
A P P E T I S E R S  &  S T A R T E R S

V e g e t a r i a n V e g a n G l u t e n  F r e e A d j u s t m e n t  A v a i l a b l e  
V VE GF _*

D a i r y  F r e e
DF

C r u s t y  ‘ H o b b ’ s  H o u s e ’  b r e a d ,  w i t h  E x t r a  V i r g i n  T u s c a n  o l i v e  o i l  &  b a l s a m i c  s y r u p  f o r
d i p p i n g .  V  V E *  G F *  D F *

£5.5

B R E A D  &  O I L

M i x e d  C h a l k i d i k i  &  K a l a m a t a  o l i v e s ,  w i t h  r e d  p e p p e r  &  g a r l i c  m a r i n a t e d  i n  H e r b e s  d e
P r o v e n c e .  V  V E  G F  D F

£5.5

O L I V E S

T o a s t e d  p i t t a  b r e a d  w i t h  j a l a p e ñ o  h o u m o u s .  V  V E  G F *  D F *
£5.5

P I T T A  &  H O U M O U S

T h e  c l a s s i c ,  s t i l l  h i t s  t h e  s p o t !  E x t r a  l a r g e  c o l d  w a t e r  c o c k t a i l  p r a w n s ,  h o m e m a d e  M a r i e  R o s e  &
C o g n a c  s a u c e  f i n i s h e d  w i t h  a  l a r g e  c r e v e t t e  &  s e r v e d  w i t h  g r a n a r y  b r e a d .  G F *  D F *

£10

P R A W N  C O C K T A I L  

S e v e r n  &  W y e  t r a d i t i o n a l  o a k  s m o k e d  s a l m o n ,  g r a v a d l a x  d r e s s i n g ,  g r a n a r y  b r e a d ,
d r e s s e d  s a l a d  g a r n i s h  &  b a l s a m i c  s y r u p .  G F *  D F *

£10

S M O K E D  S A L M O N

S U N D A Y  L U N C H

D r e s s e d  b u t t e r h e a d  s a l a d ,  c r u m b l e d  g r a d e  A  S t i l t o n ,  s l i c e d  p e a r ,  c a r a m e l i s e d  w a l n u t s  &  b a l s a m i c
s y r u p .  V  V E *  G F  D F *

£9

W A L D O R F  S A L A D

S m o o t h  d u c k  l i v e r  a n d  p o r t  p a r f a i t ,  g r a n a r y  t o a s t ,  d r e s s e d  s a l a d  g a r n i s h  &  b a l s a m i c
s y r u p .  G F *  D F *

£9

P A R F A I T
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T H E   R O A S T S  

S U N D A Y  L U N C H

A l l  s e r v e d  w i t h :
G o o s e  f a t  r o a s t e d  p o t a t o e s  

( S u n f l o w e r  h e r b  r o a s t i e s  f o r  v e g e t a r i a n  o p t i o n  i f  r e q u i r e d )  
S t e a m e d  g r e e n  v e g e t a b l e s
H e r i t a g e  t r i c o l o u r  c a r r o t s

O u r  s i g n a t u r e  B a r b e r ’ s  V i n t a g e  C h e d d a r  c a u l i f l o w e r  c h e e s e  
5  S p i c e  &  r e d  w i n e  b r a i s e d  r e d  c a b b a g e

S a u c e s  a v a i l a b l e  o n  r e q u e s t :
H o r s e r a d i s h  c r e a m ,  c r a n b e r r y  &  p o r t  s a u c e

E n g l i s h  m u s t a r d ,  D i j o n  m u s t a r d ,  w h o l e g r a i n  m u s t a r d ,  F r e n c h  m u s t a r d
m i n t  s a u c e ,  m i n t  j e l l y ,  c h i l l i  a p p l e  j e l l y ,  B r a m l e y  a p p l e  s a u c e

V e g e t a r i a n V e g a n G l u t e n  F r e e A d j u s t m e n t  A v a i l a b l e  
V VE GF _*

D a i r y  F r e e
DF

28 day dry aged on the bone purebred Aberdeen Angus cooked pink,
rich beef pan juice gravy with Madeira & red wine with a Yorkshire pudding.

