
	

*Please enquire with our staff about any dietary requirements or allergens. 
	

 
 

 
 
 

	 To Start 
	 Pan Fried Wild Mushrooms 
	 with garlic, thyme & shallots in a creamy chive sauce on toasted 

sourdough. (V) 
 £9.50 

 Pan Fried Chicken & Bacon 
	 served with a sun blushed tomato, walnut & parmesan salad.	
 £10.25 

 Cajun Tempura Soft Shell Crab  
	 Served with spring onion salad & sriracha mayo. 	
 £10.00 

 Greek Style Chargrilled Halloumi  
	 Drizzled with thyme infused honey & salad garnish.	
 £8.95 

 Duo of Ktipiti & Hummus 
 Served with pitta bread. 
 £7.95 
  

 TO FOLLOW 
	 Haddock & Chips 	
	 Light crispy batter made with our own “The Tide Turner” pale ale, served 

with homemade mushy peas & tartar sauce with chunky chips (GFO)	
 £18.95 

 Cajun Spiced Roasted Sweet Potato Steak 
	 Feta cheese, toasted pumpkin seeds & balsamic dressed salad (VE) 
 £13.95 

Sides      

Skinny Fries 
 

£4.00 Chunky Chips 
 

£4.00 Coleslaw 
 

£3.50 

Garlic Sourdough £3.25 Onion Rings £3.50 Side Salad £4.00 



	

*Please enquire with our staff about any dietary requirements or allergens. 
	

 
 
  

	 Roasts	-	All served with roast potatoes and parsnips, 
buttered cabbage, carrots and broccoli, Yorkshire pudding 
and homemade stock gravy. 
All meat in our roasts is supplied by The Secret Butcher in 
Burnham.	

	  
	 Roast Topside of Beef - served medium rare. 
	 £24.95 
	  

 Roast Loin of Pork 
 £22.95 
  
 Roasted Chicken Supreme in garlic and thyme 
 £18.95 
  
	 The Star Roast – A selection of three meats 
	 £28.95 
	  
 Smaller Roast - A smaller sized roast for kids or 

smaller appetites. 
 £12.95 
  
 Our vegetarian option- A traditional nut roast, 

freshly made with seasonal ingredients. Please ask 
the staff for details on this week’s dish. 

 £15.95 (V) 
  
 Don’t Forget Me – Doggy Sunday roast with offcuts, 

chopped carrot & gravy drizzle. 
 £4.95 

EXTRAS      

More Yorkshires 
 

£3.00 More Potatoes 
 

£3.50 More Vegetables 
 

£3.00 

Cauliflower Cheese £4.95 Lashings of Gravy Free !   

WELCOME TO 
THE STAR. 
	

All our food is locally 
sourced wherever 
possible, and we proudly 
support our local 
suppliers and artisans.  
 

Our team of talented 
and passionate chefs 
use these ingredients 
and their skill to create 
our menus and 
seasonal specials. 
 

 


