
 

Food Allergies & Intolerances: Before you order your food and drinks please speak to our staff if you want to know about the 

ingredients in our dishes  

*A £15 supplement will be added to a 2 or 3 course package when choosing the Fillet Steak 

 

 

 

 

 

 

 

 

 

 

   Cocktails 

The Cary, Koko Kanu, coconut water, crème de violette and lime £9.95 

Whisky Sour, bourbon, lemon, sugar and egg whites     £9.95 

Berry Bellini, wild strawberry or wild blueberry liqueur and prosecco                                                                    £9.95 
  

  Starters  

 

Homemade Soup of the Day, freshly baked bread £6.95 

Ham Hock and Wholegrain Mustard Terrine, apple chutney, granary toast £9.95 

Baked Baby Brie, garlic, rosemary and baked flatbread £9.95 

Devon Crab and Crayfish Cocktail, Marie Rose sauce, melba toast 

Pan Seared Brixham Scallops, chorizo, butternut squash puree and herb dressing 

£12.95 

£11.95 

Whole Shell on Prawns, sweet chili dip and toasted ciabatta  £10.95 

  

Mains 

Courgette and Sun Blushed Tomato Risotto, drizzled with truffle oil 

Brixham Battered Fish & Chips, tartare sauce, crushed peas, hand cut chips 

Steak, Mushroom and Ale Pie, dauphinoise potatoes, seasonal vegetables and a red wine jus 

£15.50 

£16.50 

£16.50 

Oven Baked Lemon Sole, crushed new potatoes, samphire, spinach and a basil pesto £25.50 

West Country Lamb Rump, parmentier potatoes, heritage beetroot and a red wine jus £26.95 

 Westcountry Fillet of Beef, chips, onion rings, tomatoes, mushrooms and a peppercorn jus £29.95 

 

Sides 

Fries £4.95 

Seasonal vegetables 

Tenderstem broccoli 

Seasonal salad 

£4.95 

£4.50 

£4.50 



 

Food Allergies & Intolerances: Before you order your food and drinks please speak to our staff if you want to know about the 

ingredients in our dishes  

*A £15 supplement will be added to a 2 or 3 course package when choosing the Fillet Steak 

 

 

 

Cheese Board 

A selection of West Country Cheeses, miss thymed, beenleigh blue, smoked applewood 

cheddar, and a cheese of the month* 

To accompany your cheese board, Sandford Orchard Iced Cider 
made from frozen apples, 50ml 
* Selected by Richard at The Cheese Press, St Marychurch  

 

£11.50 

 

 £4.95 
  

                                                                                             

Whisky 

Malt Whisky  

Auchentoshan, a Lowlands single malt, triple distilled and aged 12 years. ABV: 40% £4.00 

Glenmorangie, a highland single malt, honeyed sweetness and a rounded complexity. ABV 40% £4.50 

Jack Daniels, the most famous Tennessee Whiskey of them all. ABV: 40% £4.00 

Wild Turkey 81, a Kentucky Bourbon. ABV: 40.5% £4.00 

Rye 

Woodford Reserve Rye, a true rye whisky with rye content at 53%. ABV: 45.2% £4.50 

Irish  

Bushmills Black Bush, matured in sherry casks for an incredible smoothness. ABV: 40% £4.50 

Digestif  Dessert Wines 

Baron Sigognac Armagnac VS £3.80    
Courvoisier VS £3.80  Chateau Des Mailles £4.95 
Hennessey VS £4.00  Limoncello £4.95 
Berneroy Calvados 
Hine VSOP 

£4.00 
£4.95 

 
 

Valveran Iced Cider Wine 
Elysium Black Muscat                                                       

£4.95 
£5.95 

Remy Martin XO £13    

 
 
 
  

 

Nightcaps 

White Russian, Black Cow vodka, Kahlua, and cream                                                                                £9.95 

Orange Hot Chocolate, Cointreau and Cadburys hot chocolate £8.25 

Espresso Martini, vodka, kahlua, vanilla liqueur, and a double espresso £9.95 

 

 

 

 

                                                               

Homemade Desserts 

Sticky Toffee Pudding, butterscotch sauce, honeycomb ice cream £7.25 

Coconut Cream Pudding, pineapple compote, raspberry sorbet £7.25 

Warm Chocolate Brownie, berry compote, vanilla ice cream £7.25 

Coffee Pannacotta, toasted almonds, chocolate sauce  £7.25 

Apple and Berry Crumble, vanilla ice cream 

Selection of Local Ice Cream, vanilla, honeycomb, chocolate                                        1 scoop 

                                                                                                                                                  3 scoop                                                                                                      

 

£7.25 

£2.00 

£5.50 
 


