
SEE FISH BOARD FOR TODAY’S SPECIALS
All fish is available as a starter or main

SHARING STARTERS all £9.50
For two as a starter, or one as main
Baked Camembert, with red onion marmalade, crisp salad and
rustic breads
Country  Girl Meat Platter, local sausage, smoked chicken wings,
cheese, bread and salad
Fish Platter, selection of today’s fish with chargrilled lemon, tartare
sauce, tapenade, salad and bread.

STARTERS
Roast Tomato, Cream Cheese and Chive Soup, served with bread
and butter.
Spiced Sweet Potato and Rosemary Soup, served with bread
and butter.
Mushroom Rarebit, sautéed button mushrooms, with garlic and
thyme, oak smoked old Worcestershire cheese, side salad.
Potted Confit of Duck, served with stilton fritters, warm plum
compote, chive salad.
Crab Lasagne, fresh crab meat, pasta sheets, tarragon cream sauce,
tomato salad.

SALADS
Warm Waldorf Salad, served with bread and butter

Chicken Caesar Salad, served with bread and butter

MAINS
Sun Blushed Tomato, Pesto and Parmesan Gnocchi. With spring
onion salad, bread roll.
Roast Pork Steak, with apple mash, roast parsnips, and grain
mustard sauce.
Lambs Liver, mash and bacon, served with onion gravy.
Roast Chicken Breast, stuffed with black pudding, and served with
Irish cabbage, potato fondant, and coriander cream sauce.
8oz Beef Sirloin Steak, with homemade chips, cauliflower cheese,
peppercorn sauce.
Country Girl Mixed Grill, 4oz Sirloin, local sausage, spiced chicken
goujons, lambs liver, homemade chips, tomato and mushrooms.

LUNCH (Available 12pm - 2.30pm Monday to Saturday)
Soup and a Sandwich, choice of soup with a sandwich, please see
sandwich menu.
3 Free Range Egg Omelette, a choice of cheese and tomato, bacon
and pea or mushroom and cheese. Served with a side salad and bread.
Eggs Benedict, two poached free range eggs and parsley hollandaise
sauce, served over bacon (or mushroom) and a potato rosti.
Roasted Vegetable Quiche, served with salad and bread roll.
Country Girl Burger, beef burger with cheese and bacon, served with
homemade chips and salad.
Pasta Carbonara, Bacon and mixed vegetable tagliatelle in a cream
sauce topped with cheese.
Chicken Casserole, in a tomato, herb and red wine sauce, served with
mashed potato and peas.
Sausage and Mash, lamb and apricot sausages, garlic mash and gravy. 

SANDWICHES all £4.50
All sandwiches are served with crusts on, potato crisps, salad garnish.
Available on white or granary bread
Cheese and Tomato
Tuna, mayonnaise, sweetcorn
Chicken and mayonnaise
Roast beef and horseradish
Roast pork and red onion marmalade

SIDES all £2
Bread basket: with butter.
Extra vegetables.
Extra potatoes: choice of mash, or chips.
Side salad: with a simple dressing

KIDS MEALS
All main menu dishes are available for children, half size, half price
Nuggets and chips £5.00
Battered Fish Fingers and chips £5.00
Sausages and chips £5.00

PUDDINGS all £5.50
Orange and Cardamon Bread and Butter Pudding, with vanilla 
custard
Strawberry Bakewell Tart, clotted cream ice cream
Chocolate Panacotta, with warm cherry sauce
Ice Nougat Parfait, with caramel and rum sauce.
Selection of homemade ice creams and sorbets. Please ask a
member of staff for details of flavours.

BOARD OF FINEST ENGLISH CHEESES £6.50
Cornish Brie, excellent firm brie, good enough to rival any French
competition
Wenslydale with Cranberry, fruity addition to the crumbly, slightly
dry Wenslydale
Devon Blue, Blue cheese from the south west, depth of flavour and a
superb texture
Old Worcester, comparable to cheddar, but a smoother, firmer texture
Sharpham Rustic, herby, soft cheese from Sharpham Estate
All served with red onion marmalade grapes, apple and crackers.
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Notes About Our Menu
All of the ingredients we use for our menu are sourced from the best possible producers in the local area, where possible. Because we make everything on
the menu ourselves, we can tell you exactly what is in every dish: please ask a member of staff if you need guidance. We try our best to cater for those who
have dietary requirements and intolerances.  As such, we will be more than happy to alter our dishes if you have such a requirement. Because we care about
food and do not use any pre-prepared products or shortcuts, please be patient during busy periods
Unfortunately, due to the severity and infrequency of nut allergies, and the necessity to use some nut based ingredients, we cannot guarantee that any of ourdishes are nut free.
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WHITE WINES

