
Westbury Inn 
Westbury-Sub-Mendip, Nr Wells, Somerset, BA5 1HA. 

Tel: 01749 870875 

www.westburyinn.co.uk 

 From Thursday 21st April 2011  

 

 

Starters 

Carrot and coriander soup with homemade bread     £4.95 

English Asparagus and smoked hollandaise sauce     £4.95  

Smoked Salmon on toast with a capper and dill dressing    £5.25 

Pan fried scallops with cauliflower puree and crispy prosciutto   £5.25 

Mackerel pate with toast and spring salad      £4.95  

Chicken liver parfait with red onion marmalade and toast      £4.95 

Mains  

Cherry tomato and parmesan risotto       £9.95 

Bubble and squeak with wild mushrooms in white wine cream sauce   £9.95 

Fillet of Cornish Monk fish with sweet leeks and bacon    £11.95 

Fillet of Hake with English Asparagus and smoked hollandaise sauce   £11.95 

Griddled pork belly with an apple mash and sage jus     £11.95 

Confi duck leg with crushed new potatoes      £9.95 

 

(All Main Courses served with a side of seasonal vegetables) 

Here at the Westbury we only buy in the best raw ingredients, everything that comes out 
of the kitchen is made on site by our head chef Matt and commis chef Harvey we hope 

you enjoy your meal and we would love to hear your feedback. 
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Desserts 
 

 

Rhubarb trio           £4.95 

Chocolate chip cookie with brownie, toffee suace and ice cream            £4.95 

Dark Chocolate mousse and coffee cream      £4.95   

Chocolate and stem ginger torte       £4.95 

Selection of ice creams and sorbets        £4.95 

Selection of cheeses and homemade chutney       £6.95 

(Please allow 15 minutes for the cheese to reach room temperature)  

 

Here at the Westbury we only buy in the best raw ingredients, everything that comes out 
of the kitchen is made on site by our head chef Matt and commis chef Harvey we hope 

you enjoy your meal and we would love to hear your feedback. 

 

 


