
WINTER MENU

NIBBLES & SHARERS...
Marinated Mixed Olives 4.50 vg gf

Pigs in Blankets / wholegrain mustard mayo 6.50 gf

Salt & Pepper Squid / roast garlic lemon aioli 6.50 gf

Honey, Thyme & Garlic Whole Baked Camembert / red onion jam / toasted bread 13.50 gfa

STARTERS...
Seasonal Soup of the Day / fresh bread 7.50 vg gfa

Moules Mariniere – fresh Brixham mussels / garlic, white wine & cream sauce / fresh bread 9.00 v gfa

Sprout & Cumin Bhaji / lentil dhal / desiccated coconut 8.75 vg gf

Smoked Ham, Leek & Sweet Potato Croquettes / brava salsa /matchstick fries 9.00

Creamy Truffled Mushrooms / toast / crispy kale / chive oil 8.75 v gfa

MAINS...
Cider Battered Haddock / triple cooked chips / garden peas ` 16.50 df gf

Honey & Mustard Glazed Wiltshire Ham / free range fried eggs / triple cooked chips / dressed mixed salad 15.50 df gf

Seven Stars Beefburger / burger sauce / gem lettuce / tomato / gherkins / crispy onions / brioche bun / 16.50 gfa
skin on fries

Extra Toppings – cheddar / brie / blue cheese / crispy bacon / 1.80

Puy Lentil ‘Cottage Pie’ / sweet potato mash / roasted root vegetables 14.95 vg gf

Moules Mariniere – fresh Brixham mussels / garlic, white wine & cream sauce / skin on fries 15.50 v gf

Chestnut Mushroom, Chard & Blue Cheese Pappardelle Pasta / chestnut crumb / watercress salad 14.50 v

Cumberland Sausage / Mash Potato / buttered cabbage / red onion gravy 15.50

Smoked haddock Kedgeree / curried basmati rice / poached egg / spiced pitta chips 16.00 gfa

GRILL...
8oz Sirloin Steak / skin on fries / roasted mushroom & tomato / mixed salad / crispy onions 25.00 gfa df
10oz Gammon Steak / skin on fries / roasted mushroom & tomato / mixed salad /crispy onions 19.50 gfa df
(pineapple or free-range fried egg)

Extras – mushroom / tomato / pineapple / fried egg 1.50 Roasted Garlic & Parsley Butter 1.50
Green Peppercorn Sauce or Blue Cheese Sauce 2.95

SIDES...
Thick Chips 4.50 Skin on Fries 3.75 Dressed Mixed Salad 4.00
Cheesy Thick Chips 5.50 Cheesy Skin on Fries 4.75 Mixed Seasonal Vegetables 4.25



KIDS...
Fish Fingers / skin on fries / baked beans or garden peas 7.50

Pork Sausages / skin on fries / baked beans or garden peas 7.50 gf

Honey Roasted Wiltshire Ham / free range fried egg / skin on fries 7.50 gf

Mini Platter – ham / cheddar cheese / cucumber / tomato / pepper / crisps / bread & butter 7.50 gfa

Penne Pasta / tomato sauce / cheddar cheese / (add Ham for £1) 7.50 dfa

Kids Ice Cream Sundae…
Choice of Ice Cream - Vanilla / Chocolate / Strawberry 3.75
Choice of Sauce - Chocolate / Strawberry / Bubble Gum
with Marshmallows / Sprinkles / Wafer

LIGHTER LUNCH & SANDWICHES...
Available only Monday – Saturday 12pm – 2.00pm

Small Honey & Mustard Glazed Wiltshire Ham / fried free-range egg / triple cooked chips / mixed salad 11.50 df gf

Small Crispy Cider Battered Haddock / triple cooked chips / garden peas 12.50 df gf

Breaded Scampi / skin on fries / garden peas 12.50

Ploughman’s – fruit chutney / dressed mixed salad / pickled onion / fresh bread 12.50 gfa
please choose 2 – Wiltshire Ham / Cheddar / Brie / Stilton

Fresh Bloomer Sandwiches gfa

please choose from white or brown malted bread

Fish Goujons / tartare sauce / baby gem 9.50

Cheddar Cheese / real ale chutney 7.50 v

BLT – crispy bacon / baby gem / tomato / mayonnaise 9.00

DESSERTS...

Apple, Pear & Cranberry Crumble / served with either custard or vanilla Ice cream 7.50 vga gf

Rocky Road Cheesecake/ cherry puree / chocolate crumb 7.50 v

St Clemence Posset / almond shortbread / berry compote 7.50 v gf

Cheeseboard - / selection of biscuits / chutney ale / apple /celery 2 Cheeses 7.50 v gfa

Choose from – Cheddar / Stilton / Brie / 3 Cheeses 9.50 v gfa

ICE CREAM
Marshfield Ice Creams & Sorbets from 2.20
please ask a member of the team for our flavours

Our dishes are prepared within our kitchen and cooked fresh to order, at busy times your food may take a little longer to reach you so
we may not be able to make changes to your dishes.

We have strict procedures when preparing allergen dishes, but we cannot guarantee any of our dishes are 100% free of allergens.
Please speak to a manager on duty.

v = vegetarian / vga = vegan available / vg = vegan /df = dairy free /
gf = gluten free / gfa = gluten free available

Please inform your server of any allergies when ordering.



DESSERT WINE

TENUTA IL CASCINONE, Palazzina, Moscato D’Asti 2015 per 100ml 4.25
The bunches are left on the vines, long beyond the normal ripening period, finally developing an
intense richness and concentrated aromas. The juice was fermented and slowly matured in small tanks.
Displaying a rich gold colour, an intense aromatic bouquet, with apricot and acacia honey notes.

_________________________________________________________________________

HOT BEVERAGES
Decaf Available with all Coffees

Americano 2.70 Liqueur Coffee’s - 7.50
Cappuccino 2.80 Irish -Jameson
Espresso 2.30 Seville - Cointreau
Double Espresso 2.90 Calypso – Tia Maria
Macchiato 2.60 Parisian - Brandy
Café Latte 2.80 Gaelic – Scotch Whisky
Café Mocha 3.20 Jamaican - Rum
Hot Chocolate 3.00 Baileys
Hot Chocolate with Cream 3.20
Special Hot Chocolate, Cream, Tea – English, Earl Grey 2.00
Marshmallows & Flake 3.50 Selection of Speciality Tea 2.50
Extra Shot of Coffee 0.60

Add a Flavour Syrup 0.50 Oat / Soya Milk 0.50
Vanilla, Hazelnut, Gingerbread,
Caramel

_______________________________________________________________________________________________

Butchers – Ruby & White in Clifton / Terry’s in Bath

Vegetable & Fruit - Arthur David

Fish & Shellfish – Kingfisher in Brixham

WEBSITE FACEBOOK INSTAGRAM
www.sevenstarswinsley.co.uk @thesevenstarswinsley @thesevenstarspubwinsley


