
Nibbles while you wait
Bowl of Marinated Olives £3.50 V
Selection of Bread with flavored Oils and Butter £3.95 V
Marinated Anchovies £3.00

Starters

Chefs Soup of the Day with homemade bread and butter £4.90 V
Oven Baked Camembert on toasted homemade olive & sun blushed tomato focaccia with
garlic, thyme, lemon zest and honey £5.50 V

Sautéed Wild Mushrooms with wild garlic, chive and brie on toasted brioche £5.75 V

Home Dry Cured Venison Bresaola with mixed beetroot salad, fresh watercress and
toasted hazelnuts £7.00

Seasonal Asparagus with poached egg, truffle hollandaise and crispy Parma ham £6.50

Seven Stars Fish Platter- smoked haddock pate, smoked salmon roulade, lemon king prawns,
pan fried Thai spiced crab cake, roasted red pepper and avocado puree, marinated olives and 1 person £7.50
warm homemade bread, 2 Sharing £14.50

Mains
Lightly Crispy Battered Fresh Cod from Brixham with peas, hand cut triple cooked chips
and baby leaf salad £11.90

Home Roasted honey & Dijon mustard Wiltshire Ham with free range fried eggs,
French fries and mixed salad £9.90

Roasted Rump of Spring Lamb with dauphinoise potatoes, on buttered spring greens and
wild garlic, baby turnips, cauliflower puree and a mint redcurrant jus £16.90

Marinated Paprika Pork Fillet with crackling on creamed leeks,
pan fried potato cake, apple puree, steamed baby carrots and cider sauce £15.50

Grilled Smoked Haddock with spring onion & Cheddar mash potato,
lightly poached free range egg, roasted vine cherry tomatoes and wholegrain mustard sauce £13.90

Pan Fried Breast Guinea Fowl with roasted Provencal vegetables, chargrilled sweet potatoes,
basil & wild garlic pesto and grilled marinated halloumi £15.50

Fettuccini Pasta tossed with roasted vegetables, mascarpone, spinach, toasted pine nuts,
Mistrow olives, Somerset Brie, baby spinach and sun blushed tomatoes and topped with
parmesan shavings £10.50 V

Filo Parcel filled with wild mushrooms, butternut squash, beetroots and Brink worth blue
cheese, with buttered baby carrots, wilted greens and saffron, white wine & cream sauce £12.90 V

Griddled 8oz Rib Eye Steak with grilled tomato, sauté field mushrooms and French fries £18.50
Griddled 8oz Sirloin Steak with grilled tomato, sauté field mushrooms and French fries £18.50

Don’t forget to order a sauce with your steak….Peppercorn / Blue Cheese / Garlic Butter



Children’s Menu
(Suitable for children under 10 years old)

Penne Pasta with tomato sauce & cheese £5.75 V
Ham and Egg with French fries & peas £6.00
Sausages with mashed potatoes, peas & gravy £6.00
Crispy Battered Fish with French fries and peas £6.00
Mini Seven Stars Plough-
Ham, Cheddar cheese, apple, grapes, mixed salad & bread £5.50
V Available

Side Orders

Thick cut chips £3.00 French fries £2.50

Cheesy chips £3.50 Steamed seasonal vegetable £3.00

Mixed seasonal salad £2.50 Beer battered onion rings £3.50

Desserts

Classic Tiramisu £6.00

Chocolate Delice with white chocolate granola and banana Ice cream £6.50

Sticky Toffee Pudding with butterscotch sauce and vanilla Ice cream £6.00

Lemongrass and Coconut Panna Cotta with fresh English strawberries, strawberry sauce,
meringue shards and raspberry sorbet £6.00

Selection of Homemade Ice Creams and Sorbets - Please ask for our selection 1 scoop £1.80
2 Scoop £3.60
3 Scoop £5.00

Why not try our delicious dessert wine to accompany your dessert!

Zucardi Torrontes Tardio 2014 Argentina £3.95 per 100ml / £19.95 Bottle

Seven Stars Cheese Selection – Brinkworth Blue, Somerset Brie & Longmans Cheddar
with fruit chutney, celery, apple and assorted seeded biscuits £7.50

Add a Glass of our Taylor’s Vintage Port with your Seven Stars Cheese Selection £3.40

We provide an extensive menu for those with Gluten Free,
for all other allergies please ask a member of staff.


