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Pork scratchings

 

Corn Ribs 

Pork belly bites 

Soy, sesame glaze

Mozzarella sharer

Fish croquette 

Icecream Sundae

Roast beef/ Roast chicken

Crudites & Hummus

Soft shell taco

 Slow cooked garlic veloute

Cured  salmon

Local Porchetta

Exmoor rump of beef 

Duo of chicken

Cheese & brie  potato pie Honey glazed parsnips

Charred broccoli chilli & lemon

The Pig & appleToasted Croutons

 

Hilltop bandero Nomad focaccia

Nomad blushMarinated Olives

Sticky toffee pudding

Apple & blackberry pavlova

Banoffee parfait

Coconut panna cotta 

www.nomadlarder.co.uk

7

Pesto, fior de latte

8

Seaweed mayo, pickled cucumber

3

5

Achiote rub avocado butter pickled jalepenos (ve)

7

5

12

5

Buttons, marshmallows, icecream

Roast potatoes, peas, carrots

Bread,  carrot, house hummus

21

Pork belly roulade, parnsip puree, apple compote

22

Sliced rump & braised shin, carrot puree  upgrade to roast fillet  (4) 

19

Roasted breast, confit drumstick sage and onion stuffing

19

Somerset brie, leeks, puff pastry, rosemary,  leek emulsion

Please notify a member of staff if you have any allergies
Pig on the Hill, Westward Ho!

7

Corn tortilla choose - achiote pork, King prawns, BBQ celeriac (ve)

8

Creamed cauliflower, crispy onions, chilli crunch

9

Toasted rye bread, blood orange, raddichio 

Muscavado roasted pineapple , toasted coconut

12
3

Bourbon, honey, ale, apple, lemon thyme 
Roasted garlic aioli

124.5

Tequila, espresso , cinnamon, brown sugar
Hummus, sumac, olive oil

104.5

Prosecco, raspberry, grenadine, vanilla

8

8

Clovelly orchard apple & blackerry compote vanilla cream 

9

Caramelised banana parfait, biscuit base, nibbed cocoa

8

@nomadlarder

Salted caramel sauce, clotted cream

Cauliflower cheese

Beer battered cod goujons

Golden pig ale, garlic aioli, citrus dressed leaves

8

Chocolate Brownie 12

Chocolate and raspberry cremes, sherbet

All main courses served with roast potatoes, seasonal vegetables & Yorkshire pudding 

Sams cider poached pear

Whipped blue cheese, charred chicory, sesame lemon dressing

8/18

5

5

5

Add a signature side to your Sunday lunch

Affogato 8

Add pedro Ximenez 2

Honey & mustard glazed sausages 5

Thyme & garlic roast  potatoes 5

Vegetarian sausages 9

Roast potatoes, peas, carrots

Selection of West country cheese 12

Larder chutney, biscuits & grapes
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