Reeve's Menu
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Dunster, 20 High St, Minehead, United Kingdom
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The menu of Reeve's from Minehead includes 267 dishes. On average the dishes or drinks on the menu cost
approximately £19. You can view the categories on the menu below. We are a multi-award winning fine dining
restaurant located in Dunster, near Minehead in Somerset. Our menu features locally sourced ingredients and

seasonal dishes. Our chef-owned establishment is dedicated to creating exceptional food, providing a welcoming

atmosphere, and ensuring every guest has a memorable experience.
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Reeve's Menu

Non Alcoholic Drinks

WATER

Entrées

MARINATED OLIVES

Soups

NEW ENGLAND STYLE CLAM

CHOWDER £9

Pasta
MUSHROOM PESTO £10

Vegetarian Dishes
TENDERSTEM BROCCOLLI

Appetizer

TEMPURA

Fish

SMOKED SALMON £10

From The Grill

ROAST PORK

Main Course

FILLET OF BEEF WELLINGTON £32

Beer

GINGER BEER £4

Protein Shakes

BARN OWL

Cider

SECRET ORCHARD CRAFT CIDER

Pizza - Small A 22Cm

MALIBU

Aperitivo - Aperitifs

KIR ROYAL

Wodka

ABSOLUTE

Whisky

GLENFIDDICH

Vip Alk Atnight Bottles

HENNESSY

Special Long Drink's

GIN FIZzZ

Water

HILDON SPARKLING

Vip Drinks

BOMBAY SAPPHIRE

Whiskys

LAPROIG

Bread

CRUSTY BAGUETTE BUTTER
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Classic
WICKED WOLF

Sodas
VICTORIAN LEMONADE

First Course

STEAMED FOWEY MUSSELS

Alcoholic Beverages
AMARETTO

Modifiers

AROMATIC

Dessert Wines

BOTRYTIS SEMILLON

Coffee & Tea

MACCIATO

Gin Tonic Gin und
Thomas Henry Tonic
Water

HENDRICKS

Draught Beer

BUTCOMBE

Cordials

PIMMS

£4

£12

£2

Accompagnements
DRESSED MIXED SALAD

Provence Rose

ROUTAS COTEAUX AAROIS DE
PROVENCE 2019, FRENCH, 13

Scotch

GLENLIVET

DIGESTIFS

HINE VINTAGE

Coffee/Tea

SPECIALITY TEA £4

Whisk(E)Y

FAMOUS GROUSE

Mineral Water
HILDONS STILL

Host Sponsored
Unlimited Beverages

SPICED RUM

Porto

TAWNY £5

Gin Blooms

ELDERFLOWER



Reeve's Menu

ALKOHOLISCHE
GETRANKE

BAILEYS

Aromatised Milk Wine

SILVER BULLET

Juniper

ADNAMS COPPER HOUSE

Individual Traditions
Cheesecake

RASPBERRY AND LEMON
CHEESECAKE

Softs & Mixers

FRUIT JUICE £3

£8

Fever-Tree Tonics

REFRESHINGLY LIGHT

Sides

CHEESE BOARD £12

After Dinner Sippers - Hot
Coffee Drinks - Imported
Liqueurs

DRAMBUIE

Liqueurs & Shots

DRY MARTINI

! |

—

o |
Gins
RIVES PINK GIN

Fancy Something
Naughty?

NAVY RUM

Spirits (35MLl.)

GLENMORANGIE

Our Aperitives This Week

PEACH BELLINI

Premium Brand Package

MAKERS MARK BOURBON

London Gin

MARTIN MILLAR

Vodka - 50MI

CHASE POTATO

Scotch By Region

SPEYSIDE

Longs
RUM PUNCH

Freshly Cooked Spaghetti

PRAWN, CHILLI AND TOMATO £14
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Champagne Halves

CLAUDE DUBOIS BRUT DE

RESERVE NV, 12 £28

Bottle Fruit Juice

APPLETISER £4

Scotch & Blended Whisky

JAMESONS

Fentimans (275Ml)

ROSE LEMONADE £4

Sherry (70MI)

