
LUNCH MENU 

 

 

SNACKS  

Olives  4 

Cods roe on toast  4.5 

Laverstoke Mozzarella, peas, broad beans & mint  4.5 

Scotch egg, brown sauce  4 

Crispy whitebait, garlic mayonnaise  5 

 

STARTERS 

Pea soup, saffron potatoes, sourdough  6 

Beetroot salad, ewe’s curd, toasted hazelnuts  6 

Brixham mussels, Cotswold cider, sourdough  7 / 13 

Smoked Ham Hock Terrine, apple and vanilla chutney, toast  8 

 

MAINS 

Beer battered hake, bashed peas, chips, tartar sauce  13 

Mason Arms burger, triple cooked chips, coleslaw  15 

Dorset charcuterie for two, pickles, bread, olives  20 

Ham and cheese Ploughman’s, Pickles, sourdough, garden leaf salad  11 

32-day dry aged rump steak, roasted tomato, mushroom, triple cooked chips  25 

 

SIDES  

Severn project leaves, seeds  3.5 

Triple cooked chips  3 

 

 

Please let us know when ordering if you have any allergies or intolerances. 


