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LIGHT  
BITES

SOUP OF THE DAY V  ................................................. 6
Please ask for todays flavour served with crusty bread
BATTERED SQUID ....................................................6.5
Lemon and chilli aioli
BUFFALO WINGS .....................................................6.5
Reggae reggae ketchup
NACHOS V  ......................................................................7
Melted Cheddar cheese, salsa, guacamole and  
sour cream
CHORIZO,WILD GARLIC  
AND BABY POTATOES ............................................6.5

ALL DAY  
BREAKFAST SANDWICHES

BACON BAP ...............................................................4.5
2 crispy bacon rashers in a buttered brioche bun
SAUSAGE BAP ...........................................................4.5
2 Cumberland sausages in a buttered brioche bun
EGG BAP V  ..................................................................4.5
Fried hens egg in a buttered brioche bun
BREAKFAST BAP ....................................................... 5.5
2 Bacon, 2 sausage and a fried egg on a brioche bun
CRUSHED AVOCADO VE ........................................ 5.5
Olive oil baked sour dough, poached hens egg, roasted 
cherry vine tomato

PIZZA 
ITS ALL ABOUT THE CRUST

ARTISAN AWARD WINNING, HAND STRETCHED 
FRESH PIZZA BASES. AUTHENTIC ITALIAN RECIPE AND 
INGREDIENTS WITH TOMATO SAUCE, MOZZARELLA 
CHEESE AND GENEROUSLY TOPPED

MARGHERITA V  ........................................................ 10
Plain and simple
FLORENTINA  V  ...........................................................11
Spinach and garlic
BBQ CHICKEN  ...........................................................12
With onions and peppers
AMERICAN HOT  ........................................................12
Spiced pepperoni and jalapeños

COLD SANDWICHES
SERVED ON WHITE OR BROWN BLOOMER BREAD, 
TEACUP ROAST PEPPER AND TOMATO SOUP, BBQ 
POPPED POTATO CHIPS

WESTCOMBE TRADITIONAL CHEDDAR 
CHEESE V  ....................................................................6.5
Beer pickle
SMOKED SALMON .................................................. 7.5
Cucumber and a dill crème fraîche
ROAST CHICKEN AND AVOCADO ................... 7.5
Served with Tarragon mayonnaise
MEDITERRANEAN VEGETABLE AND  
SUNDRIED TOMATO WRAP V  .............................6.5
FALAFEL WRAP V  .....................................................6.5
Sweet potato falafels, red pepper hummus,  
grated carrot and rocket
GOATS CHEESE FOCACCIA V  ............................. 7.5
Caramelised onion, spinach and pesto
CHICKEN FOCACCIA ............................................. 7.5
Roasted chicken breast, Parma ham and rocket

HOT SANDWICHES
SERVED WITH SKIN ON FRIES

HAM AND CHEESE MELT ......................................... 9
Honey roast ham and Westcombe Cheddar
GRILLED CUBAN SUB ROLL ..................................12
Ham, slow cooked pork shoulder, Swiss cheese, pickle
and sweet mustard
PHILLY CHEESE STEAK CIABATTA ......................13
Beef, cheese, roasted onions and peppers
FISH FINGER BLOOMER ..........................................11
Red snapper goujons, iceberg, pickled cucumber, 
rough cut tartare
CLUB ...............................................................................13
Triple decker - grilled chicken breast, bacon, tomato,
fried egg and French fries

FOUGASSE V  .............................................................6.5
Artisan garlic flavoured sharing bread,  
cream cheese dip
BLOOMIN ONION V  ...............................................5.5
Chipotle Mayo

SALAD  
DISHES

POKE BOWL ................................................................10
Red quinoa, cucumber, mango, avocado, pecan nut, 
radish, spring onion and pineapple
TOMATO AND MOZZARELLA V  ...........................10
Heritage tomatoes, buffalo mozzarella, roasted red 
onion & Roquito drop peppers
CAESAR SALAD V  .......................................................9
Baby gem lettuce, tossed in Caesar dressing, parmesan 
shavings, boiled egg, croutons. With or without 
anchovies
Add chicken breast ..........................................................4
Add halloumi V  .................................................................4

MAIN  
PLATES

SIRLOIN STEAK ......................................................... 23
8oz Casterbridge with chunky chips, confit cherry
tomatoes, Portobello mushroom and Bath Gem 
battered onion rings
CASTERBRIDGE RIB EYE ........................................ 25
10oz with chunky chips, confit cherry tomatoes,  
Portobello mushroom and Bath Gem battered  
onion rings
Add sauce: peppercorn, béarnaise, blue cheese,  
garlic butter ....................................................................... 1
CHICKEN TIKKA MASALA ......................................15
Cumin rice, poppadum’s and mango chutney
CHICKPEA AND POTATO CURRY VE ....................15
Roasted butternut squash, cumin rice, poppadum’s  
and mango chutney
BATH GEM FISH AND CHIPS ................................15
Locally brewed ale battered Haddock fillet, mushy 
peas, chunky chips, rough cut tartar sauce
NASI GORENG ............................................................15
Indonesian fried rice, tiger prawns, grilled chicken,  
fried egg and peanuts

BLACKENED CAJUN CHICKEN BURGER .........14
Cajun rub chicken breast, brioche bun, tomato  
chutney, Bath Gem onion rings, skin on fries
FLAT MUSHROOM BURGER V ..............................14
Red onion, brie, brioche bun, tomato chutney, Bath 
Gem onion rings, skin on fries

GOURMET BEEF BURGER ......................................14
Homemade 8oz patty, brioche bun, streaky bacon,
Monterey cheese tomato chutney, Bath Gem onion
rings, skin on fries

SIDES 
ALL 3.5

FLAMED MEDITERRANEAN VEGETABLES VE

Olive tapenade, crispy basil
SEA SALT AND ROSEMARY BAKED  
BABY POTATOES VE

BUTTERED GREENS WITH CRISPY ONIONS V

BATH GEM BATTERED ONION RINGS V

CHUNKY CHIPS OR SWEET POTATO FRIES 
OR FRENCH FRIES V

ROCKET PARMESAN SALAD BALSAMIC 
VINAIGRETTE

GUILTY 
PLEASURES

BAKED NEW YORK CHEESECAKE V  ................6.5
Honeycomb and shortbread crumble,  
mixed berry compote
STICKY TOFFEE PUDDING V  ...............................6.5
Vanilla ice cream, toffee sauce
SELECTION OF ICE CREAM AND SORBET V .....5
3 scoops of your choice, please ask your server  
for today’s flavours
LEMON POSSET V  ........................................................5
Cinnamon biscuit
CHOCOLATE BROWNIE V  ........................................5
Orange Chantilly cream
CHEESE BOARD V  ...................................................... 8
Chutney, crackers and grapes

ALLERGEN INFORMATION

If you suffer from a food related allergy or intolerance, please let us  
know. Allergen information for all this menu is available on request.  
Foods described in this menu may contain nuts or derivatives of nuts.

If your stay is inclusive of dinner you are welcome to choose a 3 course 
meal from the TDH menu or from this menu to the value of £22.00, 
any additional balance or supplements will be charged to your account.


