L

The porlock weir Hotel

NIBBLES

sourdough flatbread, hummus, chimichurri, crispy onions /G se/
7.00

Homemade sourdough, flavoured butter (G, D/
7.00

Marinated olives
6.00

STARTERS

Homemade soup, salsa verde, croutons /G/
9.00

porlock Bay oysters, pickled ginger, chilli & lime (s/
(3 - 15.00 or 6 -27.00) *

Grilled scallops, pancetta, miso cauliflower puree, chive & caper split sauce (5 so, D/
16.50*

octopus saganaki, toasted sourdough, feta, pickled fennel /£ G b/
10.95

Crispy venison wontons, pineapple salsa, cucumber ribbons (G, so, mMu/
10.00

Burrata, heritage tomato, pickled red onion, aged balsamic, sourdough croutons b, G/
- vegan option available-
13.50

*supplement for special packages*

Allergens, if you have any dietary requirements including intolerances and allergens, please inform a
member of staff before you order.
G- gluten; N- nuts; D- dairy; F- fish; s- shellfish; Mu- mustard; se- sesame; E- egg; So- soya; Cr- crustaceans



L

The porlock weir Hotel

MAINS

Locally caught whole fish of the Day, tartare sauce, new potatoes,
marinated fennel & orange salad £ £ mu/
25.95

Pan fried seabass, octopus and spinach risotto, carrot crisp (£ D/
29.00

Little 0ak Farm pork belly, sweet & sour dressing, watermelon, balsamic onions, roast beetroot D, F/
27.00

Exmoor lamb rump, salsa verde, heritage tomatoes, feta, new potatoes, minted crushed peas b/
28.50"

Westermill Farm sirloin steak, chimichurri, onion rings, hand cut chips, rocket & parmesan salad /b, G/
35.00"

oven roasted chicken supreme, fondant potatoes, summer greens, tarragon & mushroom sauce D/
25.50

Charred hispi cabbage, homemade harissa, crispy onions, pistachios & fresh lime /G, N/

21.00

SIDES

summer greens, crispy onions (G, D/
6.00

Truffle chips with parmesan & chives D, Mu, £/
7.95

Rocket, cherry tomato & parmesan salad b, Mu, £/
6.50

Herb new potatoes D/
6.50

“supplement for special packages*
A discretionary 10% service chaige will be added to the bill for tables of 8 or more

Allergens, if you have any dietary requirements including intolerances and allergens, please inform a
member of staff before you order.
G- gluten; N- nuts; D- dairy; F- fish; s- shellfish; Mu- Mustard; Se- sesame; E- egg; So- soya; Cr- crustaceans; Su - Sulphate