TIO PEPE

Alcoholic Tinnies
THATCHERS GOLD

Ryu Gin Signature Rolls

FULL MOON

Salads - Breakfast &
Lunch Till 16.30

CAESAR SALAD CHICKEN £8

Inside Out Rolls (8
Pieces)

ICHIBAN

Latin American Food

PAELLA

Mains

BAKED LOIN OF COD £20
BEEF BOLOGNAISE £12

Side Dishes

FRIES
GARLIC CIABATTA

Side Orders

CELERIAC, CARROT FENNEL
COLESLAW

DRESSED GREEN LEAF HERB SALAD

Sauces

GARLIC SAUCE
GRAVY

Whiskey

COINTREAU
CHIVAS REGAL

Mocktails

TROPICAL FIZZ
LAVENDER SPARKLER

Rose

SAN VITALIA PINOT GRIGIO BLUSH,
ITALY, 12

ROSE D'ANJOU CH DE BELLEVILLE,
LOIRE, 11.5

Pudding

VAT 5 BOTRYTIS SEMILLON (HALF
BOTTLE) 2017, SOUTH AUSTRALIA £22
1.5
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LOUPIAC VIEUX MOULIN 2006

(37.5CL), FRANCE, 11.5 £22

Bottled Ales

EXMOOR GOLD
TAWNY OWL

Baguettes Or Sandwiches
On White Or Granary
Bread

BRIXHAM CRAB AND MAYONNAISE £10

GODMINSTER ORGANIC CHEDDAR
REEVES RELISH RED ONION

The Gin & Tonic Menu

CHASE GRAPEFRUIT POMELO

£8

SEEDLIP NON ALCOHOLIC GIN

Uncategorized

THATCHERS ROSE
ARMAGNAC

Burger

REEVES BEEF BURGER, FRIES AND

RELISH £12

PORK FILLET AND FRIED RED

ONION CIABATTA £12

VEGGIE BURGER £10

Aperitifs
CROFTS
BRISTOL CREAM
AMONTILADO

Champagne

MARTIAL COUVREUR BRUT DE
RESERVE,12

CUVEE DE REDEMPTEUR, 12
POL ROGER BRUT, 12.5

Beverages
GRAND MARNIER
POMEGRANATE MOJITO
MINT LEMONADE

Coffee

CAPPUCCINO
ESPRESSO
LATTE

Sparkling

PROSECCO VILLA DOMIZIANO,
ITALY, 11

CAVA BRUT RESERVA, PENEDES
SPAIN, SPAIN, 11.5

ROSE DE SABLES DE CHATEAU
LASTOURS, GAILLAC FRANCE, 10.5

Liqueurs
ARCHERS
TIA MARIA
BENEDICTINE

Restaurant Category
MEDITERRANEAN

GLUTEN FREE

VEGETARIAN

£50

£65
£90

£3

£3

£28

£28

£29
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Dessert

CHEESE AND BISCUIT PLATE-
ORGANIC GODMINSTER CHEDDAR

AFTERNOON CREAM TEAS-2
HOMEMADE SCONES

AFTERNOON HIGH TEAS-WHITE AND
BROWN SELECTION OF SANDWICHES

STICKY TOFFEE PUDDING

£14

Spirits
LEMONCELLO
SAMBUCA
JACK DANIELS
GORDON'S GIN

Main

CRISPY SOUTHERN STYLE £14
CHICKEN

REEVES BEEF BURGER £12

WARM BREADED GOAT'S CHEESE £10
KING PRAWN CREVETTES IN

GARLIC BUTTER £15
Gin
SIPSMITH
TARQUINS
WHITLEY NEILL RHUBARB GINGER
BOE VIOLET GIN
Hot Drinks
_ MILES FRESHLY GROUND £3
COFFEE
!’ TEA £3
A 48
LIQUEUR COFFEE £7

COFFEE

Whites

REEVES PINOT GRIGIO, BULGARIA, 12
REEVES SAUVIGNON, CHILE, 12.5

BROOKFORD CHARDISEM, SOUTHERN
AUSTRALIA, 12.

