
Starters

Homemade soup of the day, crusty bread                                                         £4.95

Handmade sage and onion scotch egg, butternut squash, chutney, leaves        £6.25

Roasted bone marrow, olive oil, crispbreads, herb salad                                     £6.95

Stornoway black pudding, garlic fried oyster mushrooms, Scottish parsley 
drop scone                                                                                                        £6.50

Seared sea scallops, sautéed wild mushrooms, Jerusalem artichoke purée         £8.95

Salt and pepper chilli squid, rocket salad, coriander aioli                                    £6.95

Available as Starter/Main
Caramelised plum tomato, fig and red onion tart, basil aioli   V             £6.25/£8.95

Beer and chilli moules, fresh coriander, crusty mopping bread             £6.25/£10.95

Crab, chilli and lime fish cakes, rocket salad, coriander aioli                £6.95/£11.45

Grilled goat’s cheese salad, soda bread crostini, beetroot jam   V          £6.25/£9.95

Sharer Boards

Greek platter; rosemary flat breads, olives, taramasalata, 
baba ghanoush, sundried tomatoes, hummus                                                  £9.95

Seafood sharing board; salt and pepper squid, whitebait, smoked               
salmon, king prawns, lemon aioli, breads, salad                                              £15.95

Innkeeper’s board; scotch egg, King’s sticky ribs, cottage pie, fries,             
chipolatas, chutney                                                                                         £14.95

Salads

Classic Caesar salad; anchovies, garlic croutons, parmesan and                          
soft boiled egg
With chargrilled cornfed chicken breast                                                                                                                                           
                                             
Scottish smoked salmon salad, rocket, sundried tomatoes,                                
lemon mayonnaise 
 
Superfood salad; couscous, chargrilled broccoli, pomegranate, feta cheese,            
spring onion and coriander, beetroot dressing   V

  £8.95

£11.95

£10.95

  £9.95

Nut warning. Because nuts are an ingredient in some of our dishes, please be aware that all food prepared in our kitchen may contain nut or nut traces



Rustic Bloomer Sandwiches

Served with a choice of fries, salad or a bowl of soup

Warm rare roast beef, horseradish crème fraiche, water cress                            £6.95

Honey glazed ham hock, whole grain mustard mayonnaise                           £6.50

Scottish smoked salmon, lemon mayonnaise, rocket salad                                 £6.95

Somerset brie, cranberry jelly, dressed leaves   V                                         £5.95

      Comfort Eating

The ‘Help for Heroes’ cottage pie; slow braised shin of beef, creamy mash,
roasted root vegetable. A donation of 50p goes to ‘Help for Heroes’              

Natural smoked haddock fillet, bubble and squeak, poached hen’s egg,        
hollandaise sauce                                                                                            

Spaghetti, basil pesto, DOP buffalo mozzarella, garlic crostini   V                 
With chargrilled cornfed chicken breast                                                   

Slow cooked Cornish lamb belly, truffle roast potatoes, classic ratatouille,      
port jus

Chickpea, charred pepper and spiced courgette tagine, toasted peanuts,          
green onion, coriander   V

Herb roast breast of corn fed chicken, fresh peas and broad beans,                
wholegrain mustard mash, thyme jus

Beer battered sustainable fish of the day, fries, mushy peas and tartar sauce   

The King’s 8 hour sticky beef ribs, cooked in cola and chilli, soured cream,     
leaves and fries

Risotto of the day, see our specials board                                               Price Varies

Sides

Fries 

Rocket, parmesan and balsamic salad 

Creamy mash

Greens in butter and rock salt 

Dressed leaves

New potatoes in butter and mint

Bread and butter

Garlic crushed potato

Roasted vegetables 

Green beans and shallots in virgin olive oil

£3.50

£3.50

£3.50

£2.95

£2.95

£3.50

£2.95

£3.50

£3.50

£3.50

Nut warning. Because nuts are an ingredient in some of our dishes, please be aware that all food prepared in our kitchen may contain nut or nut traces

£10.95

£12.95

  £8.50
£11.50

£15.95

£10.95

£12.95

£11.95

£12.95



Grills

Steaks

All of our steaks come from British cattle and are dry aged on the bone for better 
flavour, served with mushroom ketchup, roasted tomato, fries and rocket salad

10oz best end sirloin steak                                                                               £18.50

7oz Chateaubriand fillet steak                                                                          £22.95

8oz rump cap steak                                                                                         £15.95

28oz bone in Boston rib steak (for two to share)                                       £39.95 

Add a sauce for £2.00
Bearnaise, peppercorn, red wine

Other Cuts

8oz Cornish leg of lamb noisette  

10oz pork T-bone steak 
             
Calf’s liver and smoked bacon
    
Spiced stone bass fillet                 

King’s Burgers

Served in an onion bap with fries, tomato relish and dressed leaves

Prime ground beef burger                                                                                £10.95

Butterflied corn fed chicken breast                                                                     £9.95

Portabello mushroom burger   V                                                                        £7.95

Fried egg
Blue cheese
Smoked bacon
Crispy onions
Black pudding
Cheddar cheese
Goat’s cheese 
Beef tomato

To accompany these cuts, please choose two side orders

Greens in butter and rock salt 
Fries 
Garlic crushed potato
Creamy mash
New potatoes in butter and mint

£15.95

£13.95

£14.45

£16.95

Red onion and tomato
Rocket, parmesan and balsamic salad 
Dressed leaves 
Roasted vegetables 
Green beans and shallots in virgin olive oil

Nut warning. Because nuts are an ingredient in some of our dishes, please be aware that all food prepared in our kitchen may contain nut or nut traces

Add toppings £1 each



Desserts

Double chocolate brownie, vanilla ice cream 
  
White chocolate and raspberry cheesecake

Glazed pistachio creme brulée

Warm red cherry and almond frangipane

Rhubarb, gooseberry and ginger fool

Brownie peanut butter sundae, chocolate ice cream, whipped cream    

Selection of classic Italian churned ice creams and sorbets

Cheeses

Whole herb and garlic camembert (for two to share)                                      £11.50

Cheese of the week, traditional garnish                                                  Price varies

Liqueur Coffee

Irish whiskey                                                                                                     £4.95

Tia Maria                                                                                                           £4.95

Frangelico                                                                                                         £4.95

Cointreau                                                                                                          £4.95

Sambuca                                                                                                           £4.95

Nut warning. Because nuts are an ingredient in some of our dishes, please be aware that all food prepared in our kitchen may contain nut or nut traces

£5.95

£5.95

£5.95

£5.95

£5.95

£5.95

£4.95


