
If you have food allergies or intolerances, please ask about our ingredients before you order. However, we can’t guarantee that our food or drinks
are free from traces of allergens. Vegetarian(v), vegan (ve), gluten-Free (gf), 

gluten-free option available on request (gfa), dairy-free (df).

 Starters  
Root Vegetable Soup £7

Classic Prawn Cocktail £10

Duck & Orange Parfait - Onion Marmalade - Toast - £9

Greek Salad - Whipped Feta - Balsamic £8

Halloumi - Sweet Chilli - Spring Onion Salad - £9

Mains 
Leg of Lamb - Yorkshire Pudding - Roast Potatoes - Root Vegetables - Seasonal Greens - Jus - £21

Roast Sirloin - Yorkshire Pudding - Roast Potatoes - Root Vegetables - Seasonal Greens - Jus - £23

Chicken Supreme - Stuffing -Yorkshire Pudding - Roast Potatoes - Root Vegetables - Seasonal Greens - Jus £19

Salmon Fillet - Dill Cream Sauce - Sauteed Potatoes - Seasonal Greens- £23

Woodland Mushroom Wellington - Yorkshire Pudding - Roast Potatoes - Root Vegetables - Seasonal Greens - £19

Roasted Vegetable Mozzarella Frittata  - Rocket & Walnut Pesto - House Salad £16

Monkfish Scampi - Pea Puree - Hand Cut Chips - Tartare Sauce - Curry Oil - £22

 

Desserts 
Sticky Toffee Pudding - Butterscotch Sauce - Honeycomb Ice Cream £9

 Lemon Roulade - Berry Compote £8

 West Country Cheese – Grapes – Celery – Tomato Chutney – Crackers - £13

 Chocolate & Orange Sponge - Vanilla Ice Cream  - £8

 

 Suppliers
 

Fish – Wright Brothers of Brixham 
 

Meat – Bailey & Sons – Paignton 
 

Fruit & Veg – West Country Produce – Newton Abbot 
 

Bread – Hallets the Bakers 

 

 

Sample Sunday Lunch Menu 


