
 

 

 

 
 
 

 

 
 

 
Lunch Menu 

 
Artisan Breads: A selection of homemade artisan breads, served with olives, aged balsamic, Rosemary oil, 
tapenade, and hummus. (v)    £6.00                     Good for sharing 
 
Soup: Homemade soup, served with fresh baked bread.   £5.95 
(Please ask the waiting staff for today’s choice) 

 

 

Seafood Salad: Crayfish tails and handpicked white crab, with crisp leaves,  
Marie rose sauce and hot paprika.        £6.95  or as main course  £13.50 

 
Chicken Liver Parfait: Coated in truffle butter, served with red onion jam & toasted brioche.  £6.95 
 
Vegetarian: Garden Pea and broad bean risotto, with parmesan and mint oil.     
£7.25  or as main course.  £12.50 
 
Fishcake:  Combe House Fishcake, served with buttered garden spinach, pickled ginger and a 
sweet chilli syrup.    £7.55  or as main course.  £13.95 
 
Chicken Caesar Salad:  Breast of free range chicken, with baby gem leaves, croutons, anchovies, 
parmesan and Caesar dressing    £12.95 
 
Bruschetta:  Plum tomato and Somerset brie, served with a kitchen garden salad, basil dressing and black 
olive oil. (v)   £6.00   main Course: £9.00 

 

West Country Beef:  Pan-fried Rib eye Steak, served with Combe House garden salad, confit plum tomato, 
wild mushrooms and hand cut chips    £17.95 
 

 

Spicy Combe House Steak Burger:  Served in a homemade sesame roll, with garden salad  
and hand cut chips £12.95  Topped with Emmental cheese £13.95 

 

Cod: Roasted fillet, served with white crab and spring onion risotto, crayfish and a  
sorrel butter sauce £18.00 

 

Free Range Chicken: Pan fried breast, served with rigatoni pasta, pancetta, and wild mushroom, in a 
chive, pine nut, and parmesan cream sauce  £16.95 

 

Side Orders 
 

                      New Potatoes £2.50                                                     Hand Cut Chips £3.00 
 
                      Green Salad £2.50                                                         Garden Spinach      £3.50 
 
                      Mixed Salad   £3.00                                                       Mange Tout £3.50 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
Meat Platter: Chorizo, Salami, Napoli, Parma, and Serrano ham £11.95 
 
Cheese Platter: Vintage Cheddar, Exmoor Blue, Somerset Brie, Foss Way Fleece,  
and Tornagus (v)  £10.95 
 
Fish Platter: A selection of fresh seafood and shellfish  
 (please ask the waiting staff for today’s selection) £12.95 
 
All our platters are accompanied with: homemade chutney, olives, hummus, mixed leaves, and freshly 
baked bread 
 
Sandwiches 
 
Honey Roast Ham and Plum Tomato: £6.50       
Mature Cheddar Cheese and Homemade Chutney: (v)   £6.50 
Smoked Salmon and Crème Fraiche: £7.95       
Steak and Red Onion Marmalade: £9.75 
Toasted Ham and Cheese with homemade chutney: £7.50 
 
All our sandwiches are served on homemade Granary or White bread with a salad garnish and crisps  
         
 
Desserts 
 
Dark Chocolaté Brownie : Served warm with clotted cream and strawberries  £7.00 
 
Glazed Lemon Tart: Served with lemon curd and lemon ice cream  £6.50 
 
Rhubarb and Custard: Baked clotted cream, with rhubarb ice cream and shortbread biscuit  £6.95 
 
Sticky Date Sponge: Served with butterscotch sauce and white chocolate ice cream  £6.50 
 
Eton Mess: Fresh strawberries, crisp meringue, and strawberry puree with Chantilly cream  £7.25 
 

 


