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VEGETARIAN MEALS 

Potato Gnocchi / Spinach, Basil, Crème Fraiche and Lemon Sauce /                13.00 
Parmesan Shavings V  

Sweet Potato, Chick Pea and Coconut Curry / Seasoned Basmati Rice /          12.00 
Poppadom’s VG,V,GF  

 
 
SMALLER APPETITES 

Butcher’s Pork Sausage                                                                                       7.50 
Ciabatta Cheese and Tomato Pizza V                                                                                            7.50 
Breaded Chicken Goujons                                                                                   7.50 
Honey Glazed Ham / Fried Egg GF                                                                                                   8.00 
Breaded Wholetail Scampi                                                                                  9.25 
Freshly Battered Fish GF                                                                                                                       10.50 
5oz Gammon Steak / Charred Pineapple / Fried Egg GF                                                    9.00 
5oz ‘Moores’ Rump Steak / Onion Rings / Charred Beef Tomato                     14.00 
 
All served with a choice of Skin on Chips / New Potatoes / Mashed Potato / Baked 
Beans / Garden Peas 

Homemade Beef Lasagne / Ciabatta Garlic Bread / Dressed Salad                    9.25 
Tomato and Basil Pasta / Grated Cheese / Ciabatta Garlic Bread V                            6.00 

 

SIDE ORDERS 

Skin on Chips VG,V,GF                              4.50        Ciabatta Garlic Bread VG,V           4.00 
Skin on Chips with Cheese V,GF     6.00      Homemade Coleslaw VG,V,GF      3.00 
Side Salad VG,V,GF                           4.00      Rustic Roll Selection V                  2.75 
Beer Battered Onion Rings           4.00 
 

 

 

 
 

NIBBLES 

Rosemary & Sea Salt Focaccia / Aged Balsamic Vinegar / Olive Oil VG,V                 5.50 

Mixed Kalamata Olives VG,V,GF                                                                                                             6.50 

Cheesy Ciabatta Garlic Bread V                                                                                                          5.75 

 

STARTERS 

Seasonal Soup / Rosemary and Sea Salt Focaccia V                                                             7.00 

Hot Honey Chicken Wings / Garlic Yogurt Dip GF                                                                  9.00 

Tiger King Prawns / Confit Garlic Butter / Charred Pak Choi GF                                  12.00 

Baked Potato Shells / Mixed Bean Chilli / Fresh Coriander VG,V,GF                                 8.50 

 

TO SHARE 

Nacho’s / Jalapeños / Grated Cheese / Soured Cream / Salsa /               13.00/8.50 
Guacamole V,GF  

Baked Camembert / Fig Relish / Rosemary and Sea Salt Focaccia V                       16.00 
 
 

 
V VEGETARIAN VG VEGAN GF GLUTEN FREE VGO VEGAN OPTION AVAILABLE                       
GFO GLUTEN FREE OPTION AVAILABLE 

 
ALLERGY INFORMATION: Some of our foods may contain nuts and other allergies. If you have 
any special dietary requirements, please speak to a member of our team, who can advise you 
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PUB CLASSICS 

Homemade Pie of the Day / Creamed Mash / Seasonal Vegetables                16.00 

Breaded Wholetail Scampi / Skin on Chips / Garden Peas / Tartare Sauce      14.00 

Homemade Beef Lasagne / Ciabatta Garlic Bread / Dressed Salad                  14.50 

Homemade Curry of the Day / Pilau Rice / Naan Bread / Mango Chutney      16.00 

Fresh Battered Fish / Soda and Saffron Batter / Skin on Chips / Mushy           16.50 
Peas / Tartare Sauce GF   

Homecooked Honey Glazed Ham / Skin on Chips / Fried Egg / Garden         12.00 
Peas GF  

Hunters Chicken / Skin on Chips / Charred Corn on the Cob GF                                16.00 

 

FROM THE GRILL  

10oz Gammon Steak / Charred Pineapple / Fried Egg / Skin on Chips /         15.00 
Garden Peas GF  

10oz ‘Moores’ Rump Steak / Charred Beef Tomato / Portabella                      26.00 
 Mushroom / Beer Battered Onion Rings / Skin on Chips / Garden Peas  

‘The Brendon Grill’ 
5oz Rump / 5oz Gammon / Pork Chop / Lamb Cutlet /Pork Sausage /           33.00 
Charred Beef Tomato / Portabella Mushroom / Beer Battered Onion  
Rings / Skin on Chips / Garden Peas  
 
Creamy Cornish Blue Cheese Sauce        4.00 

Green Peppercorn and Brandy Cream Sauce        4.00 
 

 
ALLERGY INFORMATION: Some of our foods may contain nuts and other allergies.                      
If you have any special dietary requirements, please speak to a member of our team,                        
who can advise you 

 

 

SALADS 

‘Brendon Arms House Salad’  
Crispy Smoked Streaky Bacon / Honey & Wholegrain Mustard             15.00/10.00 
Chicken / Herb Croutons / Mixed Leaf / Cherry Tomatoes / Cucumber  
 
Goats Cheese / Toasted Hazelnuts / Balsamic Roasted Beetroot           16.00/10.50 
Mixed Leaf / Cucumber / Green Beans v  
 
Smoked Mackerel Fillet / Spicy Roasted Chickpeas / Mixed leaf            16.00/10.50 
/ Fennel / Orange  

All Served with our house dressing / rustic bread rolls / butter 
Gluten Free Rolls Available 

 

BURGERS 

‘The Brendon Burger’  
6oz ‘Moores’ Beef Burger / Tomato Chutney / Streaky Bacon / Cheddar         18.00 
Cheese / Baby Gem Lettuce / Beef Tomato  

Cajun Chicken Breast / Baby Gem Lettuce / Guacamole / Red Onion              16.00 

Grilled Halloumi / Caramelised Red Onion / Portabella Mushroom /              16.00 
Rocket v      

Vegan Burger Patty / Tomato and Chilli Chutney / Vegan Cheese /                14.00 
Baby Gem Lettuce / Beef Tomato VG,V  

 

All Burgers served in a Toasted Brioche Bun with Skin on Chips and Homemade 
Coleslaw                      
Gluten Free Rolls Available 
 

V VEGETARIAN VG VEGAN GF GLUTEN FREE VGO VEGAN OPTION AVAILABLE                        
GFO GLUTEN FREE OPTION AVAILABLE 

 


