
S T A R T E R S
ROASTED PARSNIP SOUP (v)

Pumpkin seeds, herb oil, served with rustic bread.(gf)*
-

BRIXHAM MACKEREL
Smoked mackerel fillet and horseradish cream tart.

Served with spiced tomato chutney and fresh herbs.(df)*
-

WILD MUSHROOM & TARRAGON PATE (v)
Roasted hazelnut and herb vinaigrette. Served with sourdough toast

(gf)*
-

SLOW BRAISED HAM HOCK &
BLACK PUDDING SCOTCH EGG (df)

Apple and cider chutney, fresh herb salad

M A I N  E V E N T
T H E  R O A S T S

ROAST SIRLOIN OF WESTCOUNTRY BEEF
OR

HERB BUTTER ROASTED CHICKEN
Served with beef  fat roast potatoes, maple glazed carrots and

parsnips, cauliflower and leek cheese, braised red cabbage,
local greens, roast gravy and Yorkshire pudding. (gf)* (df)*

-
ALMOND, LENTIL &

MUSHROOM NUT ROAST(ve) (gf)
Served with rosemary roast potatoes, maple glazed carrots and parsnips,

cauliflower and leek gratin, braised red cabbage and roast gravy

M A I N S

PAN FRIED DUCK
Served with potato fondants, kale, beetroot

onion fricassee and a red wine jus. (gf)* (df)*
-

SEARED FILLET OF SEA TROUT
Served with saffron braised fennel, tenderstem

and hasselback new potatoes. (gf)* (df)*

T H E  K E N T S  P I E S
All our pies are handmade in house and deep-filled with

locally sourced meat & vegetables from around South Devon. All
served with creamy mash potato, local greens & proper gravy (df)*

STEAK & ALE
Large chunks of  dry age chuck steak, braised in dark ale

-
CHICKEN & ASPARAGUS

Devonshire chicken and asparagus,
cooked in a white white and fresh herb sauce

-
MUSHROOM, STOUT & PARSNIP (ve)
Locally grown chestnut mushrooms and roasted parsnips,

braised in a stout and thyme gravy

D E S S E R T S
APPLE CRUMBLE TART  (n)

Baked russets apple and cinnamon tart, topped with hazelnut
and almond crumble. Served with spiced custard

-
CHOCOLATE STOUT CAKE  (gf)

Served warm with cherry syrup and salted caramel ice cream
-

HONEY & ORANGE CHEESECAKE
Orange syrup, roasted pistachio

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.

2 courses £26.00 • 3 courses £32.00

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