
STARTERS

Tomato Gazpacho £4.5
Black Olive Salsa, Tomato Crisps (v,df,gf)

Crispy Rabbit Terrine £9.5
Pickled Carrot, Raisin (df)

Blue Cheese Mousse £8
Apple, Celery & Candied Walnuts (v)

Hand Picked South West Crab £9.5
Guacamole, Charred Sourdough (df,*gf)

LITTLE ONES MENU

£7.5 MENU

Fresh Bread (*gf) or  
Hummus & Carrot Sticks (df,gf)

* * *
Cotswold Sausage & Mash (*df,gf) 

Housemade Spaghetti & Fresh Pesto (v,*gf)
Plaice Goujons, New Potatoes & Broccoli 

(df)

* * *
Scoop of Housemade Sorbet or Ice Cream

We are happy to prepare a smaller size of 
many of the dishes - please just ask

WHILST YOU PONDER

Today’s Artisan Bread £3.5
Garlic Dipping Oil (*gf)

Mixed Marinated Olives £4
(df,gf)

Frickles £4.5
Roasted Garlic Mayo (v,df)

Salt & Pepper Calamari £6
Sweet Chilli

Marinated White Anchovies £4
Chive Vinaigrette (df,gf)



A3 flat = A4 Gatefold

(v) vegetarian, (df) dairy free, (gf) gluten free, (*) gluten free or dairy free on request.  
We are happy to cater for vegetarians, vegans and any other dietary requirements.  Just let us know.

HOUSE FAVOURITES

Chargrilled Local Shorthorn Ribeye & Chips £28.50
Portobello Mushroom, Roast Tomato, Rocket & Parmesan Salad (*df,*gf) 

Peppercorn (*df,gf) or Porcini & Black Garlic (gf)

Summer Pea & Mint Risotto £15
Parmesan Crisp, Pea Shoots, Mint Oil (v,*df,gf)

South West Moules Frites £16
Classic Mariniere (*df,gf) or Cider & Parsley (*df,gf) 

MAINS

Crispy Barbary Duck Leg £17
Pomme Purée, Red Onion Marmalade, Green Beans (*df,gf)

Free Range Corn Fed Chicken Breast £18
Garlic Croquettes, Wild Mushrooms & Cavolo Nero (*df,*gf)

Whole Grilled Brixham Plaice £16
Beurre Noisette, Capers & Cherry Tomatoes (*df,gf) 

Pork & Apple Burger £16.5
Asian Slaw, Sesame Bun & Frites (*df,*gf)

Smoked Paprika, Chickpea & Coriander Burger £14
Hummus, Sesame Bun & Frites (v,*df,*gf) 

ARTISAN PASTA

HANDMADE DAILY IN HOUSE

Beef Brisket & King Prawn Tagliatelle £18
Chilli, Ginger & Asian Broth (df,*gf)

Basil, Courgette & Pine Nut Spaghetti £14.5
Pesto (v,*gf)

*Gluten Free Spaghetti Available

SIDES

Green Beans, Shallot Vinaigrette £3.5
(df,gf)

New Potatoes £3
(*df,gf)

Cavalo Nero £3
(*df,gf)

Sweet Potato Frites £4
(df)

Frites £3.5
(df,gf)

Mixed Leaf Salad £3
(df,gf)

SALADS

AVAILABLE SMALL OR LARGE

Heritage Tomato £7/£14
Rocket, Mozzarella & Basil (v,*df,gf)

White Anchovy & Parmesan £7/£14
Baby Gem, Caesar Dressing (*df,*gf)

Smoked Chicken & Feta £8/£16
Mixed Leaf & Sunflower Seeds (*df,*gf)



COMPLETE YOUR MEAL WITH 
A DELICIOUS… SWEET WINE

100 ML GLASS OR BOTTLE 

Moscato Passito, Palazzina, 
Italy, 2010 
£6/£27 Bottle (50cl)

Monbazillac, Domaine de 
Grange Neuve, France 
2012  
£7.5/£33 Bottle (50cl) 

Torrontes Tardio, Zuccardi, 
Argentina 2015 
£6.5/£29 Bottle (50cl)

MAINS

Crispy Barbary Duck Leg £17
Pomme Purée, Red Onion Marmalade, Green Beans (*df,gf)

Free Range Corn Fed Chicken Breast £18
Garlic Croquettes, Wild Mushrooms & Cavolo Nero (*df,*gf)

Whole Grilled Brixham Plaice £16
Beurre Noisette, Capers & Cherry Tomatoes (*df,gf) 

Pork & Apple Burger £16.5
Asian Slaw, Sesame Bun & Frites (*df,*gf)

Smoked Paprika, Chickpea & Coriander Burger £14
Hummus, Sesame Bun & Frites (v,*df,*gf) 

DESSERTS & CHEESE 

Affogato £5.5
Espresso, Vanilla Ice Cream & Biscotti  
with a shot of Pedro Ximenez £8.5

Churros £5.5
Cinnamon Sugar, Chocolate Sauce (*df)

Eton Mess £7
Pimms Jelly & Strawberries (gf)

Lemon Tart £7.5
Citrus Crème Fraiche

Chocolate Delice £8
Hazelnut Praline, Salted Caramel Ice 
Cream (gf)

Baked Camembert for Two £12
Sourdough & Housemade Chutney  
Please allow 12 minutes (*gf)

Woefuldane Cheese Selection £7.5

SEE OUR LIST FOR TODAY’S 
SELECTION OF WOEFULDANE 

CHEESE, HOUSE MADE  
ICE CREAMS & SORBETS


