
All of our meat is served pink unless requested otherwise 

Please inform us of any allergies or dietary requirements prior to ordering  

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

Lunch Menu 

 

 

Nibbles
Battered Whitebait – Tartare 6.5 

Harissa & Goats Cheese Arancini – Parmesan 6 

Harlequin Olives 6.5 

 

Corn Ribs – Ranch 6 

Chicken & Nduja Croquette –Garlic 6.5 

Goats Curd – Honey – Almond – Sourdough 

Focaccia 6.5 

 

Starters 
Chilled Almond Soup | Grape – Olive Oil – Heather Honey 10** 

Brixham Mackerel Two Ways (Pan-Fried & Ballotine)| Rhubarb – Fennel - Celeriac 11.5** 

Brixham Crab Tartlet | Lobster Bisque – Grapefruit – Pickled Cucmber 14 

Chicken & Hogs Pudding Terrine| Crispy Quails Egg – Brown Sauce – Chicken Skin Crumb 11.5 

Whipped Cheddar |Potato Terrine – Pickled Shallot – Chutney - Apple 10.5 

 

Mains  
10oz Rump Steak | Skin on Fries –Caramelised Onion – Watercress – Smoked Sauce 30.5 

Start Point Hake |Chorizo – New Potato – White Wine Velouté – Chive 26 

Pork Tenderloin |Baby Courgette – Red Onion – Red Pepper & Feta Puree – Basil Pesto 25.5 

Roast Hispi Cabbage | Smoked Fondant Potato – Whipped Goats Curd –  

Chive Emulsion- Brown Butter - Hazelnut 23 

 

Pub Inn Classics 
Cumberland Spiral Sausage | Creamed Mash – Kale – Red Onion Marmalade Jus 18.5 

Pork & Chorizo Burger |Mustard Mayo – Pickled Red Onion – Baby Gem – Skin On Fries 19.5 

Battered Devon Haddock | Skin on Fries – Mushy Peas – Lemon – Tartare 19.5 

Three Cheese Ploughman’s |Leaves – Chutney – Crusty Bread – Pickles 15.5 

 

Ciabatta 

B.L.T // Fish Finger – Tartar 

Cheddar – Chutney // Smoked Chicken – Avocado  

all served with salad leaves & fries - £14 each 
 

Sides  
Skin on Fries 6 / Kale – Black Pepper 5 

  Mixed Leaves – Thyme Dressing 4 / Tenderstem Broccoli – Brown Butter 6.5 

Pickled Battered Onion Rings 6 

Desserts 
Sticky Toffee Pudding | Toffee & Pecan Sauce – Clotted Cream 10.5 

Coconut Parfait | Sesame – Passionfruit Gel – Salted Pineapple – Pineapple Sorbet 11.5 

Dark Chocolate Marquise| Chocolate Soil – Coffee Caramel – Brown Sugar Ice Cream 12 

Cheese Board | Biscuits – Pickled Celery – Chutney 13 

 

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

