THE LEVELS

COUNTRY KITCHEN

THE LUNCH

Menu

Please inform a member of our team of any

allergies or intolerances when placing your order.

Full allergen information is available on request.

SMALL PLATES

Levels Focaccia 5
With Longmans butter (V, VGO, GFO)

Maple & Balsamic Chicken 9
Crispy onions (Gf)

Jack’s Crispy Tempura Onions 5
With confit garlic mayonnaise (DF)

Levels Soup Of The Moment 7

With homemade bread (GFO, V)

Roasted Courgette & Aubergine 7
Served with beetroot hummus (GF, DF, VG)

Bang Bang Cauliflower 7
Sweet Chilli Dipping Sauce (GF)

Isle of White Tomatoes 8
English feta, carrot top pesto (GF, DFO)

Pork Sausage Roll 7
With walnut ketchup

FROM THE GARDEN

Isle of White Tomatoes 14
English feta, carrot top pesto (GF, DFO)

Roasted Peach, Beetroot &Tomato Salad 15
English burrata, crispy prosciutto (GF, DFO)

Roasted Carrots 15
Homemade ricotta, harissa oil, carrot top pesto,
toasted pumpkin seeds (GF, VEO)

Poke Bowl 14
Avocado, edamame beans, spring onions,

carrot, cucumber, radish, sushi rice, sesame

marinated tofu, pickled red cabbage, sesame

dressing (V, VG, DF, GF)

+ Fried chicken £3, Grilled halloumi £3

FROM THE KITCHEN

Peruvian Roast Chicken 16
Aji Verde green sauce, turmeric rice, pickled red

onions, coriander and lime on a rustic flat bread

(GFO, DF)

Moules Frites 16
Harrys Cider Cream Sauce, skinny Fries (GF)
Steak Frites 17

Elston Farm Rump , Levels garlic & herb butter, skinny
fries. Recommended - medium rare (GF)

Topped Whipped Feta

Whipped feta, crispy courgette flower, carrot top
pesto, roasted pine nuts and pickled blackberries

Mediterranean Lamb 17 | Charred Courgette 14

FAVOURITES

Quiche of the day 14
Levels coleslaw, salad, choice of potato (VO)

Ham, Egg & Chips 13
Served with salad (GF, DF)

Fish & Chips 16

Crushed lemon, mint peas, tartar sauce (GF, DF)

Somerset Ploughman'’s 16
Keens cheddar, home roasted ham, seasonal

chutney, pickled onions, coleslaw, apple, celery,

bakery bread, pickled egg (GFO, DFO)

Levels Burger 16

Beef burger, streaky bacon, mature cheddar,
smoked tomato chutney, lettuce, beef tomato,
skinny fries (GFO)

OPEN FOCACCIA

All served on your choice of our homemade
rosemary & garlic-infused Italian-style focaccia
or freshly baked white or granary bakery bread.
Add basket of skinny fries + £3

Caprese n
Mozzarella, Isle of White tomatoes, fresh basil,
basil oil (GFO, V)

Smoked Salmon 12
Lemon cream cheese, pickled cucumber (GFO)

Levels Fried Chicken 12
Chilli mayo, sliced cheddar, lettuce, tomato (GFO)

Steak 13

Rump steak, chimmichurri, rocket, parmesan.
Recommended - medium rare (DFO, GFO)

ON THE SIDE

Fries

Cheesy Fries

TruffleCoated Parmesan Fries
Side Salad with House Dressing

Halloumi Fries with Sweet Chilli Dip

O N A N O O

Garlic & Herb Roasted New Potatoes

We take pride in sourcing our ingredients as
locally as possible, working closely with
trusted suppliers and growers across
Somerset and the surrounding countryside.
By celebrating the best of what our region
has to offer, we ensure fresh, seasonal
flavours in every dish while supporting local

farmers and producers.

V - Vegetarian, VG - Vegan, GF - Gluten free, DF - Dairy free, VGO - Vegan option available, GFO - Gluten free option available, DFO - Dairy free option available
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