WINE BY NATURE AIREN SAUVIGNON,
SPAIN 12.5

To Start

CRISPY COCONUT PANKO CHICKEN £8

ROASTED HALOUMI WITH FRESH
OREGANO

LOCALLY SMOKED DUCK AND
AVOCADO TOWER

DUO OF KING PRAWN CREVETTES
IN GARLIC BUTTER AND HAND
DIVED SCALLOPS IN MORNAY
SAUCE

Reds

REEVES MERLOT, CHILE, 13

REEVES CABERNET SAUVIGNON, CHILE,
13

REEVES MALBEC, BULGARIA, 12.5

REEVES SEMI-CRIANZA RIOJA NV,
SPAIN, 13

BROOKFORD SHIRAZICAB, SOUTHERN
AUSTRALIA, 12.5

£7

£10

£17

To Begin

KING PRAWNS IN GARLIC BUTTER £12
AND CRUSTY BREAD FOR DIPPING
FOWEY MUSSELS, CREAM, WHITE £9
WINE, THYME AND GARLIC

MARINATED OLIVES, FETA AND £5

SUNBLUSH TOMATOES

SMOKED DUCK AND AVOCADO
TOWER, CROUTONS, MIXED LEAVES £8
AND TOMATO DRESSING
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ROASTED HALOUMI AND PEPPERS,

PINE NUTS AND OREGANO £
English Wines From The
Furleigh Estate, Dorset
BACCHUS DRY 2018, 12.5 £40
DORSET CHARDONNAY 2017, 10.5 £32
WHITE PINOT NOIR, 12 £44
SEA PINK 2018, 11.5 £30

TYRANNOSAURUS RED 2019, 12 £35

Cocktails

PINK DOG
%~ vouTo

% l__‘..?" PINA COLADA
BLOODY MARY
NEGRONI

PASSION FRUIT MARTINI

Halves

DR L RIESLING QBA DR LOOSEN
MOSEL 2018, GERMANY, 8.5

CHABLIS ALAIN GEOFFROY 2019,
FRANCE, 13

SANCERRE DEZAT 2019, FRANCE, 3 £22
SIMON HACKETT AUSTRALIA

£16

£22

SHIRAZ 2013, AUSTRALIA, 14 £20
CH ANDRIET BORDEAUX £16
SUPERIEUR 2012, FRANCE, 13.5
RIOJA VEGA CRIANZA 2016, SPAIN,

£16
13.5
Soft Drinks
COKE £4

DIET COKE £4

LEMONADE £4

J20 £4

ELERFLOWER PRESSE £4
FEVERTREE TONIC £2
DASH £1
To Finish

VANILLA CREME BRULEE AND

CANDIED STRAWBERRIES £8
DARK CHOCOLATE CHEESECAKE o
ON A GINGER SNAP BASE

SELECTION OF GRANNY GOTHARDS g

WEST COUNTRY ICE CREAMS
CHEESE BISCUIT PLATE £14
LEMON MERINQUE PIE AND CREAM £6

BELGIUM DARK CHOCOLATE
CHEESECAKE AND RASPBERRIES

STRAWBERRY AND MINT MESS £6

£6

These Types Of Dishes

Are Being Served
CHICKEN
BURGER
MUSSELS
DESSERTS

LAMB

TUNA STEAK

FISH

LAMB CHOPS

Ingredients Used

™.  GARLIC
,&h
> . PRAWNS

POTATOES
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DUCK

BEEF
BUTTER
PORK MEAT
HALIBUT
TUNA
SCALLOPS
VEGETABLES

Classic Whites

PICPOUL LE PIED MARTIN 2019,
REGIONAL, 13

CHARDONNAY LE MOULIN
D'ARGENT 2019, LOIRE, 13.5

‘LE P 'TIT BONHEUR ' PASCAL
PRUNIER BURGANDY 2018, 12.5

DOM LISPAUL TRACY SUR LOIRE
SAUVIGNON 2019, LOIRE, 13.2

MACON-SOLUTRE-POUILLY FUISSE
ROMANIN 2018, FRANCE, 13

DOMAINE THOMAS SANCERRE LE
PIERRIER 2018, LOIRE, 13.5

CHABLIS PREMIER CRU VAU
LIGNEAU 2018~FRANCE, 13

URBINA VIURA RIOJA 2016~SPAIN,
12

PAXTON THE GUESSER ORGANIC
VEGAN 2018, MCLAREN VALE, 12.5

CHENIN BLANC KWV CLASSIC 2020,
SOUTH AFRICA, 14.

