
The Podymore Inn  

01935 840484 

 

Main Menu 

Starters 
Soup of the Day         £3.75 

Homemade soup served with crusty bread 

Prawn Cocktail         £4.95 

Northern atlantic prawns in a marie rose sauce,Laying in a bed of cos  

iceberg lettuce and cucumber, 

Served with bread and butter and a lemon wedge. 

Deep Fried Breaded Camembert       £4.95 

Wedges of camembert dusted with golden breadcrumbsAnd fried til golden 

 brown.  Served with homemade apple 

And pear chutney. 

Mushrooms in a creamy garlic sauce     £4.95 

Freshly sautéed mushrooms simmered in a creamy garlic sauce. 

Served with fresh wholemeal Bread. 

Pate de Maison         £4.75 

Please ask for this weeks flavour.  Served with melba toast and homemade pickle. 

Grilled Haloumi and Feta Salad      £4.95  

Two slices of marinated Haloumi cheese served with a timbale of cucumber  

and feta salad and mixed leaves. 
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Main Meals 
Classic Beer Battered Fish       £8.95 

170-230g fillet of cod in a real ale beer batter, served with Peas, homemade  

 tartar sauce with a choice of hand cut chips  

Fillet of Sea Bass         £10.95 

Pan fried and served on a bed of sizzled ginger, chilli and spring onions 

Accompanied by Lyonnaise potatoes 

Fishermans Pie         £9.50 

Made with a selection of seasonal fish and prawns in a rich béchamel sauce 

Topped with mashed potatoes, served with seasonal vegetables. 

Scampi          £8.95 

Deep fried scampi served with hand cut chips and peas 

Supreme of chicken        £10.50 

Stuffed with mascarpone cheese wrapped in pancetta, served with fine green  

beans and sauté potatoes. 

Traditional Steak and ale Pie       £8.95 

Made with prime beef marinated in real ale, onion, carrots and seasoning, 

topped with a short crust pastry lid.  Served with mash potato or  hand cut chips 

And seasonal vegetables. 

Cottage Pie          £7.95 

Made with lean beef mince, onion, carrots and peas topped with creamed  

Potatoes and served with seasonal vegetables 

Lambs Liver and Bacon        £7.95 

Laid on a bed of mustard mash covered with rich red onion gravy, 

Served with roast carrots and parsnip balls. 
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Main Meals 
Bangers and Mash        £7.95 

3 prime pork sausages served on a bed of creamed potatoes surrounded 

By lashings of onion gravy. 

Ham Egg and Chips        £6.95 

Home cooked in cider and mustard served with 2 free range eggs and hand  

Cut chips 

The pody Burger         £6.95 

225g (8oz) prime beef pattie with mixed leaves, tomato and onion rings 

In a sesame bap served with homemade chutney and mayonnaise and hand 

Cut chips. 

Chicken and Bacon Caesar Ciabatta      £6.75 

Freshly cooked strips of chicken breast and streaky bacon with classic Caesar 

Salad atop a toasted ciabatta served with hand cut chips 

Chilli con carne         £8.95 

Fresh mince chilli served with rice, nachos and sour cream 

Steaks 
8oz Sirloin Steak         £14.50 

10oz Rump Steak         £10.95 

8oz Horseshoe Gammon        £8.95 

All Steaks are cooked to your liking (please remember well done takes a little 

longer),  Served with hand cut chips, homemade onions rings, grilled 

tomato, a field mushroom and peas. 
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Vegetarian choices 
Roasted Vegetable Lasagne       £9.95 

Aubergines, peppers, courgettes and tomatoes layered with a béchamel sauce 

Served with garlic flatbread and a mixed salad. 

Melty Mushroom Wellington       £9.50 

Field mushrooms, spinach and goats cheese in a puff pastry case served 

With honey road carrot and parsnip balls and sauté potatoes. 

Spiced Okra Curry        £8.50 

Fresh Okra (ladies fingers) cooked to a very old indian recipe served 

With pilau rice, homemade tomato chutney and nann bread 

 

Omelettes 
A 3 egg omelette served with a mixed leaf salad freshly made to order with your choice of  

the following fillings: 

Plain           £4.95 

Cheese           £5.50 

Onion           £5.50 

Mushroom          £5.50 

Ham           £5.50 

Tomato          £5.50 

Additional fillings         add 50p 
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Jacket Potatoes 
All served with mixed leaf salad and homemade coleslaw with your choice of the following 

fillings: 

Plain           £4.95 

Beans or cheese         £5.50 

Tuna Mayo          £5.75 

Prawn Mayo          £5.75 

 

Side Orders 
Bowl of chips          £2.00 

Cheesy chips          £2.50 

Onion Rings(6)         £2.00 

Side Salad          £3.25 

Home Made Coleslaw         £2.00 

Garlic Bread          £2.50 

Cheesy Garlic Bread         £3.00 

Breaded Mushrooms         £3.00 

Bread & Butter         95p 

 

Sandwiches 
Choose from white or wholemeal bread or baguette, then add a filling.  Served with a salad 

garni and crisps.         £4.95 

Mature cheddar, Home cooked ham and Dijon mustard, egg mayo, tuna mayo 9with 

sweetcorn if you choose) chicken and bacon, roast beef and horseradish and BLT 
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For the little ones 
Cod Goujons         £4.95 

Strips of cod fillet in light batter served with hand cut chips 

 

Margarita Pizza         £4.95 

Traditional cheese and tomato pizza served with hand cut chips 

 

Spaghetti Bolognaise        £4.95 

Fresh spaghetti topped with meat bolognaise ragu served with garlic flat  

Bread.  Vegetable ragu also available 

 

Chicken Breast Goujons        £4.95 

Strips of chicken breast in light batter served with hand cut chips 

 

4oz Burger          £4.95 

Homemade beef burger in a bap with salad served with hand cut chips 

 

Sausage and fries         £4.95 

Two pork sausages served with hand cut chips 

 

 

Please choose from peas or baked beans 

All kids meals come with a glass of squash and ice cream dessert 
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Desserts 
Sticky Toffee Pudding        £4.95 

Made to AA rosette recipe served with homemade caramel sauce 

 

Blueberry Delise         £4.95 

A mildly alcoholic fresh fruit mousse sits atop a thin sponge 

Base with fresh fruit jelly on top served with raspberry ripple ice cream 

 

Lemon Pannacotta        £4.95 

Homemade pannacotta served with lemon curd ice cream and lemon comfit 

 

Cheesecake          £4.95 

Homemade.  Flavours change regularly, please ask for today’s choice. 

 

Seasonal Fruit Crumble        £4.95 

Served with a choice of fresh cream or custard.  Fillings change regularly 

Please ask for today’s choice. 

 

Trio of Ice cream         £3.95 

Presented in a crisp hazelnut tuile basket surrounded by fruit salsa. 

Plain tuile baskets available if you prefer not to have nuts. 

 


