A la Cartc Menu

AFFETIZERS

Fork & F’rawn SPring Ro“s with cucumber, ginger & chilli relish - £ 6,50
Traclitiona] Faggo’c with creamed potato and crisP bacon- £ 5.00
Duck | iveré& Orange Pate with Date & \Walnut bread, onion & Portjam ~-£625
Leek and Three Cheese Tarte with homemade tomato chutney ~£575
Warm Fanini with trio of dips G‘sumous, sun-blush tomato, olive tapcnaée,) ~£4.50

Warm ] una Nicoise toppcé with Poachec{ egg and fried anchovies - £ 6.50

MAINS

SIOW Roast Be”y Fork, pan fried bubble & squeak, applc & ginger relish- £7 1.95
(Calves | iver & Pacon with creamed potato & Panjuices ~-£]2.95
Duo of Duck - Comcit Icg & roast breast - with braised red cabbagc, crisP rosti

Potato & C}’ICFFH branc@ sauce ~ £/5.95

Tl’lai Réd SCaFood Curr with coriander & jasmine rice - £72.95
I J
Whole Gri”cd Flaicc, lemon thyme buttcr, New potatoes and crisp salad leaves - £72.00
9 P P
Fan Fried Hake Fi”e’c, wok tossed bok choi, green beans) lemongrass,

coriander & oyster sauce - £/0.75

Thai \/egetab]e Red Curry withjasmine rice - £7/0.50
Butternut Squash & Sun-blush T omato Risotto with baby sPinach & fresh parmesan -~ £/0.25
Fan [ried Fo]én’ta with garlic wild mushrooms & warm goats cheese - £9.95
Dishes are prepared and cooked to order, please be patient at busy times.
If you have any allergies or special dietary requirements ensure you advise your waiter/waitress.

Our produce is sourced locally. However we cannot guarantee that it has not come into contact with any form of NUTS
during its production process away from these premises



HOMEMADE DESSERTS - £4.95

Vanilla Créme Brilée with mixed berry compote
Fruit Salad & Raspberry Sorbet
Chocolate Fondant with honeycombe ice cream (please allow 15 minutes)
Bread & Butter Pudding with custard
Sticky Toffee Pudding, butterscotch sauce & vanilla ice cream
Lemon Posset and home made shortbread

Selection of Ice Creams & Sorbets - £4.50
Country Cheese Plate - Selection of West Country Cheeses - £6.95

Dessert Wine - Muscat de Beaumes de Venise - £4.50 (75ml)

BAR MENU

Sandwich/Baguette

Chicken, Bacon, Salad & Mayo £5.25 / £5.45
BLT — Bacon, Lettuce & Tomato £495 / £5.15
Ham Salad & Mustard £5.00 / £5.20
Cheddar & Homemade Chutney £475 / £4.95
Prawn Marie-Rose £5.85/ £6.05
Salcombe Crab £7.25/ N/A

Choice of White or Brown Bread or White Baguette - All served with salad garnish and crisps

LIGHTER OPTIONS

Homemade Soup of the day £ 4.50
Welsh Rarebit Ciabatta — luxury cheese on toast!! (v) f3.15
Chicken Liver Pate, red onion marmalade & toast £5.75

PUB CLASSICS

80z Sirloin Steak with, field mushroom, vine ripened tomato & chips £15.25
Peppercorn sauce - £ 2.00

Venison Casserole with cheese herb dumplings £10.00
Crispy Fried Fish & Chips, garden peas, tartare & lemon £10.55
Steak & Kidney Pudding, creamy mash & garden peas £10.00
Authentic Vegetarian Curry (with chick peas) with rice and poppadum (v, vg) £ 9.95
Thick Cut Ham, Egg & Chips £ 8.25
SIDE ORDERS

Bowl of Chips £2.00
Cheesy Chips £2.50
Garlic Cheese Bread £2.75
Bread Basket £1.75

Mixed Vegetables £2.50



