
	
 

Small Plates & Sharers 
 

Marinated Green & Kalamata Olives (GF)(VE)                     3.5 

Carrot & Orange Soup with Sourdough Toast (V)                    5.5 
Scotch Egg with Celeriac Remoulade (GF)                        6.5 

Heritage Beetroot & Goats Cheese Salad with Crushed Walnuts & Pomegranate Molasses (V)(GF)       7.5 
Spicy Sticky Asian Chicken Thighs with Spring Onion, Red Chilli & Sesame Seeds     8.5 
Chef Boni’s Beef Bon-Bon’s with Mushroom Puree & Gravy (GF)                    9 
Seared Cornish Scallops with Pea Puree & Crispy Pancetta (GF)                    9  
Nachos with Guacamole, Salsa, Sour-Cream & Chive with Sriracha Cheese Sauce (V)(GF)                                       9.5 

                  

Chef Boni’s Choices 
 

Butternut & Sweet Potato Thai Red Curry with Fragrant Rice & Toasted Almonds (VE)(GF)                 13.5  

Roasted Belly of Pork with Braised Red Cabbage, Celeriac Mash & Pork Jus (GF)                  16.5 

Herb Crusted Rack of Lamb with Spiced Aubergine, Hasselback Potato & Lamb Jus (GF)   24 
Herbed Baked Salmon with Sauteed Salsify, New Potatoes, Oyster Mushroom, Spring Greens & Samphire (GF) 17.5 

     24 
                  

The Temple Inn Classics 
 

Bacon & Cheddar Burger with Lettuce, Tomato, Relish & Skin-On Fries                 14.5 
Thatchers Cider Battered Haddock with Crushed Peas, Skin-On Fries & Tartar Sauce                      14 

Local Game Pie with Savoy Cabbage, Gravy & Skin-On Fries                                                                    13.5 

8oz Sirloin Steak with Sriracha Butter, Garlic & Herb Tomato, Dressed Salad & Skin-On Chips (GF)     19.5 
Lamb & Halloumi Burger with Tzatziki, Harissa Relish, Lettuce & Skin-On Fries                15.5 
Mushroom, Red Pepper & Cheese Burger with Spicy Tomato Relish & Skin-On Chips (VE)               13.5 
 

(Gluten Free option available for Fish & Chips and all our Burgers)  
 

Sides 
 
 

Skin-on Fries (GF)(VE) (add Truffle & Parmesan add £1)         4 
Dressed Leaf Salad with Pickled Root Veg (GF)(VE)          4 
Cauliflower Cheese (V)(GF)             4 
Celeriac Mash (V)(GF)              4 
 

 
We pride ourselves on bringing together our growers and customers by supplying fresh, local produce. We love to work with nature and follow the seasonal flow of 
produce closely, capturing ingredients at their very best whilst ensuring we are as sustainable as possible. We work with Wings Of St. Maws, alongside a selection of 
Somerset family butchers including Cam Valley Foods and P&K Meats, who are all passionate about providing premium dairy & meats working in harmony with local 

farms including Arthur David. 

We cannot guarantee the absence of traces of nuts or other allergens. Please advise us if you have any dietary requirements.         
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