
MULBERRYS 
 RESTAURANT & GRILL 

LUNCH 
 
STARTERS / LIGHT LUNCHES 
 
CHOICE OF CHEFS HOMEMADE SOUPS SERVED WITH FRESHLY BAKED BREAD V   £4 
 

TAPAS - BALSAMIC BORETTONE ONIONS, FETA STUFFED RED PEPPERS, OLIVES, SUN BLUSHED  
TOMATOES, WARM CHORIZO, PICKLED SHELLFISH AND GARLIC CIABATTA  /  TO SHARE    £6  /  £10 
 

TOMATO, MOZZARELLA & ENGLISH STRAWBERRIES ON BASIL DRESSED BABY LEAVES V  £5 
 

DEVON SMOKED SALMON SALAD WITH A SWEET DILL & MUSTARD DRESSING   £6 
 

GRILLED BOEREWORS, A SPICY SOUTH AFRICAN SAUSAGE, WITH SALAD AND MRS BALLS CHUTNEY £6 
 

LIGHTLY GRILLED GOATS CHEESE WITH BABY LEAVES AND A SPICY ORANGE PICKLE V   £5         
 

CHAR-GRILLED CHICKEN & BACON ON BABY LEAVES, FRESH AVOCADO AND A BALSAMIC DRESSING £5 
 

MAINS 
 

OPEN OMELETTE TOPPED WITH MUSHROOM, COURGETTE AND GOATS CHEESE & BABY LEAVES V £9 
 

FILLET OF MONKFISH IN CAJUN SPICES, OVEN ROASTED AND SERVED WITH A CURRIED  
YOGHURT DRESSING AND HAND CUT CHIPS       £11 
 

A SMOKED FILLET OF HADDOCK, ON A HERB MASH WITH A CREAMY MATURE SOMERSET CHEDDAR  
SAUCE & STEAMED VEGETABLES         £10 
 

BRAISED CHICKEN WITH MUSHROOMS & LEEKS, TOPPED WITH PUFF PASTRY AND SERVED  
WITH FRENCH FRIES          £10 
 

PAN FRIED LEMON GRASS & GINGER CRAB CAKE SERVED ON A BED OF BABY SPINACH, STEAMED  
NEW POTATOES & LEMON BUTTER SAUCE WITH A CRISP SALAD     £12 
 

BEEF BOBOTIE, SPICED MINCE MEAT BAKED WITH AN EGG BASED TOPPING, SERVED WITH YELLOW  
RICE AND A TOMATO & RED ONION SALAD       £10 
 

OVEN ROAST LAMB SHANK WITH A SWEET POTATO PUREE & BRAISED FENNEL BULB  £11 
 

LIGHTLY DUSTED CALAMARI, DEEP FRIED AND SERVED WITH FRENCH FRIES & OUR LEMON  
MAYONNAISE           £9 
 
PLEASE SEE OUR GRILL SELECTION ON YOUR NEAREST BLACKBOARD 



 
BAGUETTES 
 

CROQUE MONSIEUR – AN OPEN GRILLED BAGUETTE WITH HONEY ROAST HAM,  
DIJON MUSTARD AND CHEDDAR CHEESE       £4 
 

CROQUE MADAME – AN OPEN GRILLED BAGUETTE WITH HONEY ROAST HAM,  
DIJON MUSTARD, CHEDDAR CHEESE AND TOPPED WITH A SOFT FRIED EGG   £5 
 

BRIE & CRANBERRY BAGUETTE V        £4 
CORONATION CHICKEN BAGUETTE       £4 
TUNA & MAYONNAISE BAGUETTE        £4 
TOMATO, MOZZARELLA, PESTO & CARAMELISED RED ONION BAGUETTE V   £4 
WARM CHICKEN & BACON BAGUETTE       £4 
(ALL BAGUETTES SERVED WITH PLAIN SALTED CRISPS) 
 

WRAPS 
 

SPICY CHICKEN, TOMATO & CHEDDAR TORTILLA WRAP, SERVED WARM WITH A SIDE SALAD £7 
 

KING PRAWN TAILS, AVOCADO & MARIE ROSE TORTILLA WRAP WITH A SIDE SALAD  £7 
 

SHREDDED HOI SIN DUCK WITH A SPICY PLUM SAUCE, CUCUMBER, SPRING ONION AND  
CHINESE PANCAKES         £7 
  

SIDE ORDERS 
CRISP FRESH MIXED SALAD         £2 
STEAMED VEGETABLES          £2 
FRENCH FRIES           £2 
ONION RINGS           £2 
HAND CUT CHIPS          £2 
MASHED POTATO         £2 
NEW POTATOES          £2 
GARLIC CIABATTA / OR WITH CHEESE V       £3    /    £4 
MIXED OLIVES          £4 
     

DON’T FORGET OUR WINE & DINE SET MENU – AVAILABLE LUNCHTIMES MON TO FRI 
 

ALSO SERVING A CHOICE OF 3 SUCCULENT ROASTS, EVERY SUNDAY 

ADULTS - £9 

KIDS - £4.50 
 
PLEASE BE AWARE:  WHILST EVERY EFFORT IS MADE TO BRING YOUR CHOICES TO YOUR TABLE AS QUICKLY AS POSSIBLE, DURING VERY BUSY 

PERIODS SOME DELAYS MAY BE EXPERIENCED AS ALL THE MENU IS FRESHLY MADE TO ORDER 
 

V - VEGETARIAN 



FROM THE GRILL 
 
 

STEAKS 
 

YOUR CHOICE, CHAR-GRILLED TO YOUR LIKING AND SERVED WITH FRIED MUSHROOMS, 

GRILLED TOMATO, ONION RINGS & FRENCH FRIES 
 

4oz PETIT SIRLOIN        £11 

6oz SIRLOIN         £14 

10oz RIB EYE         £16 

10oz RUMP         £16 

12oz T-BONE         £17 

6oz FILLET         £19 

LEMON & HERB CHICKEN       £11 

6oz OSTRICH FILLET         £16 
 
 
SAUCES (SERVED ON THE SIDE) 
 

CREAMY GARLIC 

STILTON CREAM 

PEPPERCORN & BRANDY 

RED WINE & MUSHROOM      ALL AT £2 
 

 
BURGERS 
 

SERVED WITH RELISH / MAYONNAISE, SALAD AND FRENCH FRIES 

TOMATO, MOZZARELLA & MUSHROOM BURGER WITH SALAD & FRIES V  £7 

CHICKEN BREAST FILLET BURGER SERVED WITH SALAD & FRENCH FRIES  £8 



HOMEMADE 6oz BEEF BURGER AND SERVED WITH SALAD & FRENCH FRIES £8 

OR TOPPED WITH CHEDDAR & BACON      £9 
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