£24A B E R D E E N  A N G U S  R O A S T  S I R L O I N  O F  B E E F
GF* DF*

Free range, English chicken supreme roasted with a lemon and herb butter,  
chicken pan juice gravy with Somerset cider,  sage & onion stuffing with a Yorkshire
pudding.

£22R O A S T  S U P R E M E  O F  C H I C K E N
GF* DF*

Delicious mix of brown rice,  mixed seeds,  cranberries & mushrooms topped with
cranberry sauce & melted Cheddar.  Vegetarian mushroom & Marsala wine gravy with a
vegetarian Yorkshire pudding.

£20V E G E T A R I A N  R O A S T
V VE*

GF* DF*

We use premium cuts of locally sourced meat,  our Aberdeen Angus beef is raised on the
Somerset Levels,  alongside free-range chicken and carefully prepared vegetarian options.  
Every roast includes our famous Barber’s Vintage Cheddar cauliflower cheese (no extra
charge),  goose fat roasties,  heritage carrots,  braised red cabbage and seasonal greens.  
Proud winners of the 2024/25 Good Food Award for Gastropubs.

O U R  A W A R D - W I N N I N G  S U N D A Y  R O A S T



G A R D E N  M E N U
S U N D A Y  L U N C H

V e g e t a r i a n V e g a n G l u t e n  F r e e A d j u s t m e n t  A v a i l a b l e  
V VE GF _*

D a i r y  F r e e
DF

Due to the space needed to cook our Sunday Roast,  our fryers are out of use so unfortunately that means,  no
chips!

We do occasionally have spare Roast potatoes and even Roast Beef & Roast Chicken so we can offer:
Portions of Roast Potatoes
Cheesy Roast Potatoes (done cauliflower cheese-style)
Hot Roast Beef Sandwich with a churn of roast beef gravy
Hot Roast Chicken & Stuffing Sandwich with a churn of roast chicken gravy
Just ask at the bar if  we have these available

12pm - 2pm |  Subject to availability & good weather

Please note we do not allow tabs outside and we don’t  have the facil ity to
hold your card,  apologies for any inconvenience

Choose your Hobb’s House Bakery bread: White,  Granary or toasted Ciabatta
Served with salad garnish & salted crisps

Cheese |  Vintage local Barber’s Cheddar cheese & ploughman’s pickle v 

Ham |  Sliced roast local ham & wholegrain mustard 

Salmon |  Scottish smoked salmon, cream cheese & cucumber 

Prawn |  Royal Greenland prawns in Marie Rose sauce & chopped romaine lettuce

£8.5S A N D W I C H E S

Crumbled grade A Stilton,  caramelised walnuts,  sliced pear,  dressed salad leaves,  pumpkin &
sunflower seeds and home made coleslaw.

£18B L U E  W A L D O R F  S A L A D
GF DF*

V

Scottish smoked salmon, dressed salad leaves,  cornichons,  capers,  pumpkin & sunflower
seeds and homemade coleslaw.

£18S M O K E D  S A L M O N  S A L A D
GF DF

Royal Greenland prawns in our homemade Marie Rose sauce,  whole Crevette,  dressed salad
leaves,  cornichons,  capers,  pumpkin & sunflower seeds  and homemade coleslaw.

£18P R A W N  S A L A D
GF DF

Choose from:
Vintage local Barber‘s Cheddar  gf v
Sliced roast local ham  gf df
Brie  gf v
Grade A Stilton gf v

£13
£14
£15

One Item
Two Items

Three Items

Pickled onions,  celery batons,  cherry tomatoes,  chutney/p ickle,  sliced apple,  
homemade coleslaw, dressed mixed salad and sliced bread.

P L O U G H M A N S
GF* DF*

V* VE*

£5
£6

£10
£10

A V A I L A B L E  A P R  -  S E P

O U T S I D E  O N L Y  |  C A L L  T O  C H E C K  A V A I L A B I L I T Y
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