
Sample Dinner Menu
Starters

Classic Prawn Cocktail - Tomato - Cucumber - Lemon - Marie Rose - Brown Bread 
Ham Hock Terrine - Crispy Hen’s Egg - Celeriac Puree 

Monkfish - Thai Coconut Broth - Coriander
Root Vegetable Soup - Herb Oil - Sourdough

Mains

Crisp Pork Belly - Ratatouille - Pecorino Croquette - Romesco
Slow Roast Blade of Beef - Red Wine Jus - Creamy Mash - Carrot Puree - Cavalo Nero

Hake Fillet - Sauteed Potatoes - Seasonal Greens - Prawn Bisque
Vegetable & Barley Wellington - Red Pepper Sauce - New Potatoes - Spinach - Roasted Cauliflower

Desserts

Chocolate & Orange Cake - Vanilla Icecream
Apple Tarte Tatin - Honeycomb Icecream

Fresh Fruit Salad
Westcountry Cheese - Celery - Tomato Chutney - Crackers  

 

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).

Suppliers

Fish - Wright Brothers - Brixham
Meat - Bailey & Sons - Paignton

Fruit & Vegetables - Westcountry Produce - Newton Abbot
Bread - Hallets the Bakers


