LUNCH

£4.95

Homemade soup of the day, crusty bread (VE)
Classic prawn cocktail, bread & butter

Posh mushrooms on sourdough toast,
creamy blue cheese sauce (V)

Traditional chicken liver parfait, homemade chutney

£9.95

Homemade cottage pie, fresh seasonal vegetables
Triple cheese mac & cheese, toasted garlic bread (V)

Gourmet burger, (beef, breaded chicken or spicy bean),
lettuce, tomato, skin on fries, onion rings, coleslaw (VE)

Lasseter’s fish & chips, mushy peas, tartare
Glazed ham, egg & chips, peas

Sweet potato curry, pilau rice, chutney (GF) (VE)

£3.95

Warm chocolate brownie, vanilla ice cream

Chef’s special cheesecake
Trio of ice cream or sorbet, wafer (GF) (VE)
Fresh fruit platter

Homemade crumble of the day, custard or vanilla ice cream

V Vegetarian GF Gluten Free DF Dairy Free VE Vegan
If you have any allergies or food intolerances please make them known to your server.




ASSETER

EVENING
MENU

STARTERS SHARERS

Homemade soup of the day, Chilli fries, choose from beef or vegan chilli,
crusty bread (VE) £4.95 sour cream, chopped fresh chilli (GF) (VE) £5.95
Classic prawn cocktail, bread & butter £4.95 Lasseter’s charcuterie board, mozzarella,
sun-dried tomatoes, roasted vegetables, olives, fresh bread.
Breaded camembert, homemade chutney, rocket (V) £5.95 Ask your server for the meats of the day £10.95
Posh mushrooms on sourdough toast, Lasseter’s sharing board, pulled pork fritters, satay chicken fritters,
creamy blue cheese sauce (V) £5.95 honey mustard sausage bites, deep fried camembert, salad,

homemade chutney £10.95
Traditional chicken liver parfait, homemade chutney £4.95
Classic seafood platter whitebait, tempura king prawns,
Pulled pork fritters, soy & sesame dip £5.95 fish goujons, tartare, garlic mayonnaise, salad, bread £10.95

Whole baked camembert, toasted bread, cornichons,
homemade chuntey (V) £10.95

FROM THE GRILL

With a choice of potato: 100z Gammon steak,
Triple-cooked chips, skin on fries, sweet potato fries grilled tomato, onion rings, peas £12.95

Choice of pineapple 50p, egg 50p, or both £1.00
80z Sirloin steak, mushroom, grilled tomato, onion rings £16.95 P PP P egg oup

Choice of peppercorn, béarnaise or blue cheese sauce £1.50 Mango & lime chicken,

homemade pilau rice, pineapple salsa £11.95

LASSETER’S GOURMET BURGERS £9.95

Add a topping for £2.50

The Somerset

All served with lettuce, tomato, skin on fries, onion rings & homemade coleslaw . Melted brie, homemade chutney

Upgrade your skin on fries to triple-cooked chips or sweet potato fries for £1.50.
The American

Homemade beef burger Pulled pork, mature cheddar

Breaded chicken breast burger

The F h
Spicy bean burger (GF) (VE) i

Blue cheese & bacon

SIGNATURE FAVOURITES

Lasseter’s fish & triple-cooked chips, mushy peas, tartare £9.95 Fresh fish of the day, roasted cherry tomatoes,
samphire, crushed potato £9.95
Homemade pie of the day
with a choice of potato and fresh seasonal vegetables £11.95 Trio of west country bangers & mash, peas & rich gravy £10.95
Herb crust roasted rump of lamb, Homemade faggots, mushy peas, onion gravy
dauphinoise potato, fresh seasonal vegetables, red wine jus £16.95 and a choice of potato £10.95
Honey-glazed medallions of pork, Sweet potato curry,
pome puree, fresh seasonal vegetables, cider sauce £10.95 homemade pilau rice (GF) (VE)
£9.95
Triple-cooked chips Roasted vegetables Homemade onion rings
Sweet potato fries Fresh seasonal vegetables Cheesy garlic bread
House salad
V Vegetarian GF Gluten Free DF Dairy Free VE Vegan

If you have any allergies or food intolerances please make them known to your server.




SUNDAY CARVERY

£4.95

Homemade soup of the day, crusty bread (V)
Classic prawn cocktail, bread & butter

Posh mushrooms on sourdough toast,
creamy blue cheese sauce (V)

Traditional chicken liver parfait, homemade chutney

£12.95

Choice of three meats or homemade nut roast (GF) (VE)
Served with selection of seasonal vegetables, cauliflower cheese,
roast & new potatoes, stuffing, rich gravy & condiments

Child’s roast available for

£3.95

Warm chocolate brownie, vanilla ice cream
Chef’s special cheesecake
Trio of ice cream or sorbet, wafer (GF) (VE)

Fresh fruit platter

Salted caramel and chocolate ice cream sundae

V Vegetarian GF Gluten Free DF Dairy Free VE Vegan
If you have any allergies or food intolerances please make them known to your server.




YOUNG DINERS

£5.95

Southern-fried chicken goujons, chips, beans/salad/peas
Tomato & basil penne pasta, garlic bread (V)
Sausage & mash, peas, gravy
Fish & chips, garden peas

Fish goujons, chips, beans/salad/peas

Warm chocolate brownie, vanilla ice cream
Chef’'s homemade crumble of the day, custard or vanilla ice cream
lce cream, wafer
Classic banana split, ice cream

Fresh fruit platter

V Vegetarian GF Gluten Free DF Dairy Free VE Vegan
If you have any allergies or food intolerances please make them known to your server.






