MAPLE

LOUNGE - RESTAURANT

Sundny

MAINS

SMALL PLATES

Cider Battered Fresh Fish 16
Hand Cut Salted Chips, Chunky Tartare, Crushed Garden
Peas, Lemon Pickle @

Roasted Spiced Cauliflower Curry 15.5

Smoked Almonds, Cucumber & Mint Raita, Jasmine
Flatbread @

Rice,

Bakers of Nailsea Slow Roast Beef 17

Yorkshire Pudding, Garlic Roast Potatoes, Red Wine &
Bone Marrow Gravy

Roast Pork Loin 16
Smoked Apple Butter, Crackling,
Garlic Roast Potatoes, Red Wine & Bone Marrow Gravy @

Roast Chicken Supreme 16
Sage & Grain Mustard Pesto, Garlic Roast Potatoes, Red
Wine & Bone Marrow Gravy @

Vegan Nut Roast 15.5
Walnut & Caper Salsa, Garlic Roast Potatoes, Red Wine &
Vegetable Gravy @@

Roasted Butternut Squash & Rosemary

Risotto 14.5
Butternut Squash Puree, Sage & Grain Mustard Pesto, Aged
Parmesan @@

All roasts are served with star anise & maple glazed
carrots, butternut squash puree, braised red cabbage,
seasonal greens, extra red wine & bone marrow gravy.

Exras

Maple Dxy Cured Pigs in Blankets 4 @

Cauliflower Cheese 4.5
Aged Parmesan Gratin, White Truffle Oil®®

Garlic Roast Potatoes 3.5 @®
Yorkshire Pudding 1.5®

Summer Tomatoes 7.95
Pickled Ewe’s Cuzxd, Crispy Capezs,
Fine Beans, Green Sauce @&

Half Pint Salt & Pepper
Squid 8.5
Lemon Pickle, Black
Garlic Mayonnaise

Candied Beetroot,
Radish 7.25
Orange Blossom, Roasted Hazelnuts,
Horseradish Ricotta é&®

Grilled Mackerel
Fillet 7.95

Rhubarb Sauce, Pickled Rhubarb,
Grain Mustard, Watercress @

DESSERTS

Sticky Toffee Pudding 7
Spiced Rum Caramel, Banana
Ice Cream &®

Warren’s Fruit Farm
Strawberries 7
Clotted Cream Chantilly, Meringue,
Strawberry Coulis @&®

Dark Chocolate Tart 6.75
Roasted Hazelnuts, Orange Blossom
Clotted Cream ®

Bramley Apple & Rhubarb Crumble 7
Vanilla Ice Cream &®

Spiced Conference Pear 7
Vanilla & Date Puree, Maple Baked
Granola @

Local Cheeses 10.5
Draycott Blue, Pitchfork Cheddar, Quince
Jelly, Chutney, Biscuits @

Seasonal Ice Creams &
Sorbets 2 per scoop G

@GP Gluten free (V)Vegetarian @®Vegan (©Vegan Option
Lots of our dishes are adaptable. Please inform us of any allergies or dietary requirements, we will do our utmost to cater for them.
Please be aware that our food is prepared in a kitchen containing all allergens including NUTS.



