Lunch Menu

STARTERS
Roasted Squash, Chilli & Walnut Tart, Salad, Watercress & Hazelnut Pesto. 5.75

Soup of the Day (V), Bread, Butter 4.95
Chicken Liver Pate, Toast, Onion Marmalade 5.25

Whitebait, Lemon & & Horseradish Mayonnaise, Watercress 6.25

MAIN COURSES
Baked Rustic Spiced Ham, Egg, Chips, Braised Cabbage with Apple 9.95 / 6.95

Garlic Fried Chicken, stuffed with Dorset Red, Ham & Mustard. Served with New Potatoes & Fine Beans 10.50
Braised Sausage, Liver & Bacon, Viadeira & Horseradish Gravy, Peas, Mash 10.25 / 6.95
Water Buffalo Burger, Spiced Tomato & Mixed Peppercorn Relish, Cob Roll, Chips 8.50 (C)
Black Pepper & Apple Vinegar Battered Fish, Chips, Mushy Peas, Tartare Sauce 10.25
Scampi, Parsley & Lemon Cakes, Garden Pea & Walnut Salad (N), Lime & Tarragon Tartare Sauce 9.95/ 6.95
Coastal Cheddar, Tomato & Roasted Onion Tart, Salad, Watercress & Hazelnut Pesto (N) 7.95
Vegan Pancakes, filled with Garlic & Sesame Roasted Vegetables (S). Dressed with Smokey Tomato Sauce 7.95 / 5.25

Chilli, Squash & Mixed Bean Burger (C), Yellow Chilli & Sage Jam (C), Chips 8.25

EXTRAS

Burger Extras: Smoked Bacon / Cheddar / Mushrooms 75 pence per option

Side Orders: Bow! of Chips 2.35 Beer Battered Onion Rings 2.35 Garlic Cob bread slices: Portion 2.75, Two to Share 5.00
Sweet Potato Chips Regular portion 2.75/burger chips portion 1.40

(N) Denotes part of this meal contains nuts, or Nut derivatives. (S) contains Sesame (V) Pure Vegan Product (C) Contains Chillies

Please see Specials boards for additional options, as well as our dessert menu.



SANDWICHES £6.75

Roast Buffalo and English Mustard/Spiced Ham & Farmers’ Pickle/Coastal Cheddar & Gamekeepers’ Chutney/Brie, Bacon &
Cranberry Sauce/Fish ‘Fingers’ & Real Tomato Sauce Available in either Organic White Baguette or Ciabatta

SLow SEA SALT BAKED POTATO £6.50

Served with Salad. Choose 1,2, or 3 of the following fillings:

Mature Cheddar/Baked Beans/Mushrooms/Smoked Bacon/Garlic & Sesame Roasted Vegetables (S)

CHILDREN’S’ OPTIONS £5

Pasta with Tomato Sauce & Salad/Fish ‘Fingers’ Chips & Peas/Sausage, Peas & Chips/Chicken ‘Nuggets’, Peas & Chips

West Country Artisan Deli Board

We have always strived to be noted as a Somerset Country Pub that serves traditional styled dishes done with our
own recipes and ideals. The West Country Artisan Deli Board is part of this and is our ‘tribute’ to the very popular
Tapas dining experience. Rather than using Mediterranean influenced and purchased foods, we decided to revisit
the good old fashioned bar snacks, which work well on their own as well as ordered as part of a wide selection for
friends and families to sit and share. Furthermore, they lend themselves perfectly with one of the many Real Ales,
Ciders and Wines served at the bar.

Fresh Pork Scotch Egg (The Sausage Shed), Game Keepers Chutney. 2.25
Large Sausage Roll (Churchill’s Butchers), English Mustard 2.50
Hand Raised Pork Pie (\VVarious), Farmer’s Pickle 2.75
Cold Meat Cuts (Cooked on site) Piccalilli 5.25
Somerset style Chicken Wings (N) (Viade onsite) 6 wings 5.25
West Country Cheeses, Three of the Best, (Various) 3.25
Farmhouse Pickled Onions, (Three Counties Farm House) 2.25
Artisan’s Bread (Various) Local Butter 2.25

Dorset mixed leaf salad (Through Le Chasse of Dorset) Honey & Thyme Dressing 2.50

Website: www.princeofwaleshamhill.co.uk E-mail: princeofwaleshamhill@hotmail.co.uk On Facebook: PrinceofWales Ham Hill

If you enjoy reading about food and would like to try some of these and other recipes at home yourself, Visit one of our Chefs’
(Jean-Paul De Ronne)’s Blogsite: www.somersetchef.blogspot.com and on twitter: @somersetchef (The Prince of Wales Public

House, Proprietors and staff is not in any way affiliated with the above, nor do they necessarily share the opinions found within)
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