
Cat Head Favourites

All Our Meat is Supplied by 
Barrett Bros of Crewkerne

Somerset Tomahawk Pork Chop 
Pan Fried in Butter. 

Sticky Honey Garlic Sauce. 
Rosemary Infused Parmentier Potatoes. 

Buttered Fennel Savoy Cabbage (gf) 
26.00

West Country 8oz Steaks
Ribeye 32.00 Rump 27.00

Char Grilled Plum Tomato & Banana Shallot. 
Garlic Butter Roast Field Mushroom(gf) 

Add a Sauce 4.00
Stilton Cream & Thyme 

Or Green Peppercorn, Brandy, Red Wine & Cream
Or Chimichurri

(Garlic, red chilli & fresh herbs 
in olive oil & red wine vinegar)

Lambs Liver & Bacon
Slow Braised in Rich Onion Gravy. Butter & Cream 

Mashed Potatoes. Savoy Cabbage (gf) 
17.00

Pie of the Day
Golden Puff Pastry Top. Chips or New Potatoes. 

Seasonal Vegetables. Please See Boards 
18.50

Today’s Fish
Please See our Boards

Seasonal Specialties

Stuffed Chicken Breast
Wrapped in Bacon & 

Stuffed with Garlic & Chive Cream Cheese. 
Mushroom & White Wine Cream Sauce. 

Mashed Potatoes and Seasonal Vegetables. 
Tempura Battered Onion Rings (gf)

20.50

Black Bean & Beetroot Burger
Pan Fried & Topped with Caramelised Red Onion, & 

Wood Smoked Peppers. Barbeque Sauce. Sliced 
Plum Tomatoes. Vegan Cheese & Rocket. Served 

with Skinny Fries & Mixed Salad. Toasted English 
Muffin (v)(vg)(gf on request)

16.50

Rabbit Cacciatore
Rabbit Gently Braised in a Cherry Tomato, Garlic 
& Onion Sauce with White Wine, Black Olives & 

Parsley. Served on Parmesan & Mushroom 
Polenta. Topped with Crispy Leeks. 

Tenderstem Broccoli (gf)
19.95

Slow Braised Shoulder of Lamb, 
Barley & Chickpea Ragu
With Winter Root Vegetables, 
Ras El Hanout Spices & Herbs. 

Preserved Lemon & Mint Parsley Salsa. 
Lemon & Fenugreek Flatbread.

Drizzle of Greek Yoghurt. 
Reduction of Lamb Jus (n)

23.00

Starters
Smoked Mackerel & Lemon Horseradish Pate

Malted Toast & Butter. Salad (gf on request) 8.95

Crispy Battered Chicken
Sticky Asian Sweet Chilli, Ginger & Soy Glaze. Rocket Salad. Toasted Sesame Seeds (gf) 9.25

Garlic Cream Cheese Stuffed Mushrooms
Topped with caramelised Red Onion Relish, Gratineed Goats Cheese & Thyme. Rocket (v)(gf) 8.50

Today’s Soup 
Please see the boards. Bread & Butter (gf on Request) 7.50
(£2.50 supplement for Any Starter taken as a main Course)

NibblesBowls of Specialty Nuts:
French Rosemary Almonds 4.50 
Somerset Applewood Smoked Mixed Nuts 4.00 
Marrakesh Spiced Peanuts 3.50
Bread with Olive Oil & Balsamic 3.00

Marinated Black Spanish Olives 4.00
Spanish Pan-Fried Chorizo with 

Feta & Chives (gf) 7.00
Salt & Pepper Squid Bites with Homemade 

Tartare Sauce 7.00

All Our Dishes Are Prepared to Order And Can Take at Least 30 Minutes – 
So Please Do Bear with Us at Busy Times & Let Us Know Should Time be pressing.

Please Also Let Us Know of Any Allergies or Intolerances You May Have. 
(gf) Gluten Free (v) Vegetarian (n) contains nuts (vg) Vegan

Spring Saver fixed Price  
Menu

3 Courses £20
Wednesday to  Saturday

Lunch & Supper

Sunday Roast
2 Courses 29.50
3 Courses 34.00

Every Sunday
 12 – 3pm


