pulled pork

1.50

Mushrooms (v)
5.95
chestnut & button mushrooms sautéed
in garlic & tarragon cream, served on
toasted brioche
Mozzarella Pearls (v)
5.95
deep fried breaded mozzarella pearls,
cranberry sauce, micro basil

Buffalo Chicken Wings 		

5.50

marinated with cajun spices served
with a chilli sour cream dip

Pork
13.95
belly pork with black pudding, served with
apple mash & veg, cider & wholegrain
mustard sauce
West Country Brisket of Beef 15.95
braised 24 hours in a rich port jus with
pancetta lardons, mushrooms, creamy
mash and veg
Penne Pollo Chorizo
12.95
penne pasta tossed with chicken & chorizo
in a creamy tomato sauce & parmesan

Monkfish Scampi
12.95
homemade scampi with crushed garlic and
mint peas, skinny fries, tartare sauce

Party, party, party!
We can seat up to 120 people so if you would
like to have a big party why not book out our
restaurant?
We also have a private room for smaller groups,
perfect for family get togethers or meetings!

Double Mendip Burger
12.95
topped with smoked applewood, sweet
chilli mayo & fries
make it a triple burger!
upgrade your fries to dirty fries
(topped with pulled pork and cheese)

add 2.50
1.50

Veggie Linguine (v)
10.95
linguine tossed with aubergine, peppers,
capers, olives & sun blushed tomatoes in a
rich Italian style tomato sauce
Cranberry and Vegetable
Wellington (v)
11.95
roasted new potatoes & veg, carrot purée
and veggie gravy
More dishes overleaf!

MENU
THE MENDIP GRILL
        8oz Rump

15.95

        8oz Rib Eye

19.95

        8oz Sirloin

17.95

All beef steaks served with slow roasted
confit tomatoes, flat mushroom, fries and
salad garnish
Choose one of the following sauces:

Full Rack of Baby Back Ribs 17.50
smothered in our sticky BBQ sauce,
homemade coleslaw, fries
Chargrilled Gammon Steak 13.95
fresh pineapple, homemade coleslaw,
fries
Mendip Mixed Grill
18.50
4oz rump, buffalo cajun chicken wings,
mendip ale sausage, 4oz gammon, sticky
bbq ribs, black pudding, slow roasted
confit tomato, flat mushroom and fries

Brandy, cream & peppercorn 2.95
Mushroom & stilton cream

2.95

SIDES
Mixed Salad

2.75

Rocket, Parmesan and
Balsamic Salad

2.95

Fries
with cheese

2.95
3.25

Dirty Fries
3.95
(bbq pulled pork and cheese topped)
Onion Rings

2.75

Garlic Ciabatta
with cheese

2.95
3.25

DESSERTS
Peanut Butter Cheesecake
bananas & cream ice cream
White Chocolate & Hazelnut
Panna Cotta
chocolate caramel ice cream

MENDIP SIZZLERS
Oriental Fillet Steak Strips

14.95

Tandoori Chicken

12.95

Sweet Chilli King Prawns

13.95

Hoi Sin Duck Leg

13.95

Falafel with Mint Yoghurt (v) 11.95
All our sizzling specials are fired in the
kitchen, served sizzling on a skillet with
mini corn on the cob, roasted peppers,
onions, mushrooms and 2 lightly toasted
tortilla wraps
Add a portion of fries
2.00
Add a portion of dirty fries
3.50
(bbq pulled pork and cheese topped)

PORT & WINE
6.25

5.75

Sticky Toffee Pudding
toffee sauce & vanilla ice cream

5.95

Orange Posset
blood orange sorbet

5.95

Eton Mess
crushed meringue, whipped cream &
winter berries

5.95

Treacle Tart		
clotted cream

6.50

Selection of Ice Cream/Sorbet 4.95
Selection of Cheese with
Artisan Biscuits
4 Cheeses
6 Cheeses
celery, grapes, walnuts & chutney
Mendip Dessert Trio
(per fect for 2 to share)

Glass of LBV Port
Glass of Vintage Port

6.95
8.95
11.95

peanut butter cheesecake, orange posset,
white chocolate & hazelnut panna cotta

3.50
10.95

Concha y Toro Late Harvest
Sauvignon Blanc
125ml 5.75
Maule Valley, Chile
light, fresh and fruity with a long, subtle,
honeyed finish

TEA & COFFEE
Americano

2.60

Espresso

2.60

Cappuccino/Latte

2.95

Tea Selection

2.20

Liqueur Coffee

4.95

