
All of our meat is served pink unless requested otherwise 
Allergy information: some of our food may contain nuts and other allergens  

If you have any special dietary requirements, please speak to  
a member of our team who can advise you on your choice 

A discretionary service charge of 10% will be added to your final bill 

 Sunday Lunch 

 
 

2 Courses £21.95 / 3 Courses £26.95 
 

Nibbles £4.00 
Battered Whitebait | Tartare 

Chicken Goujons | Sweet Chilli 
 Monkfish Scampi | Lemon Aioli  

Mixed Marinated Olives 
 

Starters                
Soup 

Blue Cheese Fritter |Heritage Beetroot Carpaccio 
Brixham Crab | Tomato, Avocado Puree, Sourdough 

Scotch Egg | Celeriac Remoulade, Leaves 
Tempura Prawns | Pak Choi, Pickled Ginger, Sesame, Soy 

 
Mains 

Roast Devon Sirloin | Roast Potatoes, Seasonal Veg, Yorkshire Pudding 
Roast Pork Loin | Roast Potato’s, Seasonal Vegetables, Apple Puree, Gravy 

Battered Devon Haddock |Chunky Chips, Mushy Peas, Tartar 
Summer Squash Risotto | Parmesan, Crispy Sage, Truffle                       

Start Point Hake | Bisque Risotto, Lemon, Fennel 
 

Sides  
Chunky Chips 3.70 | Parmesan Chips 4.00 

Cavolo Nero 3.50 
 

Desserts 
Chocolate Parfait | Aerated Chocolate, Passionfruit Sorbet 

Honey Cake | Caramelised Apples, Almond Ice Cream 
Sticky Toffee Pudding |Caramel Sauce, Clotted Cream 

Westcountry Cheese Board |Biscuits, Chutney 
Selection of Ice Creams & Sorbets 

 
 

 


