
 

If you have any allergy or dietary requirements, please inform us whilst ordering your meal. We are more than happy to help. 
GF (Gluten Free) GFO (Gluten Free Option) VG (Vegan) VO (Vegan Option) 

 
 

The Salamander 
Sunday Menu 

Served 12:00-18:00 
 
 
 

Starters 
Soup of the day with crusty bread (VG, GFO)       £6.55 
Chunky Sausage Roll with dressed leaves & piccalilli      £6.95 
Hot smoked salmon fish cake(s) with mango mole & dressed leaves (GF)   £7.95/£14.95 

       Aubergine Rollatini with almesan parmesan, spinach & toasted pine nuts (VG)  £7.95/£14.95 
 

Sunday Roast Lunch 
Roasts are served with crispy roast potatoes, carrots, parsnips, roasted beetroot, savoy cabbage, 

gravy & a Yorkshire pudding. 
All of our roasts can be gluten free, just ask. 

 
Tender beef topside slow roasted overnight      £17.25 
Twelve hours roasted lamb shoulder stuffed with rosemary & garlic   £17.25 
Pork Belly with crackling        £17.25 
Salamander vegan nut roast with all the trimmings     £14.95 

 
 
 

Pub Classics 
Salamander beef burger with molten cheddar, crispy bacon, onion marmalade, 
house chipotle mayonnaise, baby gem, pickles, fries & slaw (GFO)    £14.95 
Beer battered haddock, triple cooked chips, crushed peas & tartare sauce (GFO)  £14.95 
Cider cooked ham with fried egg, triple cooked chips & piccalilli (GFO)   £14.55 

 
 

Sides 
A choice of: Triple cooked chips, Fries, Onion rings, Salad bowl    £3.95 

 
 
 

Desserts 
Affogato – Double espresso with a scoop of vanilla ice cream (GFO, VG)   £4.95 
Triple chocolate brownie with raspberry coulis & vanilla ice cream (GF)   £5.85 
Unctuous lemon posset with mixed berries and shortbread (GF)     £5.65 
Cheese board - Bath Blue, Somerset Vintage Cheddar & West Country Red (smoked) 
with Fudge’s biscuits, seasonal chutney & a pear (GFO)     £12.95 


