
Devon Dumpling  

 

Crab and crayfish cocktail served with a Devon brown crab mayo and artisan breads and 

butter…. £8.95 

Slow cooked belly of pork, black pudding, crackling and a cox’s apple syrup…. £7.95 

Sauteed mushrooms & bacon lardons in a scrumpy cider and garlic cream sauce on toasted 

ciabatta…. £7.95 

Homemade French onion soup served with a mozzarella croute…. £6.95 

Panko breaded Cornish brie with a spiced tomato and onion chutney….. £6.95 

 

 

Homemade steak and ale pie made with Devon braised beef and caramelized onions in 

homemade short crust pastry served with chunky chips, buttered carrots, mixed greens 

and a jug of gravy…. £13.95 

Pan fried lamb rump served pink, with dauphinoise potato, mixed greens, cauliflower 

puree and a  

minted jus…. £17.95 

8 oz beef burger in a brioche bun with wholegrain mustard mayonnaise, mixed leaves, 

tomato, red onion, smoked Monterey jack cheese and gherkin, served with fries and a 

tomato relish…. £12.95 Add Bacon £1 

Home-made Lasagne served with a mixed baby leaf salad and toasted garlic ciabatta…12.95 

Fish and chips – freshly beer battered fillet of cod with chunky chips, minted petit 

pois, homemade rustic tartar and fresh lemon wedge… £12.95 

Pan fried fillet of Brixham seabass on lemon and thyme crushed baby potatoes, roasted 

Mediterranean vegetables, green pesto and an olive tapenade…. £15.95 

Authentic Thai green chicken curry, flavoured with lemongrass, coriander and chilli, 

served with basmati rice and a side of prawn crackers…. £13.95  

Sweet potato, chickpea and spinach curry served with basmati rice, poppadom and mango 

chutney…. £12.95 

Mushroom and asparagus tagliatelle in a white wine and garlic cream sauce topped with 

toasted sunflower seeds & fresh parmesan shavings…. £12.95 

 

 

Homemade lemon posset served with shortbread and mixed berry coulis… £5.95 

Salted caramel chocolate brownie with Madagascan vanilla ice cream… £6.95 

Seasonal fruit crumble served with a jug of custard… £6.50 

Raspberry bakewell tart served with pouring cream… £6.75 

Treacle and ginger tart served warm with a zesty lemon curd… £6.50 

 

 

Please advise a member of staff of any allergies when ordering 


