
 
The Full Moon Inn 

Est 1642 

 

Service is discretionary. Please let us know of any food allergies or dietary requirements when placing your order.  

Fullmooninn.co.uk @fullmooninnrudge 01373 830936 
 

Snacks 
Tomato & mozzarella 
Arancino, basil aioli 

V £6.50 

Padrón peppers, 
balsamic & sea salt Ve 

£6.50 

Confit garlic hummus, 
roasted peppers, 

flatbread Ve £6.50 

Black pudding & sage 
scotch egg, celeriac 

remoulade £7.50 
 

Venison croquette, 
tarragon aioli £7 

 
Crispy fried white bait 

lemon aioli £6 

 
Homemade focaccia 
whipped butter £5.50 

Choose 3 for £18 
 

Starters 
Classic prawn cocktail £8.50 

 Marie Rose, toast GFO 
Hot smoked trout £9.50 

chive crumpet, brown butter 
Broccoli & Stilton soup £7.50 
 homemade focaccia Veo, GFO 

  
Isle of Wight tomatoes £9/£17 

Burrata & ‘poor mans 
parmesan’ V 

Charcuterie for 2 £12.50 
prosciutto, salami, chorizo, 

homemade focaccia  

Ham hock terrine £9.00 
chutney, pickles, toast GFO 

 
Classics 

Pork belly bap £16.50 
Apple sauce, fries & slaw 

Fish & chips £18.00 
Mushy peas & tartare GF  

 
The Full Moon double burger £16.50 

Monterey Jack, relish, sesame bun, fries GFO 

 
The Full Moon veggie burger £16.00 
Vegan cheese, relish & fries GFO, Ve 

Add: stilton £4, streaky bacon £3 Add: halloumi £4, roasted peppers £3 
 

Maple & mustard glazed gammon £18.00 
fried egg, chips, pineapple & chilli salsa GF 

 
The Full Moon Ploughman’s £15.00 

cheese, ham, sausage roll, salad, pickles & bread 
 

Mains 
8oz Rump steak, vine tomato, mushroom & chips GF £28.00 
Add – Bearnaise Sauce, peppercorn or café de Paris butter £3  

Brixham hake loin, fennel, lemon butter & grilled leeks GF £20.00 
Homemade tagliatelle, basil pesto, burrata & spinach V £19.00 

Chicken Caesar schnitzel, dressed leaves anchovy & parmesan £18.00 
Lamb duo – rump & braised shoulder, herb rosti, goat curd & asparagus £23.00 

Spiced cauliflower & chickpea salad, pomegranate, tahini & toasted seeds Ve, GF £19.00 
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Sides 
Truffle & Parmesan fries £6.00 

Cheesy leek gratin, crispy onions £4.00 
Beer battered onion rings £5.00 

Cheesy chips £6.00 
Chunky Chips £5.00 
Skin on Fries £5.00 

Kids Menu 
Includes squash or fruit juice 

Half Moon burger & fries           £8.00 
Half Moon fish & chips           £8.00 
Crispy fried chicken & seasonal veg         £8.00 
Half Moon veggie burger & fries          £8.00 
Basil pesto tagliatelle           £8.00 

 
Dessert 

Sticky toffee pudding, toffee sauce & vanilla ice cream GF     £8.50 
Rhubarb & custard tart, stem ginger         £8.50 
Lemon posset, berry compote & homemade shortbread     £8.50 
Chocolate mousse, honeycomb, raspberry & almond GF     £8.50 
Selection of ice cream           £6.50 

 
To Finish 

Somerset Cider Brandy, Burrow Hill 3YO 25ml 42%      £4.00 
Conker cold brew coffee liqueur, Dorset 25ml 22%      £4.50 
Grahams 10 YO Tawny Port 50ml 20%         £5.00 
Cotswolds Cream Liqueur 50ml 17%        £5.80 

 
 

 

Also at The Full Moon Inn… 
We have 5 beautifully appointed bedrooms available for bed & breakfast 

Private gym with all kinds of fancy gear available for monthly membership or day passes 
Our Garden Room can sit up to 60 people for a event, with its own bar & private decking 

Ask the team or check our website for more details! 

The Full Moon Inn Somerset cheese board £13.00 
Godminster Vintage ‘Bruton Beauty’ cheddar, Bath soft cheese, Bath Blue 

Rosemary crackers, apple & Kicking Goat cider chutney, pickled celery  


