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We’re celebrating with our Welsh cousins with a
special selection of tasty Welsh themed dishes,
served from midday - 2:30pm and 6pm - 9pm.
Buy any Welsh themed main meal special and have our
own Welsh cakes or Bara Birth with our compliments

OUR WHAT’S ON GUIDE

Welsh Starters

Traditional Welsh Cawl

country soup, said by many to be the national dish of Wales

early 2017

Leek & Bacon Risotto
Deep Dried Caerphilly with pineapple chutney v

Main Courses

Braised Welsh Lamb Shank

with creamed potatoes and rosemary sauce

Chicken, Leek & Caerphilly Cheese Pie
Baked Trout with Bacon
Grilled Veal with Welsh Rarebit
Braised Lamb Rump
with leek mash and thyme sauce

Beef & Lamb Stew

cooked in cider and rosemary

Goats Cheese, Leek & Ham Tart

Sunday 26th March

MOTHERING SUNDAY
Now taking bookings from midday - 8pm
Treat Mum to a spot of lunch or dinner
from our lovely Mother’s Day menu
(all dishes priced individually)
Ask us for a copy of the menu
or find it online at
www.beambridgeinn.com
Early booking strongly
recommended.

Monday 6th - Sunday 12th March

BEAMBRIDGE
PIE FESTIVAL
We take great pride in our homemade pies.
Our pies are made by Nick and the kitchen
team using only the freshest ingredients.
We make them with the perfect combination
of a shortcrust pastry base, scrummy pie fillings
and a light puff pastry topping.
Join us during our pie festival and choose from at
least 6 sumptuous fillings to tempt the taste buds,
served with your choice of potato and
vegetable sides, and of course,
our fabulous proper gravy.

Friday 17th March, 8pm til late

ST PATRICK’S DAY
“Be Seen In Green!”
A night full of craic, with Irish dancing,
a fantastic traditional Irish band
and a 2 course buffet meal.
£15 per person in advance

Slow Cooked Irish Stew | Beef & Stout Pie
Barley Vegetable Ragout v | Champ Mash v
Fried Cabbage and Bacon | Steamed Carrots v
Soda Bread v
Irish Oaty Apple Crumble | Baileys Cheesecake
St. Patrick’s Grasshopper Fudge Cake

The Beambridge Inn
Sampford Arundel | Wellington | Somerset | TA21 0HB
info@beambridgeinn.com | tel: 01823 672223 | www.beambridgeinn.com

Starts Monday 23rd January

Wednesday 25th January

WAKEY
WAKEY!

BURN’S NIGHT

£20 per guest for 4 courses and a
bagpiper on the evening.
Now taking table bookings.

Serving Breakfast Daily
MONDAY - FRIDAY
7:30am to 11:30am

Sweet Potato, Ginger & Carrot Soup v
Smoked Salmon Roulade with a rocket salad

SATURDAY, SUNDAY & BANK HOLIDAYS
8am to 11:30am
We’re now open every morning for for freshly
cooked breakfast, just how you like it.
Ask us for a copy of our new breakfast menu
or view it online at www.beambridgeinn.com
From the fabulous full English to eggs
Florentine, marvellous muffins to hearty and
healthy, we’ve got the best possible start to
your day right here.

Special Launch Offer

Get a Classic Breakfast for only £5!*
(usual price £9.50)
*Offer valid from 23.01.17 - 31.01.17

BREAKFAST MEETINGS
With free wi fi, plenty of easy parking and
our new menu, we’re very well placed to host
breakfast meetings - ask us for more details.

GIFT VOUCHERS
On sale now

Our gift vouchers are available in
denominations of £10 and upwards and are
on sale at the bar now. Perfect for birthdays,
anniversaries, ”thank you’s” and more,
our gift vouchers can be redeemed and
against dining, drinking and accommodation.

Ham Hock Terrine

with a tomato and coriander salsa

ººººº
Haggis, Clapshot and Whisky Sauce

Forget January. It’s all about...

GINUARY
A choice of six gorgeous gins to try this

Ginuary with a range of Fever Tree tonics, along
with gin special dishes on the chef’s boards
throughout the whole month.
Gins include the epic Gin Mare from Spain,
the German gin, Monkey 47 Schwarzald,
and the deliciously moreish Hendricks
(served with cucumber, of course!)

ROOMS AT THE INN

We have eight en-suite guest rooms here at the
Beambridge Inn which have been refurbished
to a beautiful standard.
With double room prices starting at just £68 per
night*, ample free parking, free wi-fi around the
Inn and probably the best breakfast in
Wellington all included, we’re a great choice
for the discerning traveller! Book rooms direct
with usa at the Inn for the very best prices or via
our website, www.beambridgeinn.com
Please do ask us to see a guest room.
*subject to availability, check our website for best rates.

ººººº
Pan Seared Chicken Supreme

wrapped in smoked bacon, with garlic
potatoes and a tarragon cream sauce

Oven Baked Scottish Salmon Fillet

with a white wine and chive cream sauce

Courgette and Pea Linguini

finished with basil and pine nut oil v

ººººº
Baked Apple

with vanilla ice cream and shortbread biscuit

Clootie Pudding with clotted cream

Tipsy Laird

Tuesday 14th February, 6pm - 9pm

Tuesday 28th February

ST VALENTINE’S DAY

SHROVE TUESDAY

Three courses designed by the chefs with love in
mind, followed by coffee and chocolates
£22 per guest
Our St. Valentine’s menu is now available from the
bar or find it online at www.beambridgeinn.com
Please do let us know if you would like champagne
or chilled prosecco on your table ready for your
arrival. Early booking is advised for the most
popular table times.

Pancakes all day long!

Flipping heck! We have taken the time
honoured tradition of indulgence before
Lent to a whole new level.
Nick and the crew are going to be flipping
and tossing their way through a veritable
feast of sweet and savoury pancake fillings.
Bring the kids down after school; we are
serving all day long. Ask to see our Flippin’
Crêpe Menu or find it on our website:

