STARTERS

BRIXHAM SCALLOPS 12
Pan fried in garlic & lemon butter.

Served with sea herbs & rustic sourdough

(gh* df)*

SLOW BRAISED 11
PORK BELLY RIBS(ghHh

Pickled baby vegetables, maple

whiskey & apple dipping sauce

TEMPURA WILD 9
MUSHROOMS vo(gh

Lemon & sage reduction, fresh herb salad

al CORNISH CAMEMBERT & 19
+ DEVONSHIRE BURRATA®
& Baked in rosemary focaccia. Served with heritage

‘ tomato salad & a selection of luxury chutneys
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MAINS

LINE CAUGHT BRILL 22
& TIGER PRAWNS (gf)

Baked "En Pappillotte” in a white wine, roast garlic
& tarragon sauce with new potatoes & sea herbs

HERB ROASTED CROWN 18
PRINCE PUMPKIN TART e

Baby leeks, wild mushroom, pumpkin &

Jeta, garlic & thyme crumb, red wine jus

Contains nuts - (nf)*

FREE RANGE CHICKEN, WILD 18
MUSHROOM & ASPARAGUS PIE
Encased in an all butter puff pastry. Served with

cavolo nero, creamed mash potato & a jug of gravy

STEAK FONDUE PLATTER 46
South Devon rib of beef - cooked medium. Roasted
heritage tomato, tenderstem brocolli, beer braised shallot
S & triple cooked chips. Centred with pots of peppercorn
sauce, blue cheese sauce & red wine jus for dipping

(gh)*
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TO FINISH

DARK CHOCOLATE 9
& CHERRY TART®

Roasted hazelnuts, clotted cream ice cream

Contains nuts - (nf)*

PASSIONFRUIT & 9
HONEY CHEESECAKE®
Fresh passionfruit, elderflower sorbet

(gf)*

SWEET SHARING BOARD 17
Chocolate & Orange Delice (gf)

Strawberries & Cream (gf)
(df)*

Apple & Cinnamon Crumble (gf)
(df)*

For 2

(v)Vegetarian (ve)Vegan (gf)Gluten Free (df)Dairy Free *Available

Please inform your server of any food allergies or dietary restrictions. While we take every precaution, our
kitchen handles nuts, dairy, gluten, shellfish & other common allergens. Cross-contamination may occur.




