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CARY ARMS & SPA

“Inn on the Beach”
Babbacombe Bay, Devon
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Fish Gastro Nights
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4@ ‘ Friday 25" September and Friday 2™ October 2026
><§ From 6.30pm
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. Brixham Crab and Asparagus Tart
: + ) Topped with torched cheddar and thyme hollandaise
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Sole Schnitzel

Served with seasonal vegetables and herb butter new potatoes
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Pink Peppercorn Pavlova

Chantilly cream, balsamic strawberries and basil

Set Menu £45 per person
(£10 deposit per person to secure the booking)

Crispy capers, pickled grapes, lemon mayonnaise and gremolata.
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England’s Seafood FEAST
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