
SOME OF OUR DISHES MAY CONTAIN NUTS 

If you would like any further nutritional information on any of our dishes, please speak to your server. 

 

 

THE RESTAURANT 
At Mendip Spring Golf & Country Club  

 
 

STARTERS 
 

Chefs Homemade Soup served with Crusty Bread    £4.45 

Coriander and Lemongrass infused Tiger Prawns served on Toasted Ciabatta Bread    £6.25 

Open Ravioli filled with Avocado, Butternut Squash & Sweet Potato with a Mornay Sauce    £4.75/£10.95 

Cherry Tomato, Red Onion & Goats Cheese Tartlet on Dressed Mixed Leaves    £5.25/£10.05 

Homemade Naturally Smoked Haddock and Leek Fishcakes served with an Applewood Smoked Cheddar 

Sauce   £5.25/£11.95  

Poached Chicken with Smoked Bacon, Anchovies and Cos Lettuce tossed with a Caesar Dressing    £5.95 

 
MAINS 

 
Slow Braised West Country Lamb Shank with Creamed Potato and Redcurrant Sauce    £14.50 

Oven Roasted Chicken Breast on Seasonal Roasted Vegetables with a Pesto Cream Sauce    £13.75 

Wild Mushroom and Shallot Risotto with Parmesan Shavings    £10.95 

Pan Fried Duck Breast on Parsnip Mash with an Orange and Thyme Sauce    £15.25 

Woodland Roaming Gloucestershire Pork Medallions with Spinach, Apple and a Dijon Cream Sauce    £11.95 

Salmon Supreme on Stir Fried Vegetables with an Oriental Style Sauce    £12.75 

Oven Roasted Fillet of Sea Bass on a Seafood Ragout with a Saffron Veloute    £14.95 

English 8oz Rump Steak with Baked Field Mushroom and a Peppercorn Sauce    £14.95 

Medallions of English Beef Fillet on a Potato Rosti with a Red Wine Sauce    £21.95 

Above menus served with Potatoes and Seasonal Vegetables 

 
SIDES 

Olives, Oils and a Selection of Breads    £3.95 

Homemade Chunky Chips    £2.75 

Dauphinoise Potatoes    £2.95 

Seasonal Vegetables    £2.50 

Rocket, Parmesan and Walnut Salad    £2.95 
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THE RESTAURANT 
At Mendip Spring Golf & Country Club  

 
 

 

PUDDINGS 
 

Red Poached Pear with Vanilla Ice Cream    £4.95 

West Country Cheese Board with Biscuits and Grapes    £5.50 

Baked Alaska Tartlet served with a Fruit Coulis    £4.95 

Sticky Toffee Pudding with Butterscotch Sauce    £4.95 

Belgian Chocolate and Baileys Mousse    £4.95 

Local Mixed Ice Cream or Sorbet    £3.75 

 
 


