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SIDES  

BAKED CAMEMBERT FOR 2 (V) 
£13.95
Rosemary and Garlic, Carrot, Celery
and Bread 

CRISPY DUCK PANCAKES
£13.95 
Hoisin Sauce, Cucumber and Spring
Onion Julienne, 5 Pancakes. 

PORK AND PISTACHIO TERRINE 
£9
Wrapped in prosciutto ham, dill
pickled cucumber, cornichons and
toasted sourdough   

 

Starters

FRIES 

CHEESY FRIES  

CHUNKY CHIPS  

CHEESY CHUNKY CHIPS  

GARLIC BREAD 

CHEESY GARLIC BREAD  

OLIVES 

£3.75 

£4.25 

£4.75 

£5.25 

£3.50 

£4.00 

£4.75 

 Welcome to the Ilchester Arms Hotel, if you have any dietary requirements please let
a member of the team know and we will try our best to accommodate you. 
Enjoy looking through the Menu. Any questions and our staff will be on hand to help! 

KEY 

|V- Vegetarian| GF- Gluten Free|

 N- may contain nuts or seeds |

STARTERS/ SMALL PLATES

FRESHLY MADE SOUP OF THE DAY (V)
£7.50 
Served with bread and thyme butter 

HONEY ROAST HAM CROQUETTES 
£8.50
With apple and chilli chutney 

GRILLED GOATS CHEESE AND RED
ONION CROSTINI (N)
£8.50 
On a bed of Crisp Leaves with toasted
pine nuts and walnuts 

BAO BUN 
£8
With a choice of ONE of the following; 

Pork, Soy, Sweet Chilli, Pickled
Cucumber  
Jackfruit, Ginger, Hoisin Sauce,
Spring Onion (VG) 

 



SOUTH ASIAN SPICED GRILLED CHICKEN FILLETS £24
Sesame spinach, steamed rice and pickled raddish   

 8OZ KOREAN BARBECUED BAVETTE STEAK  £26 
Cooked pink, kimchi slaw and gochujang fries 

 

SWEETCORN AND SPRING ONION FRITTERS (v) £23
  Wild mushroom ragout, asparagus spears topped with 

a poached egg and a side of kimchi 

 RUMP OF LAMB £30 
Mint salsa verde, roast carrots, asparagus spears and 

dauphinoise potato

HAUNCH OF VENISON STEAK £29
Wild mushroom and tarragon, roast root vegetables, 

dauphinoise potato and port wine Jus   

SIRLOIN STEAK (GF) £32
28 day aged 8oz steak cooked to your liking served with garlic button

mushrooms, grilled tomato, tenderstem broccoli and chunky chips 

ADD A SAUCE: £3.50 each 
Peppercorn 
Red wine Jus 

 

Mains 
RESTAURANT DISHES 

KEY 

|V- Vegetarian| GF- Gluten Free| 

N- may contain nuts or seeds | |VG- Vegan|



Bar Snacks  

PANINI
SERVED FROM 12-2.30PM  ONLY   

BEST-SELLERS
WARM GOATS CHEESE SALAD (N)(V,
GF) 
£15.50
with marinated olives, toasted pine
kernels and sun blushed tomatoes 

WARM STRIPS OF CHICKEN AND
BACON SALAD 
£16.50
glazed with balsamic syrup 

THE SMOKEY ILCH BURGER £15.00
Make it a Double £18.00
4oz Locally reared beef burger topped
with smoked bacon & cheddar cheese
served with a pot of BBQ sauce, pickles,
coleslaw and Fries. 

BEER BATTERED COD (GFUR) 
£19
from Brixham with crushed peas, tartare
sauce & chunky chips 

STEAK AND SOMERSET ALE PIE
£18
topped with a pastry lid, served with
mashed potato and garden peas 

SPICY BEAN BURGER (V) 
£16
Kidney bean, jalapeno, roasted pepper
and sweetcorn burger topped with tomato
salsa served with a pot of BBQ sauce,
pickles, coleslaw and fries 

HAM, EGG AND CHIPS 
£15.95
Honey Roasted Ham, Hen Eggs and chunky
chips 

CAJUN CHICKEN WRAP 
£16.75
12" wrap filled with Cajun chicken, mature
cheddar cheese, red peppers, and sweet
chilli sauce presented with a side salad. 

KEY 

|V- Vegetarian| GFUR - Gluten free upon request 

GF- Gluten Free| N- may contain nuts or seeds |

|VG- Vegan |

SUN BLUSHED TOMATO (V)  
£9.50
Sun blushed tomato,mozzarella, rocket
and pesto 

HAM AND CHEESE 
£10
Honey roasted ham and cheddar cheese 

BRIE, BACON AND CRANBERRY
£10.50 
sliced brie & crispy bacon topped with
cranberry sauce. 

ROAST PEPPER (V) (VG) 
£9.50 
roasted peppers, grilled aubergine and
olives 

All paninis served with a salad garnish,
Gluten Free options are available upon
request. 

PLOUGHMAN’S  
 THE ILCHESTER ARMS PLOUGHMAN’S 
(GFUR) 
a selection of salad, chutneys, pickles,
olives, apple and coleslaw 
served with warm bread stick and butter  

Please choose TWO of the following; 
MATURE CHEDDAR 
BLUE STILTON 
SOMERSET BRIE 
HONEY ROASTED HAM 
£16 



Desserts 
DESSERTS 
RASPBERRY PAVLOVA (GF) £8.50
Raspberry Compote & Chantilly Cream 
 

DARK CHOCOLATE TRUFFLE TORT £9 
Amaretti biscuit base, brandy
snap basket and passionfruit sorbet (N)

 
STICKY DATE PUDDING £8.50  
Warm toffee sauce and caramelised
bananas 

WHITE CHOCOLATE CHEESECAKE £9
Blueberry compote, white 
chocolate and hazelnut swirl ice cream
(N)

AFFOGATO £6 
A shot of espresso poured over one
scoop of vanilla ice cream 

ICE CREAMS/ SORBETS  

VANILLA BEAN  
STRAWBERRY 

DOUBLE CHOCOLATE 
SEA SALT AND CARAMEL 

HONEY AND GINGER
WHITE CHOCOLATE AND HAZELNUT SWIRL 

PASSION FRUIT SORBET 
RASPBERRY SORBET 

LEMON SORBET 
BLACKCURRANT SORBET  

2 SCOOPS FOR £6

KEY 

|V- Vegetarian| GF- Gluten Free|  N- May

contain Nuts| VG - Vegan |

CHEESE & BISCUITS 
CHEESEBOARD
An Assortment Of Cheeses
Served With Chutneys 
& A Selection Of Biscuits. 

£12 

HOT DRINKS 
FLAT WHITE 
LATTE 
CAPPUCCINO 
BLACK COFFEE 
HOT CHOCOLATE 
MOCHA
TEA 
TEA FOR 2 
HERBAL TEA  
LIQUEUR COFFEE 

£4.10
£4.10 
£4.00 
£3.50 
£4.50
£4.90 
£3.50
£5.50 
£3.90
£8.50

Milk alternatives available,
Oat | Almond | Coconut | Soya 

AFTER DINNER DRINKS 

Dalwhinnie 
Highland Park whisky 
Monkey Shoulder 
Tia Maria 
Frangelico 
Baileys 
Disaronno 
Pull the Pin spiced Rum

£5.20 
£5.00 
£4.90 
£4.60 
£4.50 
£4.60 
£4.50
£5.00 

50p


