
Dinner Menu 

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

  

Starters 

Venison Suet Pudding | Confit Turnip – Pickled Carrot Puree – 

Blackberry – Red Wine Jus 10 

Devon Blue Cheese Mousse |  

Apple – Celery – Walnut – Gingerbread 8.5 

 Pan-Roasted Scallops |  

Lentil & Coriander Dahl - Lime 14 

Leek & Potato Soup | Welsh Rarebit – Chive 8 

Cured Mackerel |  

Pickled Blackberry – Elderflower – Cucumber – Tapioca 9.5 

Mains 
 

 Creedy Carver Duck Breast | Fondant Potato –  

Sprouts – Red Cabbage Ketchup - Red Wine Jus 29.5 

Confit Chicken Leg | Smoked Mash – Roasted Carrot – Crispy 

Kale – Red Wine Jus 23.5 

Start Point Hake | Lemon Risotto - Chive 23.5 

Pumpkin & Sage Gnocchi | Goats Curd – Roast Pumpkin –  

Charred Onion – Chive Oil 19 

10oz 28 Day Aged Rump Steak | Skin on Fries –  

Caramelised Onion - Watercress – Peppercorn Sauce 28 

 

Please Note All Of Our Meat Is Served Pink 

Allergy Information – Some Of Our Food Contains Nuts and Other Allergens. 

 

2 Courses - £28.5  3 Courses - £33.5 

Set Menu 

 

Cured Mackerel | Pickled Blackberry – 

Elderflower – Cucumber – Tapioca  

Leek & Potato Soup | Welsh Rarebit – Chive 

** 

Confit Chicken Leg | Smoked Mash – Roasted 

Carrot – Crispy Kale – Red Wine Jus  

Start Point Hake | Lemon Risotto - Chive  

** 

Tonka Bean Artic Roll |  

 Almond & Olive Oil Crumb – Milk Puree -

Apple Compote  

Sticky Toffee Pudding | Toffee & Pecan Sauce 

– Clotted Cream 

 

Puds 

Sticky Toffee Pudding | Toffee & Pecan Sauce 

– Clotted Cream 9 

 

Tonka Bean Arctic Roll |  

 Almond & Olive Oil Crumb – Milk Puree -

Apple Compote 9 

 

Salted Chocolate Mousse |  

Feuilletine – Brown Butter Ganache –  

Guiness Ice Cream 10  

 

Vanilla Crème Brulé | Apple –  

Blackberry Jam Doughnut 9.5 

 

Cheese Board | (Driftwood – Devon Blue – 

Twanger Cheddar) Biscuits – Pickled Celery – 

Devon Chutney 11.5 

 

 

 

 

 

 

 

Sides 

 

Skin on Fries 4.5 
 

Savoy Cabbage – Chestnuts – Black Pepper 4 
 

Chantenay Carrots – Honey – Chilli – Garlic 4 
 

Tenderstem Broccoli – Roasted Garlic - 

Sesame 4.5 

Nibbles 

5 Spice Pork Scratchings – Baked Apple 5 
Venison Bolognese Fritter – Parmesan 6 

Monkfish Scampi – Tartare 5.5 

Battered Whitebait – Lemon Mayo 5 

Harlequin Olives 5.5 

Smoked Cheese & Onion Arancini –  

Tomato 4.5 

 

 

 

 
 

 

 
 

 

 

 

http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&ved=2ahUKEwjL247SybTiAhUPmhQKHeV8DDcQjRx6BAgBEAU&url=http://vennellsrestaurant.co.uk/2-aa-rosette-award/&psig=AOvVaw1cj1crpsSu-ctoajrYjKri&ust=1558801286437066

