Bitter, & Stout

Lager & Cider

Butcombe, Original 4.0%
Butcome Blonde 4.5%
Butcome Rare Breed 3.8%
Doom Bar 4%
Guinness 4.1%

Veltins 4.8%
Poretti 4.8%
Ashton Press 4.8%
Thatchers Dry 4.8%

Sundays
Starters
Cream of tomato soup with homemade bread £6.00
South West charcuterie & pickled melon £8.00
Lord Poulett salad of garden figs and Cornish Blue cheese £6.50
Hot-smoked Chalk stream trout, Somerset salad cream, radish salad £7.50
Roasts
Sirloin of Somerset beef, potatoes, Barrington Farm vegetables & Yorkshire pudding £16.00
Slow roasted pork belly with roast potatoes, roasted carrots and vegetables, gravy £15.00
Mains
Pan-seared fillet of sea bream with Lentils, cauliflower & spinach £16.50
Cream cheese and chilli stuffed courgette flowers with Hinton leaf salad £14.50
Confit duck leg salad, Hinton leaves and summer vegetables £15.00
Cider battered fish and chips, mushy peas and tartar sauce £14.50
Lord Poulett burger, Dorset Blue Vinny, bacon, tomato, pickles and chips £14.00
Pudding
Peach Melba Eton mess £6.00
Iced Blackcurrant parfait with Cheesecake cream £6.50
Elderflower jelly, strawberries & cream £6.50
British cheese board, fruit chutney, apple and biscuits £7.00

Please let us know if you have any allergies or require information on any ingredients used in our dishes.
www.lordpoulettarms.com Facebook: @lordpoulettarms Instagram: @lordpoulettarms

Pudding Wine & Port

glass

bottle

‘Elysium’ Black Muscat

£6.50

£40.00

Sauternes

£7.50

£34.00

Barros LBV

£4.00

£40.00

Barros Colheita 1996

£6.50

£75.00

Traditional English Meads

£3.50

£30.00

£3.30

£20.00

Viking’s Blood
French Connection
English mead
Highland
Ginger
Pomona, a blend of Somerset cider brandy & apple juice

Elsa, Charlie’s dog, may come and say hello, she is on a strict diet for the beach so please do not tempt her with a
treat…

Please let us know if you have any allergies or require information on any ingredients used in our dishes.
www.lordpoulettarms.com Facebook: @lordpoulettarms Instagram: @lordpoulettarms

