
Lunch Menu
Light Bites
Homemade bread & butters  –  ( * V * ,  * V e * ,  * D F * ,  N F )    5

Mixed mar inated o l ives  –  ( V ,  G F ,  N F )     5

Smoked papr ika  mixed nuts  –  ( V ,  V e ) 5

Smoked sa lmon,  avocado purée ,  preserve lemon ge l ,  g inger  croûte ,    11
pick led sha l lots  –  ( * G F * ,  * N F * ,  D F )

Tempura  t iger  prawns,  sa lsa  verde –  ( N F ,  D F )  9 ( x 3  p o r t i o n ) ,  12 ( x  5  p o r t i o n )

Curr ied caul i f lower ve louté ,  smoked gar l ic  arancin i  bonbon –  ( V e ,  V ,  D F ,  G F ,  N F )  10

Oakley Hal l  burger ,  Emmenta l ,  gem lettuce ,  tomato ,  p ick les ,  burger  sauce ,    18
br ioche burger  bun,  sk in-on fr ies  –  ( * G F * ,  * D F * ,  N F )
Add smoked streaky bacon |  Blue Cheese |  2  each
Beer-battered J&S haddock ,  mint  crushed peas ,  t r ip le-cooked chips ,    18
tartare  sauce ,  burnt  lemon –  ( N F )

Beyond Meat  burger ,  vegan miso  mayonnaise ,  gem lettuce ,  tomato ,  p ick les ,    17
br ioche burger  bun,  sk in-on fr ies  –  ( V ,  * V e * )

 

     

M o n d a y  -  S a t u r d a y  |  1 2 p m  –  6 p m

Sandwiches
Honey roasted gammon & watercress  –  ( * G F * ,  * D F * ,  N F )  11

J&S smoked sa lmon,  ch ive ,  crème fra iche – ( * G F * ,  * D F * ,  N F )   12

Smoked streaky bacon,  let tuce ,  tomato – ( * G F * ,  * D F * ,  N F )  12

Beer-battered J&S haddock  f ish  f ingers ,  crushed peas ,  tartare  sauce ,  gem let tuce  12
( * D F * ,  N F )

Steak ,  f r ied onions ,  let tuce & tomato – ( * G F * ,  * D F * ,  N F ) 12

Pul led roasted red pepper ,  bas i l ,  l i l l iput  caper ,  vegan pesto ,  gem lettuce   10
( V ,  V e ,  * G F * ,  D F ,  * N F * )

Cave-aged Wookey Hole  cheddar ,  sp iced tomato chutney,  gem lettuce  10
( V ,  V e ,  * G F * ,  D F ,  * N F *

S a n d w i c h e s  a r e  s e r v e d  o n  f r e s h l y  b a k e d  w h i t e ,  b r o w n  o r  s o u r d o u g h  b r e a d  w i t h  f r i e s  a n d  w a t e r c r e s s

V  –  S u i t a b l e  f o r  v e g e t a r i a n s      Ve  –  S u i t a b l e  f o r  v e g a n s
DF  –  D a i r y  f r e e    GF  –  G l u t e n  f r e e    NF  –  N u t  f r e e    * *  C a n  b e  m a d e

Not all of the ingredients used in our dishes are listed on the menu, therefore please ensure that you inform your server of any allergies or intolerances before placing your 
order. All of our food is prepared at the time of ordering and to the highest possible standard. It is however, prepared in a kitchen where gluten, nuts and dairy are present. 

Whilst we endeavor to serve allergen request meals, our kitchen contains all allergens and we cannot guarantee that there is not a risk of cross contamination. For a complete 
allergen chart please ask a member of our staff. A discretionary optional service charge of 10% will be added to your bill.




