



	 


LIGHT BITES served with artisan bread,  winter salad 13 
Smoked mackerel pâté,  
Duck liver pâté
Hummus board beetroot & walnut and butterbean & tomato
Smoked salmon on crumpets, cream cheese

Gluten free alternatives available. Please note, we cannot guarantee that the kitchen is 100% nut free

Please speak to a member of staff if you have any questions about the menu, allergies or dietary requirements.
We hope you enjoyed the food and service. We add a suggested 10% gratuity to all final bills.

DAY MENU

BREAKFAST - 9AM TO 11.30AM
Sourdough toast            3.5
Crumpets             3.5
Scrambled eggs on crumpets or toast            6.5
Toasted bacon sandwich 6.5
Smoked salmon & cream cheese on crumpets               10
Scrambled egg, bacon on crumpets or toast               10
Smoked salmon, scrambled eggs on crumpets or toast         10
Croissant, Somerset smoked ham and cheddar   7

SNACKS

Olives  4
Bread & oil  3.5
Rosemary almonds 3.5
Crisps 2
Anchovies on toast 5     

TOASTED SANDWICH with crisps        13
Brie & caramelised onion 
(add serrano ham 1.5)
Brie & bacon
B.L.T. bacon, lettuce, tomato 

FILO PIE  with leaf & seed salad                         14
Spinach, feta, kale, lemon & garlic
Chicken, harissa, red pepper & chickpea
Moroccan spiced, carrot, spinach & chickpea

BISHOP’S SHARING BOARDS served with artisan bread, salad leaves 

for two to share 32
for one 17

Cheese and Charcuterie 
Somerset of cheeses and pâté with a selection of charcuterie 

Smoked fish - salmon, trout, mackerel, horseradish cream, capers

Vegetarian board - todays selection of hummus, pâté and antipasti

Somerset Camembert  with toasted sourdough,   16
(add charcuterie 6.5)

BRUCHETTA             13                  
Mozzarella, Serrano Ham, pesto, tomatoes

Cream Tea   7
Scones, clotted cream, jam    


