ox¢ THe SHEPPEY

SUNDAY MENU
STARTERS SUNDAY ROASTS
WHOLE CAMEMBERT w 13.50 [ROASTED CHICKEN BREAST (eraore) 24.50
WITH TRUFFLE 0IL, CARAMELISED ONION CHUTNEY & SOURDOUGH WITH CHEFS OWN PIG IN BLANKET
ALLERGENS : MILK / GLUTEN / SULPHITES ALLERGENS: GLUTEN / MILK / EGG / SULPHITES
CRISPY CHILLI BEEF starter. 11.00  [PORK BELLY WITH CRACKLING raore 24.50
ASIAN SLAW, CUCUMBER, CRSHEW NUTS MAIN 20 OO m[ﬂ;eﬁg%'fmsz{u/w/ EGG / SULPHITES
CRISPY RICE NOODLES .
ALLERGENS : SULPHITES / SOYA / TREE NUTS / PEANUTS / FISH ROASTED TOPSIDE OF SOMERSET BEEF (raore) 2500
ALLERGENS: GLUTEN / MILK / EGE / SULPHITES
CHICKEN LIVER PRRFRIT o 3.90 | yEGETRBLE WELLINGTON wenior 23.00

WITH CHUTNEY PICKLES, AND TORST

ALLERGENS : DAIRY, SULPHATES, EGG, GLUTEN BUTTERNUT SQUASH, SWEET POTATO, SPINACH & PUY LENTIL

ALLERGENS: GLUTEN /MILK / EGG / SULPHITES

ROASTED BEETROOT SALAD e 9.90 |LAMB SHANK wrmorm 28.50

ROASTED BEETRO0T, POACHED PEAR, VEGAN FETA, HUMMUS, ALLERGENS: GLUTEN / MILK / EGG / SULPHITES

WINTER LEAVES & TORSTED WALNUTS ALL ROASTS SERVED WITH ROASTED CARROT, MASHED SWEDE & BUTTERNUT SQUASH, BRAISED RED

ALLERGENS - SULPHITES / SOYR / TREE HUTS CABBAGE, LEEK, BROCCOLI, ROAST POTATOES, YORKIE & GRAVY

FRENCH ONION SOUP (vea(cra) 950 M H | N S

CHEDDAR CROSTINI & BREAD ADD CRISPY CHORIZO PIECES  2.50

FULERGAS G FULEIGHS L SO BEETROOT, RED ONION & FETA RAVIOLI wewn 19.50
ARTICHOKE HEART & SUN-DRIED TOMATO SAUCE, PESTO, ROASTED BEETROOT,

SIDES PUMPKIN SEEDS, BRSIL 1L
CHUUFLOWER CHEESE 5 50 ALLERGENS : GLUTEN / SULPHITES
(V)(GF) .
FLERGES LK WA y CUMIN & LEMON BATTERED JACKFRUIT Grven 18.50
v

BREAD & OLIVES woesmion 150 | st ey TINED LERVES CHS

L i, & SALSAMIC BEER BATTERED HADDOCK (e 22.50
SMASHED PEAS, TARTAR SAUCE, MIXED LEAVES, CHIPS

CLASSIC CUMIN HUMMUS @ 4 50 | Fuiereens: sucehires s FisH s wusTaRo

WITH TORSTED FLAT BREAD

ALLERGENS : GLUTEN / SESAME GODNEY HSPHRHGUS RISOTTO (VGR)(DFA) 2100
CAMEMBERT, CAULIFLOWER CHEESE PUREE

SHEPPEY COLESLAW wo)or) 45 0 HL?ERGENSB: sELﬁHE{?ES/CELE;'YI /5\5(H SE PR

ALLERGENS : SOYA / SULPHITES

TRIPLE COOKED CHIPS teenon 5.50 DESSERTS

ALLERGENS - WA SOMERSET CHEESE BOARD wcrn 10.50

BRIE, STILTON, CHEDDAR, GRAPES & MEMBRILLO, FIG CHUTNEY, BREAD & SEED CRACKER
ALLERGENS : GLUTEN / MILK / SULPHITES / NUTS
PLEASE NOTE. WE ARE NOT A FREE FROM KITCHEN. WHILST WE TAKE THE | TONKA BEAN PANRCOTTA crve) 10.50

UTMOST CARE TO AVOID CROSS CONTAMINATION, TRACE AMOUNTS OF ALL [ wiTH BLOOD ORANGE SEGMENTS & GEL, WHITE CHOCOLATE CRUMB & ELDERFLOWER SORBET
ALLERGENS MAY BE POSSIBLE IN ALL DISHES. IF YOU HAVE ANY ALLERGIES [ o ALLERsNs

OR DIETARY REQUIREMENTS, PLEASE LET US KNOW, S0 WE CAN ADAPT OUR APPLE & PEAR CRUMBLE Grayvem 950

DISHES RCCORDINGLY. WITH VANILLR IcE CREAM
ALLERGENS : SULPHITES / MILK / GLUTEN
(GF) GLUTEN FREE (GFA) GLUTEN FREE AVAILABLE STICKY TOFFEE PUDDING W 9 50
(DF) DAIRY FREE (DFA) DAIRY FREE OPTION AVAILABLE HOT FUDGE SRUCE, CLOTTED CRERM
(VG) VEGAN (VGA) VEGAN OPTION AVAILABLE ALLERGENS : MILK / EGE / GLUTEN / SULPHITES
(1) VEGETRRIAN HOT CROSS BUN CHEESE CAKE werm 10.50

WHITE CHOCOLATE CRUMB, HONEY COMBE, BUN TORST, RUM & RAISIN ICE CREAM
ALLERGENS : MILK / EGG / GLUTEN

AFFOGATO wen 10.00
150009 OF ICE CREAM, WHITE CHOCOLATE FUDGE, MILK CHOCOLATE &

CHESTNUT COOKIE, FRESH FRUIT, ESPRESSO

ALLERGENS : MILK / EGG / SOYA

ICE CREAM «(ervenorm) 3 SC00PS 9.00

VANILLA (VGR) / STRAWBERRY & CREAM / CHOCOLATE (VGR)

RUM & RAISIN / MINT CHoC CHIP (VG) / ELDERFLOWER SORBET
ALLERGENS - PLEASE ASK FOR ALLERGEN INFORMATION




