
STARTERS

KING PRAWN COCKTAIL WITH BLOODY MARY SAUCE, PICKLED FENNEL AND MALT SOURDOUGH
SOUP OF THE DAY WITH SEEDED LOAF AND SOMERSET SALTED BUTTER (V/VEA/NGCIA)
CHICKEN SATAY SKEWERS WITH CHARGRILLED ROTI AND AJAAT SALAD
BAKED WHOLE CAMEMBERT WITH SPICED PLUM CHUTNEY, CORNICHONS, SUN-BLUSHED TOMATOES AND ROSEMARY
FOCACCIA (NGCIA)

MAINS

PIE OF THE DAY WITH BUTTERED MASH, GRAVY & A SELECTION OF SEASONAL VEGETABLES
SOMERSET CHARGRILLED 8OZ RIBEYE STEAK, CARAMELIZED TOMATO, GARLIC MUSHROOM AND CHIPS (NGCI)
BEER BATTERED BRIXHAM CATCH OF THE DAY WITH CRUSHED PEAS, CHIPS, HOMEMADE TARTAR SAUCE AND MALT VINEGAR
POWDER AND LEMON
CIDER GLAZED BELLY PORK WITH PARMENTIER POTATOES, GRILLED SQUASH, BRAMLEY APPLE PUREE, BRAISED RED CABBAGE
& THATCHERS CIDER JUS (NGCI)
BLACK MISO COD WITH STICKY SESAME STIR FRY, CHARRED PAK CHOI, EGG NOODLES, PICKLED GINGER & RADISH 
SWEET POTATO, CHICKPEA & RED LENTIL MASSAMAN CURRY WITH JASMINE RICE AND CRUSHED PEANUTS (VE/NGCI)
WILD MUSHROOM & CHESTNUT PITHIVIER, CELERIAC PUREE, SAUTÉ BROCCOLI & RED WINE SAUCE (V)

BURGERS

CHOOSE FROM EITHER 6OZ BEEF BURGER (NGCIA) OR SOUTHERN FRIED CHICKEN BURGER...
ALL SERVED WITH CHIPS IN A BRIOCHE BUN WITH MAYO, TOMATO, GEM LETTUCE & RED ONION
QUANTOCK BURGER - CLASSIC 6OZ BEEF BURGER OR SOUTHERN FRIED CHICKEN  
WINDMILL BURGER - MELTED CHEESE & CRISPY STREAKY BACON
SMOKE BOURBON BURGER - HOUSE BOURBON BBQ SAUCE, STREAKY BACON AND SMOKED RED CHEESE
THE STAG BURGER - 7OZ VENISON BURGER WITH BACON & BLUE CHEESE 
TERIYAKI TOFU BURGER - SMOKED TOFU WITH TERIYAKI SAUCE (VE/NGCIA)

SIDES/NIBBLES

CHIPS (VE/NGCI) CHEESY CHIPS (NGCI/V)
GARLIC BREAD / CHEESY GARLIC BREAD (V)
ONION RINGS (V)
HOMEMADE FOCACCIA (V)
CAJUN CORN RIBS (V)
OLIVES (VE/NGCI)
SEASONAL VEGETABLES (V/VEA/NGCI)
STEAK SAUCES - BLUE CHEESE (V) OR PEPPERCORN (V)

DESSERTS

CHEESECAKE OF THE DAY - SEE SPECIALS BOARD FOR TODAY’S SELECTION
DARK CHOCOLATE AND BLACKBERRY FONDANT WITH POMEGRANATE GEL AND SEEDS WITH VANILLA ICE CREAM
CHELSEA TART WITH SHATTERED CARAMEL AND CLOTTED CREAM (V)
APPLE, PEAR & CINNAMON CRUMBLE WITH STEM GINGER ICE CREAM (V/VEA/NGCI)

SEE CHALKBOARD FOR DAILY SPECIALS

INFORM YOUR SERVER OF ANY ALLERGIES OR INTOLERANCES. NOT ALL INGREDIENTS ARE LISTED ON THE
MENU AND WE CANNOT GUARANTEE THE TOTAL ABSENCE OF ALLERGENS. DETAILED INFO ON THE FOURTEEN

LEGAL ALLERGENS ARE AVAILABLE ON REQUEST

01984 633004 contact@the-windmill.co.uk

v - vegetarian / ve - vegan / vea - vegan on request / ngci - no gluten containing ingredients / ngcia - on request 
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DISH CAN BE ALTERED TO BE NGCI

BEEF ONLY 
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