
 

All Day Menu 

At The Palms 
Served 11am – 9pm – Daily 

 

 

Grilled Goats Cheese 

Chicory, Rocket & Walnut Salad, Balsamic Dressing £14 
5,6,12, 14 

Garlic King Prawns 

Toasted Bread £15 
2,3,4,5,11  

Chef’s Soup of The Day 

Homemade Bread, Salted Whipped Butter £11 
2,5,10 

Salt & Pepper Squid 

Lemon Aioli, Dressed Salad £16 
2,4,5,6,9,11,14 

 

* 

Scampi  

Rainbow Coleslaw, Fries, Dressed Salad £20 
2,4,5,6,9,14 

5, 6, 14 

 

8Oz Rib-Eye Steak 

Rosemary Fries, Grilled Cherry Vine Tomatoes, Dressed Salad, Peppercorn Sauce £38 
5, 6, 14 

Beef Bourguignon 

Creamy Mash Potato, Tenderstem Broccoli, Crispy Kale £26 
1, 2, 5, 9, 14 

Fish & Chips 

Minted Mushy Peas, Lemon £22 
2,5,9,14 

6oz Beef Burger or Vegan Burger 

Bacon, Cheese, Tomato, Lettuce, Hard Onions, Chipotle Mayo, Fries £22  
1,2,5,6,9,14 

Roast Chicken Breast  

Creamy Mash Potato, Seasonal Vegetables, Bacon & Cream Sauce, Pea Shoots £26 
5,14 

 Fish Curry or Vegetable Curry 

Basmati Wild Rice, Mini Naan Bread, Lemon Yoghurt £26 
2,3,4,6,14 

Confit Duck Leg 

Potato Gratin, Braised Red Cabbage, Carrot Puree, Red Wine Sauce £28 
1,5,14 

* 

Chefs Crumble 

Anglaise or Ice Cream £13  
5,12 

Sticky Toffee Pudding  

Butterscotch Sauce, Clotted Cream £13 
2, 5, 9 

Watersmeet Coupe 

Coffee Ice Cream, Toffee Sauce, Tia Maria, Clotted Cream, Toasted Almonds £13 
2,5,9,12,14 

 

Trio of Ice Cream  

Selection: Vanilla, Strawberry, Chocolate, Toffee, Coffee £4 per scoop 
2,5,9 

 

Sorbet Selection £4 Per Scoop 
 

Selection of 3 West Country Cheeses 

Grapes, Quince, Chutney, Biscuits £18  
2,5,12,14  

 

 

 

All our food is prepared in a kitchen where nuts, gluten and other allergens are present, and our menu descriptions do not include all ingredients. If more 

information about allergens is required, please ask a member of the team. 

Allergens Key: 1 celery 2 gluten 3 crustaceans 4 fish 5 dairy 6 mustard 7 peanuts 8 soya 9 eggs 10 lupin 11 mollusks 12 nuts 13 sesame 14 sulphites 


