Main plates

Burgers

Porcini mushroom and 15.50
parmesan risotto (V)

All our burgers are chargrilled to
order and served in a brioche style bun
with skin on fries.

Finished with shaved parmesan and chives

add grilled chicken for 4.00
add garlic bread for 3.50

Grilled halibut steak 17.50

Grilled broccoli, roasted vegetable couscous,
tomato chilli sauce

Pressed beef shin 18.50

Snacks (V)

Caramelized onion, spring onion mash,
red wine gravy

Chicken schnitzel 17.50

Chargrilled sourdough 3.50

Roasted tomatoes, new potatoes, capers,
rocket, parmesan, pesto

Crispy pitta toasts 3.95

Chargrilled panggang 16.00
chicken skewers

Salted British butter

Pesto, olive oil houmous

Marinated olives 3.50
Asian Wasabi crunch 3.50

Spicy Singapore noodles

Spinach and mushroom 14.50
gnocchi (V)
Wilted spinach, wild mushroom sauce

Starters
Chicken parfait 7.00

Butter pickles, toasted ciabatta

Roasted cajun tiger prawns 7.95
Sweet chorizo, cherry tomatoes

Salt and pepper squid 7.95
Lime and garlic crème fraÎche

Karaage chicken skewers 7.00
Lime and crème fraÎche slaw,
Korean BBQ sauce

Chargrilled peppers, tomato 6.50
and goats cheese on toast (V)

Lemon balsamic dressing

Crispy duck salad 7.50

Sliced vegetables, bean shoots,
Korean dressing

Green pea soup (V) 5.95
Mint crème fraÎche

Premium large 15.95
haddock and chips

Traditional batter, mushy peas, creamy
tartare sauce and a big portion of chips

Butternut gobi dhansak 14.00

Moving mountains vegan burger, soy cheese,
iceberg lettuce, tomato salsa and guacamole

The original – 8oz beef burger 14.50
Burger relish, lettuce

Pulled pork 15.50

Slow cooked British pork in a tangy BBQ style
sauce, guacamole, red chilli, lettuce

The bull 16.50

8oz beef burger, slow cooked pork shoulder,
guacamole, cheddar cheese, lettuce, tomato sauce

Sides
Sweet potato fries (V) (Gf) 3.75
Skin on fries (V) (Gf) 3.75
Mac ‘n’ cheese (V) 4.50
Broccoli (V) (Gf) 4.00
Garlic sautéed greens (V) (Gf) 4.00

Pilau rice, naan bread

Crispy onion rings (V) 3.50

add an onion and kale bhaji (V) (Ve) 1.50

Garlic ciabatta (V) 3.50
Garlic ciabatta with cheese (V) 4.50

Steaks

Desserts

Casterbridge is selected from the best
beef that the West Country can offer.
The beef is dry aged on the bone for
28 days in specially designed salt block
maturation fridges to provide a tender,
flavoursome eating experience.
All steaks come with roasted tomato
and thick cut chips.

Chocolate and 6.50
orange tart (Ve) (Gf)

Malaysian style coconut 12.95
and lime rice salad (V) (Ve) (Gf)

7oz Single muscle rump 20.95

Classic Caesar salad 10.95

Lamb chop, Cumberland sausage,
gammon, 4oz rump steak, peas

Baby gem and rocket

Cheeseburger (V) (Ve) 14.50

Chicken murgh makhani 15.50

10oz Ribeye 24.00

Beetroot, pesto and goats 12.95
cheese pasta salad (V)

Iceberg lettuce, tomato salsa, guacamole

Pilau rice (V) (Ve)

Something light

Baby gem lettuce, parmesan,
croutons, anchovies, Caesar dressing

Buttermilk chicken burger 14.50

8oz Sirloin 24.00
Mixed grill 24.00

Sauces - All 3.50
Wild mushroom | Peppercorn
Tomato and chilli | Red onion gravy

Make it yours - All 4.00
Chargrilled chicken | Grilled halloumi
Panggang chicken skewer | Tiger prawns

Vegan ice-cream

Salted caramel roll 6.50

Raspberry sorbet, caramel sauce

Raspberry and white 6.50
chocolate mess (Gf)
Raspberry sauce, roasted nuts

Cow on the Hill sundae 6.50
Pick your flavour

Selection of British 4.00
dairy ice-cream
Warm treacle tart 6.50
Vanilla ice-cream

Selection of British cheese 8.00
Chutney, celery and crackers

(V) Suitable for vegetarians (Ve) Suitable for vegans (Gf) Gluten free
All weights are approximate before cooking. If you have any concerns about allergies or
intolerances please ask a member of our team before ordering. All prices include VAT