1. Crooked Vine, Sauvignon Blanc, France

2. Venezie Sartori, Pinot Grigio, Italy
3. Banrock Station, Colombard Chardonnay,  Australia
4. Saam Mountain, Chenin Blanc, South Africa 

Stick your nose in here, its like a jungle, pear, peaches and 
guava, Such a great finish to this wine.

5. Stump Jump, Riesling/Sauvignon Blanc/Marsanne, 
Mclaren Vale,  Australia
Chester Osborn has made another cracker, blending three 
common grapes with brilliant results.

6. Delicato Family Vineyards, Oaked Chardonnay, 
California, USA
A beautifully full Chardonnay, pineapples and vanilla with a 
long toasty finish.

7. Mad Fish, Unwooded Chardonnay, W Australia 
(Landlord Chris’ Top White)
Appealing ‘if boozey’ aperitif. An ideal choice with any 
veggie or pork dish

8. Laroche, Viognier, France
Peachier in the mouth and on the nose than your average 
peach 

9. Knappstein, Riesling, Clare Valley,  Australia
Lemons and limes aplenty, ideal with the veggie wellington 
or chicken.

10. Wither Hills, Sauvignon Blanc, Marlborough New Zealand
11. A20 Albarino,  Albarino, Spain

Angela Martin creates a tongue tickling wine full of apricot, 
mineral and spice. 

12. La Cote Blanche, Sancerre, France
A fantastic family owned vineyard gives a simple, yet 
amazing Sancerre, goes great with any fish on the menu.

13. Chablis Coquille, Chablis, France
A classic Chablis with peaches and grapefruit in your mouth
and ripeness on your nose.

ROSE WINES
Moondarra, Rose,Australia
Rose De Tourelles,  Bordeaux, France 
A Chateau-Pichon Longvuelle Baron Rose, award winning. 
Drink this dry rose or I will
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RED WINES
1. Da Luca Primitivo, Merlot, Italy
2. One Tree, Cabernet Shiraz,  Australia
3. Cono Sur, Pinot Noir, Chile
4. Saam Mountain, Pinotage, South Africa

Juicy plum and blackberries, a good example of this South 
African grape. 

5. Branch Creek, Shiraz, Australia
Fills the mouth with rich berries, do not share this great 
wine with anyone.

6. D’Arenburg Stump Jump, Grenache/Shiraz/Mouvedre, 
McLaren Vale, Australia
The winery was bought with the winning of a race horse, 
this wine is also a winner

7. Villa Dei Fiori, Montepulciano, Italy
Great with pastas and lamb dishes, this long grape will last 
long in the memory.

8. Delicato Family Vineyards, Old Vine Zinfandel, 
California, USA
American Winery of the year 2007, this wine showcases the
Delicato family talents and experience.

9. Dinastia Vivanco, Rioja Crianza, Spain (Chef Tom’s Top Red)
A superb modern winery, Vivanco are moving Rioja’s to the 
next level. 

10. Chateau De Malleret, Cru Bourgois Haut Medoc, 
Bordeaux, France
A great example to rival any other claret around

11. Spy Valley, Pinot Noir, Marlborough, New Zealand
Chocolate and smooth. Ant MacKenizie has produced 
another stunner. 

12. Wholeberry Springfield Estate, Cabernet Sauvignon, 
South Africa.
Unfiltered and unrefined, but what smooth and velvety 
results are produced. May require decanting 

13. Chateauneuf du Pape, Chateau St Jean, France
Almost entirely Grenache, certified organic, 18 months of 
aging leaves a great wine with any meat.

BUBBLY
Thomas Mitchell NV Brut
Great Bubbly, make up a reason to celebrate and drink 
this one.
Veuve Delaroy, Rose, France
A strawberry rose without fuss, this gives you a morish 
finish.
Mumm, Cordon Rouge, Champagne
A perfect champagne for any celebration. 
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