
Warm Baked Sourdough 
English butter and sea salt 

£3.50
 

Somerset Pokers
mini salami infused with cider  

and Cheddar cheese 
£4.50

Mixed Olives À La  
Provenҫal 

£3.50 

Devils on Horseback
prunes wrapped  

in bacon  
£3.75

FOR THE TABLE

Crispy Calamari 
sauce tartare  

£6.95

Pressed Calve’s Tongue 
celeriac remoulade  

£6.95

Severn and Wye  
Smoked Salmon 

brown bread and butter  
£8.95

Beetroot and Goats’  
Cheese Salad 

walnut dressing (v)  
£6.95

Wheeler’s Atlantic  
Prawn Cocktail 

sauce Marie Rose  
£8.95

Lobster Macaroni 
lobster bisque, fresh lobster

£11.25 

Crispy Devilled Whitebait 
sauce tartare 

£7.95 

Rillettes Of Duck  
Au Poivre Vert 

cornichons, toasted sourdough 
£8.25

Marco’s Classic Caesar Salad 
with avocado 

£6.50 

Veloute of Pumpkin 
Parmesan croutons

£6.50 

Warm Baked Camembert 
toasted sourdough, roast  

vine tomatoes (v) 
£8.25 

Brandade of Smoked Mackerel  
with Horseradish 

toast Melba 
£6.75

STARTERS

MAINS

Buttered Garden Peas • Grilled Beef Tomatoes with Fresh Herbs  
Steakhouse Green Salad • Buttered New Potatoes • Crispy Onion Rings 
Grilled Field Mushrooms • Triple Cooked Chips • Wilted Baby Spinach 

Homemade Pommes Frites • Green Beans   
Creamed Cabbage and Bacon

SIDES £3.50

A discretionary 10% service will be added to your bill. All weights are uncooked. All prices include VAT at the current rate. (v) suitable for vegetarians. 
Food Allergies and Intolerances: Before you order your food and drinks please speak to our staff if you would like to know about our ingredients.

Roast Rump of Lamb  
À La Dijonnaise 

haricot verts, potatoes 
Dauphinoise

£19.50

Seared Yellowfin Tuna on  
a Bed of Panzanella Salad

cherry tomatoes, red onions, 
capers, croutons, fresh  
basil, merlot dressing

£18.50

Chicken À La Forestière
Wilted Baby Spinach, potatoes 

Dauphinoise 
£14.50

Marco Polo
roast belly of pork with  
crackling, butter beans,  

apple sauce, honey spice 
roasting juices 

£12.95

1970’s Classic Chicken Kiev 
pommes frites, roast  

vine tomatoes 
£14.25

Grilled 8oz Swordfish  
Steak À La Provenҫal

buttered new potatoes,  
sauce vierge with  

fresh basil
£18.95

Marco’s Classic  
Caesar Salad 

with avocado £13.50
add free-range chicken £15.95

add grilled shrimps £17.95

The Governor’s  
Fish and Chips 

beer battered haddock,  
mushy peas, sauce tartare 

£14.95

The Steakhouse Burger
grilled prime 8oz beef  
burger and Monterey  

Jack cheese

with crisp streaky bacon  
and BBQ sauce £14.50

with crispy onion rings  
and Dijon mustard £14.50

All served on a hand rolled 
brioche bun and homemade 

pommes frites 

Macaroni of  
Wild Mushrooms 

cep velouté, poached egg (v)
£12.50

Grilled 8oz Salmon Steak  
with Béarnaise Sauce
roast vine tomatoes,  

pommes frites  
£15.95

Wheeler’s Fish Curry with  
Mango and Coriander
salmon, cod, shrimps,  

buttered rice 
£16.95

Gnocchi Alla Sorrentina 
sauce pomodoro, cherry 

tomatoes, buffalo  
mozzarella (v) 

£12.75

Selection of Somerset Charcuterie
olive grissini, avocado, sundried tomatoes  

and buffalo mozzarella 
£13.25

Fritto Misto 
calamari, scallops, tiger prawns,  
lemon, tabasco, sauce tartare 

£12.95

SAUCES
Bordelaise Butter £2.50 • Escargot in Garlic and Parsley Butter £5.00 

Peppercorn Sauce £3.00 • Wild Mushroom Sauce £3.00 
Béarnaise Sauce £3.00

FINEST QUALITY  

STEAK
All our steaks are 28 day aged from Her Majesty’s  

official butcher, Campbell Brothers

All served with homemade pommes frites and classic  
steakhouse green salad with Merlot dressing

Fillet 8oz  £29.95

Sirloin 10oz  £26.50

Ribeye 10oz  £26.50

T-Bone 16oz  £29.95

Chateaubriand 16oz   £56.00 
(for two)

Cote de Doeuf from Buccleuch  £61.00 
24oz (for two)
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