
 
 

 

STARTERS 

 
 

Heritage Tomato & Red Pepper Gazpacho, Brixham Crab   £15.00 

Roasted Beetroot, Roquefort, Chicory, Candied Walnuts  £12.00 

Pork & Chorizo Pâté en Croute, Balsamic & Red Onion Chutney  £13.00 

Cured Salmon Pastrami, Fennel, Pickled Shallot, Sour Cream    £12.00 

Watermelon & Cucumber Salad, Black Olive & Basil Tapenade   £11.00 

 

 

MAINS & GRILL 

 
 

Grilled Courgette, Almond & Red Pepper Romesco, Spiced Chickpeas 
Viognier Domaine Coste 175ml  

£22.00 
£9.00 

 

Spiced Lamb Rump, Aubergine, Salsa Verde, Green Beans, Fondant Potato  

Malbec Colección 175ml 

 

£42.00 

£9.80 

 

10 Oz Ribeye Steak, Cured Beef Tomato & Grilled Gem Lettuce, Chips 

Cabernet Sauvignon/Merlot (Buitenverwachting) 175ml   

 

£44.00 

£8.50 

 

Pork Chop, Tenderstem Broccoli, Sautéed Potatoes, Jalapeño & Coriander Zhoug 

Chardonnay Castel Firmian 175ml 

 

£34.00 

£9.25 

 

Halibut Fillet, Summer Vegetables, Mid Potatoes, Samphire, White Wine Velouté 

Gavi di Gavi 175ml 

 

£38.00 

£11.80 

 

 

 

 

 



 

If you have any allergies or dietary requirements, please let us know before ordering. Whilst we take every care with allergens, we 
cannot guarantee our food to be 100% allergen free due to the environment in which it is prepared. 

 
A discretionary 12.5% service charge will be added to your bill. 

 

 

 

 

DESSERTS 

 

Vanilla & Yoghurt Panna Cotta, Poached Apricot, Honey & Lavender Ice Cream 

Sauternes, Fleur D'or 100ml 

£38.00 

£8.00 

 

Caramelised Lemon Tart, Meringue, Blackcurrant Sorbet 

Moscatel naturalmente dulce 100ml 

 

£11.00 

£6.00 

 

Chocolate Marquise, Pecan, Banana & Coconut Ice Cream 

Pedro Ximénez (classic pairing with dark chocolate) 100ml  

 

£11.00 

£8.00 

 

British Cheese Selection for Two, Crackers, Membrillo 

Pedro Ximénez 100ml with blue cheeses 

Rioja Crianza 175ml 

 

£20.00 

£8.00 

£12.80 

 

 

 

 

 

 


