Main Menu
Served 12-3 and 6-9 Mon-Thurs
12-3 and 6-9:30 Fri-Sat

Duck liver parfait, spiced tomato & black onion seed chutney, toasted bread.

7.5

Gin cured salmon, lemon puree, wasabi cream , toasted bread

7.5

Soup of the day, homemade bread

5.5

N'duja scotch egg, apple and cider coulis

6.5

Backed Camembert with spiced tomato & black onion seed chutney and toasted bread

12.5

Beef Bourguignon with carrots, green beans and mash

13.5

Guest sausage of the month (see blackboard) with mash, green beans and onion gravy

13.5

Roasted butternut squash risotto, Blue Stilton cheese, crispy sage and pumpkin seeds

13

Home made pie of the week (see blackboard) with mash potato, buttered seasoal veg

13.5

Duck and willow Burger, burger slice cheese, crispy bacon, lettuce, tomato, pickles & burger sauce.

13.5

Cured Coley fishcakes, fine beans & wilted spinach with curried lobster sauce.

13

Beer Battered fish of the day, chunky chips, crushed peas, lemon, tartare sauce

13

Salmon fillet, dill and caper croquette, wilted spinach, sauce vierge and chorizo oil

17

Chickpea, chilli and lime burger, monterey jack cheese, lettuce, tomato, pickles and paprika mayo

12.5

Smoked Salmon salad, croûtons, boiled egg, fine beans, capers and vinaigrette dressing

12.5

Gammon steak, fried duck egg, caramelised pineapple and chips

13.5

Braised Pork belly with garlic dauphinoise potato and cavlo nero cabbege

15

Sweet potato Tarka Dal curry served with parsley infused rice, mango chutney and lime

9.5

8oz Rump Steak, chunky chips, slow cooked tomato and dressed leaves

18.5

8oz Ribeye Steak, Chunky chips, slow cooked tomato and dressed leaves

22

8oz Sirloin Steak, Chunky chips, slow cooked tomato and dressed leaves.

21

All of our steaks are cut from Devon Ruby Red cattle locally by Ruby and White butchers.

Sauces: Peppercorn sauce : Red wine Jus: Port and stilton:
Sides: Chefs garden salad: seasonal vegetables: Skinny fries: Chunky chips: Beer battered onion rings

For nutritional information or advice on allergens ask a member of staff
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