
 
 

 

 

25 MILE MENU 

 

GARDEN BITS - £4.95 each PIGGY BITS - £4.95 each FISHY BITS - £4.95 each 

Crispy Cauliflower & Garlic Mayo 

Garden Radish & Longman’s Butter  

Pork Rib Croquette & Plum 

Saddleback Crackling & Roasted Apple  

South Coast Fish Cakes & Lemon Mayo 

Whipped Cod Roe & Grilled Flatbread 

GARDEN, GREENHOUSE & POLYTUNNEL 
“A Selection Of Our Plant Based Dishes, Mostly Picked This Morning” 

Polytunnel Tomatoes On Toast 
Lievito Sourdough & Glaston Brick £10 

 

Buffalicious Mozzarella 
Courgette Jam, Garlic Croutons & Green Tomotoes £14 

Garden Kohlrabi & Apple Soup 
Hazelnut & Honey £9 

 

Roasted Beetroot Salad 
Raspberry Dressing & Toasted Walnuts £11 

 
 

OTHER STARTERS 

Carpaccio of Lamb Loin  
Crab Apple, Capers & Sheep Rustler £15 

‘Tempus’ Cured Meats 
Garden Pickles, Olives & Plum Chutney £16 

‘Looe Harbour’ Mackerel 
Cucumber Pickles & Charcoal Mayo £13 

 

Hot Smoked ‘Mere Farm’ Trout 
Pickled Cucumber & Charcoal Mayo £15 

 

THE MENDIP HILLS 

Pan Fried Polenta 
Smoked Almonds, Courgette, and Chargrilled 

Green Onions £19 

 

 Charcoal Grilled Cauliflower 

Hazelnut, Kohlrabi & Brown Butter 

£20 

 

Hand Rolled Basil Pappardelle 
Pickled Fennel, Old Winchester, Crispy 

Shallots £24 

12oz Sirloin Steak on the Bone 
48 Day Dry Aged, Thrice Cooked Chips, Garden 

Salad & Peppercorn Sauce £45 

 
Newton Farm Pork Loin Chop 

‘Tokyo Cross’ Turnips, Grain Mustard & Orchard 

Apple £28  

 

‘Texel Cross’ Rump of Lamb  
Goasts Curd, Smoked Aubergine & Faggot £30 

 

Hunstrete Venison Haunch  
Smoked Beetroot, Bulgar Wheat & Rainbow 

Chard £32 

 

 

Rachael’s Way’ Whole Lemon Sole 
Tomato Broth & Red Amaranth  

£32 

 
‘Crystal Sea’ Monkfish  

Champ Mash, Smoked Pork & Red Wine 
Sauce £30 

 
South Coast Cod Fillet   

Poole Bay Clams, Fennel Cream, Elderberry 

Dressing £28 

SIDES £4.75 

Buttered Nicola Potatoes 

Walled Garden Salad 

          Wookey Hole Cauliflower Cheese 

Zack’s Garden Greens 

 

Thrice Cooked Chips 

Tobacco Onions 

From Monday 4th September - Saturday 9th September, our Head Kitchen Porter at THE PIG-at Harlyn Bay, Paul, and his trainer Shaun, are taking on the world’s 
toughest mountain race in Wales, The Dragon’s Back, to raise funds for Hospitality Action and Action Against Hunger. We are doing lots to get behind them, just ask 
the teams, but today you could choose to tuck into one of Paul’s favourite dishes, inspired by his home country of Romania, and donate £1 to their unbelievable efforts!* 



 
 

Please speak to a member of staff if you have any questions about the menu, allergies, dietary requirements, or calorie content.  

 We hope you enjoyed the food and service; we add a suggested 12.5% gratuity to your bill.  

If the service wasn't up to scratch, don’t pay for it. (But do let us know what we could do better) 



 
 

 


