WHILE YOU WAIT

Focaccia, Mixed Olives V £6.00
balsamic oil G, E, D, SD

Crispy Tempura King Prawn £9.50
lea and perrins aioli sauce
G,C,F,S/D MU

Crispy Cauliflower Wings GFO, VE £5.00
cranberry ketchup, crisp onions G

Sauteed Chorizo and
Balsamic Meatballs GF £6.50
tomato sauce CE, SD /G, S, E, MU

STARTERS

Smoked Mackerel Pate £9.00
lemon créme fresh, fennel salad, charred
lemon, melba toast G, F, D, SE, SD / CE, L

Homemade Soup of the Day £6.50
fresh bread

Creamy Madeira Wild Mushrooms V £9.00
toasted sourdough, crispy hen's egg
G, E, SE,SD, S

Spiced Crispy Gujong Pork Belly GF £9.50
Asian style salad, hot honey chilli dressing
S/L CE

Crispy Bubble and Squeak
Cake VE, GF £8.00

caramelized onion, thyme sauce,
parsnip crisp salad

CE, MU, SD/L

Made for Meane

MAINS

Roast Topside of Beef GFO £18.00

roasted potatoes, seasonal best vegetables,
homemade yorkshire puddings,

and chefs gravy

G,E,D,CE/S, MU

Slow Roasted Shoulder of Lamb GFO
£19.00

roasted potatoes, seasonal best vegetables,
homemade yorkshire puddings,

and chefs gravy

G, E,D,CE/S, MU

Roasted Root Vegetable Wellington
£16.00

roasted potatoes, seasonal best vegetables,
and chefs gravy

CE, SD,G /D, MU

Roasted Chicken Supreme GF £17.00
roasted potatoes, seasonal best vegetables,
and chefs gravy

CE,SD /G, E,D,MU

Baked Herd and Chorizo Crusted Cod
Loin £28.00

hassleback potato, sauted greens, crayfish
dill cream sauce

C,F,D,CE,SD/S, MU, G

this Mother’s Day

Fish and Chips £18.00
battered haddock, mushy peas,
tartare sauce, lemon

F, MU, SD

Pork Sausages Wrapped in

Streaky Bacon £15.00

cheddar mashed potato, peas, red onion
marmalade gravy

D, SD, CE

Brixham Mussels £19.00
caramelised leek, bacon and
cider cream sauce, crushed bread
G,MO, D,SD /S, MU

Pie of the Day £17.00
Ask for allergens

Caesar Salad £12.00
baby gem lettuce, anchovies, croutons
G,F,D,SE,SD/S, CE

SIDES

Beer Battered Onion Rings VE £6.00
pink peppercorn mayonnaise G/ S, MU

Fire Roasted Red Pepper V £7.00
tenderstem, flaked almonds, baby gem,
salsa verd dressing N, MU, SD /G, P

Black Pudding and Garlic Creamed Potato £6.00
G,D

Sauteed Garlic Winter Greens VE, GF £5.00

Cauliflower Cheese V £6.00
G,D/S

Pulled Beef Stuffed Yorkshire Puddings £6.00
G,D,E,SD/MU, S

DESSERTS

Dark Chocolate Tart VE, GF £9.00
cherry gel, chocolate soil, chocolate ice cream
S,SE,SD/P,N,D

Sticky Toffee Pudding GF £9.00
toffee sauce, twirl biscuit, shortbread crumb,
vanilla bean ice cream E, D

Affogato £10.00

biscotti fruit and nut biscuit, fresh berries,
marshmallow, vanilla ice cream, fresh espresso
G,N,D,SD/P,S,SE

Chef's Selection of Homemade Ice Cream V £6.00
fresh berries, shortbread crumb
S, E, D, SE, SD, E

Cheeseboard V £12.00
celery, chutney, grapes, crackers selection
G,D,CE,SD/P, N, S, MU, SE

Raspberry and Cream Mille-Feuille VE £10.00
tempered chocolate, frozen raspberries, coulis,
shortbread crumb S, SD/ G, D

If you have a food allergy, intolerance or sensitivity, please speak to your server before ordering your meal. Please be aware our kitchens contain allergens of all kinds so we therefore cannot guarantee that any one dish can be free of all traces of any

v (vo): Vegetarian (on request) ve (veo): Vegan (on request) gf (gfo): Gluten-Free (on request)
Allergens (Contains / May Contain): C: Crustaceans - CE: Celery - D: Dairy - E: Eggs - F: Fish - P: Peanuts - G: Gluten - L: Lupin « N: Nuts - MO: Molluscs - MU: Mustard - S: Soya - SD: Sulphur dioxide - SE: Sesame seeds

allergen. ltems cooked within our fryers and ovens cannot be separated from allergenic ingredients and cross contamination may occur.

We add a discretionary 10% service charge on all our food items. 100% of all gratuities go directly to our team members. Please let your server know if you wish to remove this element.



