
 Small appetite portion available 7.50 
Gluten Free       Vegetarian.        Vegan 

 

 
Starters / Sides / Extras 

Vegetable Spring Rolls - 7 
Three spring rolls served with salad garnish and sweet chilli dip 

Jalapeno Poppers – 7 
Three fiery jalapeno peppers with cool cream cheese in a tortilla chip breadcrumb served with salad garnish and sweet chilli dip 

Freshly Baked Sour Dough Garlic Bread – 6 
Plain, with Mozzarella Cheese, or Caramelised Onions & Mozzarella Cheese 

BBQ Chicken Wings - 7  
Five Wings with salad garnish and Home made sweet BBQ Dressing 

Brie Wedges - 7  
Three wedges of Brie served with salad garnish and cranberry sauce 

Oven Roasted Camembert (sharing) - 12  
drizzled with honey & served with chutney and warm focaccia bread. 

Chefs Soup (ask for todays options) - 7  
Served with a warm crusty roll (not Gluten Free) 
Creamy Garlic Mushrooms - 7  

served with warm Focaccia (not Gluten Free) & garnished with parmesan shavings  
 

Skinny Chips, Fat Chips, Sweet Potato fries, or Onion Rings - 5 
Coleslaw, Chef’s Side Salad, Peas & Carrots or 2 Fried Eggs - 2 

 
Mains 

The Famous Bent Peg Naughty Nachos or Dirty Fries - 10 
Comes topped with Tomato Salsa, Guacamole, Jalapenos and sour Cream (vegan available), choose an additional topping from either; 

Mixed Cheese (Cheddar & Mozzarella), BBQ Pulled Pork, Chilli Con Carne, Veggie Sin Carne or Beef Brisket 
Cracked Black Peppered 10oz Besshill Farm Horseshoe Gammon Steak – 16  

Served with Black Pudding, 2 Fried Eggs (or pineapple), Chips & peas. 
Homemade Spicy Balti (Chicken or Vegetable) – 14.50 

served with mango chutney, yogurt, basmati rice, and poppadum. 
8 hour Slow Cooked Besshill Farm Beef Brisket – 16.50 

with a Beef Jous, served with Chips, Coleslaw and Onion Rings 
Feta, Tomato and Caramelised Red Onion Puff Pastry Tart – 15.50  

served with dressed chef’s salad and Chips 
Macaroni Cheese with a Parmesan Panko Crumb – 14 

served with Garlic Bread and salad garnish (Add smoked Pancetta - £1) 
Breaded Scampi and Chips – 17 

served with Garden Peas, Homemade Tartare Sauce and a wedge of Lemon  
Bent Peg Build Your Own Burgers – 15 

Choose from either; Besshill Farm 1/4lb Beef, Southern Fried Chicken, Pulled Pork or Moving Mountains Veggie. 
Served in a Brioche Roll with Baby Gem Lettuce, Tomato, Red Onion, Gherkin and chips. 

Choose a Sauce – Spicy BBQ, Sweet Chilli, Chipotle Mayo, Cool Mayo, Vegan Mayo, Homemade Spicy Burger Relish  
(Add; Smoked Streaky Bacon, Monterey Jack Cheese, Cheddar Cheese, Jalapenos or Applewood Smoked Vegan Cheese, £1 each)  

(Add; Pulled Pork, Chilli Con Carne, Veggie Sin Carne, Mac n Cheese or Caramelised Red Onions, £2 each) 
(Add an Extra Patty £4 each) 

Pizza, Pizza, Pizza 12” of Heaven – 15 
Choose from either; Cheesy Cheese, Meat Feast, Chicken & Bacon, BBQ Pulled Pork, Pepperoni, Hawaiian, Sweet Chilli Chicken. 
Red Wine and Dark Chocolate Chilli (Braised Beef or Three Bean Veggie) – 15.50 

served on a bed of Long Grain Rice, topped with Soured Cream (Vegan available), Pickled Jalapeno Chillies and Nachos 
Nugs n’ Spuds – 14 

Eight Bite sized pieces of Chicken Fillet in a light golden batter served with Chips, Garden Peas and a Homemade BBQ Sauce 
Besshill Sausages n’ Spuds – 14.50 

 served with either Maris Piper Mash and Red Wine Caramelised Onion Gravy or Chips, choose Garden Peas or Baked Beans  
Baked Cannelloni  - Spinach & Ricotta or Besshill Farm Beef Ragu – 15  

served with garnish and Garlic bread. 
Exmoor Gold Beer Battered Fish n’ Chips - 16  

Haddock or Cod (check with the Wait staff) served with Chips, Garden Peas, Homemade Tartare Sauce and a wedge of Lemon 
Tomato, Chilli & Vodka Arrabbiata Pasta – 14 

garnished with grated parmesan and torn basil, served garlic sourdough (ask for plain if Vegan). 
Homemade Fish Pie - 15 

topped with buttery Maris Piper mashed potato and served with Peas and Carrots. 
Besshill Farm Baked Ham, 2 Fried Eggs and Chips – 14  

served with either Garden Peas or Baked Beans 


