Sunday Best at The Fleece

Sample Menu - Subject to Change

Starters
Soup of the Day 5.00
Superfood Salad of Roasted Beetroot, Quinoa, Kale & Sesame Seeds, Beetroot & Thyme Dressing 6.75
Herb Pancakes, Squash & Sage Stuffing, Goat’s Cheese Sauce with or without Free-range Chicken 7.50
Brixham Crab Cocktail, Guacamole & Crispy Tacos 8.00
Brixham Crab Arancini, Guacomole & Mixed Leave Salad 6.75

Deli Board 13.75
Smoked Bacon Croquettes, Pear Puree, Smoked Mackerel, Beetroot Relish,
Crudités & Houmous, Toast

Our Roasts, all 14.50
Making the most of Seasonal Produce & Award winning Meat from Aubrey Allen
28 Day Dry-aged Rump of Beef
Cornish Leg of Lamb
Jimmy Butler’s Leg of Pork
15 Roast Chicken

Broccoli and Blue Cheese Tart

Served with Crispy Roast Potatoes, Yorkshire Pudding,
Mixed Seasonal Green Veg & Lashings of Gravy

Steaks
Award-winning Butcher Aubrey Allen supplies our Steak, selected from the best British grass-fed
beef herds, dry-aged for superb flavour and tenderness.
With either Fries & Watercress and a choice of Green Peppercorn sauce or Garlic Butter

28 Day-dry Aged 8oz Rump 19.75
28 Day-dry Aged 100z Ribeye 24.50
28 Day-dry Aged 80z Sirloin 23.00

Mains
Scampi, Peas, Chips & Tartar Sauce 12.50
Jimmy Butlers Pork Cutlet, Roasted New Potatoes, Sautéed Apple & Black Pudding 15.75
80z Onglet, Wild Mushroom & Red Wine Risotto 18.00
Baked Whole Seabass, Beetroot & Mixed Leaf Salad 16.50

Sides
Cauliflower Cheese 3.00 Stuffing Balls 3.00
Garden Salad, Orange & Shallot Dressing 3.50 Chips 3.50

Puddings - 5.75
Varlhona Chocolate Brownie & Jude’s Vanilla Ice Cream
Iced Apple Parfait & Toffee Crumble
Vanilla Créme Brulee & Shortbread
St Clements Cheesecake & Orange Tuile
Warm Treacle Tart & Mascarpone

Selection of Jude's Free-range Ice Cream & Sorbets in Waffle Cone
Choose 3 from: Vanilla, Double Chocolate, Salted Caramel or Banana Ice Cream, Blood Orange or Blackcurrant Sorbets

Cheese Plate 7.75
Wookey Hole Cave-aged Cheddar, Brie de Nangis, Stilton, Chutney, Crackers & Pear