ESTATE WHITE TERRA ALTER
ALANTEJO 2019, PORTUGAL, 12.5

ROUND STONE BAY SAUVIGNON
BLANC 2019, NEW ZEALAND, 12.5

WALT PLAZ RIESLING 2018,
GERMANY, 11

£27

£25

£45

£28

£43

£43

£43

£24

£27

£24

£24

£35

£24

Classic Reds

FLEURIE LA MADONE 2018,
FRANCE, 13

CLARK ESTATE PINOT NOIR
MARLBOROUGH 2017, NEW
ZEALAND, 13

CHATEAU BONNEAU MONTAGNE
ST EMILION 2015, FRANCE, 14

CHATEAU VIAUD LALANDE 2016,
LALANDE DE POMEROL, FRANCE,
14

BARBERA D'ALBA MOMMIANO 2019,
ITALY, 14

LE PIGEOLET DE BRUNIER 2018
VAUCLUSE, FRANCE, 14

SECRET GARDENS CABERNET
SHIRAZ 2017, NEW SOUTH WALES,
14

PAXTON THE GUESSER ORGANIC
VEGAN 2017, MCLAREN VALE, 13.5

WALT PFALZ PINOT NOIR 2019,
GERMANY, 13

SIMON HACKETT HILLS VIEW CAB-
SAUV 2014, SOUTH AUSTRALIA, 3.5

HORNHEAD MALBEC GASCOGNY
2019, FRANCE, 3

FOOTPRINT MERLOT PINOTAGE
2019, SOUTH AFRICA, 14

BODEGA LOS HARALDOS MALBEC
2019, ARGENTINA, 14

EL MULO CRIANZA 2015 RIBERA
DEL DUERO, SPAIN, 14

To Follow

CHAR GRILLED SIRLOIN STEAK
AND ASPARAGUS

RACK OF MINT AND MUSTARD
CRUSTED LAMB

CREAM CHEESE FILLED CHICKEN
BREAST

£32

£37

£35

£35

£34

£35

£26

£27

£25

£37

£26

£24

£31

£44

£26

£25

£20
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LINE CAUGHT TUNA LOIN
DRESSED BRIXHAM BROWN CRAB
REEVES 10 OZ BEEF BURGER
BAKED PORTEBELLO MUSHROOM
FRESHLY COOKED SPAGHETTI

KING PRAWN AND MUSSEL
SPAGHETTI WITH A HINT OF CHILLI

DRESSED CRAB, CRACKED CLAWS,
SALAD, LEMON MAYONNAISE

BAKED FIELD MUSHROOM,
HUMMUS, SPINACH AND
HOLLANDAISE

MINT AND MUSTARD CRUSTED
RACK OF LAMB

CRISPY CHICKEN, CELERIAC,
CARROT AND FENNEL SLAW, JACK
DANIELS SAUCE AND CHIPS

BAKED COD, POTATO AND CAPER
CROQUETTE, PARSLEY
GREMOLATA

CHAR GRILLED SIRLOIN STEAK,
ASPARAGUS, WATERCRESS AND
GARLIC BUTTER, FRIES AND SALAD

£22
£22
£15
£15
£12

£15

£22

£11

£15

£13

£17

£22

Alcoholic Drinks

CAMPARI
CINZANO
MARTINI ROSSO
PERNOD

CHAMPAGNE

PROSECCO

SMIRNOFF VODKA
BARCARDI

PERONI

SAN MIGUEL

MIXER £2
COGNAC

GRAPPA

CALVADOS

SOUTHERN COMFORT
TANQUERAY

ESPRESSO MARTINI
APEROL SPRITZ

Reeve's

Dunster, 20 High St, Minehead,
United Kingdom

Made with menuweb.menu

Opening Hours:

Monday 00:00 - 00:00
Tuesday 00:00 - 00:00
Wednesday 00:00 - 00:00
Thursday 00:00 - 00:00
Friday 00:00 - 00:00
Saturday 00:00 - 00:00
Sunday 00:00 - 00:00
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