SAMPLE DINNER MENU

MISO GLAZED CONFIT LEEKS sesame, crispy chili, pickled carrot, coriander £11
SMOKED HAM HOCK TERRINE poached peach, sourdough melba, pistachio crumb, apple, chicory £10.50
FISH CAKES celeriac remoulade, dill, frisée, pickled lemon £11

HOUSE MADE RICOTTA confit Isle of Wight heritage tomatoes, aged tomato balsamic, focaccia £10.50

DARTMOOR VENISON king oyster mushroom, broad bean & pea fricassee, black pudding rosti, venison faggot £28.50

TRUFFLED CREEDY CARVER CHICKEN BALLOTINE sweetcorn purée, girolles, charred corn, pommes Anna,
baby leeks, crispy chicken skin, chicken jus £23

DARTMOOR AGED STEAK onion rings, triple cooked chips, herb crusted tomato,
king oyster mushroom, Café de Paris butter Sirloin £36 Fillet £40

JAIL ALE BATTERED BRIXHAM FISH & CHIPS triple cooked chips, tartare sauce, crushed peas,
pickled gherkins £23.50

SOUTH COAST CATCH OF THE DAY please ask your server for today’s dish £26.50
BILLY'S FARM PINWHEEL SAUSAGE mash, cabbage, Wistman's apple cider chutney, pork crumb £22
HARISSA ROASTED CAULIFLOWER smoked almonds, romesco sauce, rocket pesto, seasonal greens £18.50

JERUSALEM ARTICHOKE & GARLIC RAVIOLI confit heritage tomatoes, baby spinach, pickled girolles, black garlic
ketchup, pangritata, Parmesan £18.50

DARK CHOCOLATE & HAZELNUT DELICE Bailey’s ice cream, aerated chocolate £11.50
RASPBERRY PANNA COTTA vanilla, elderflower, honeycomb £12.50

ENGLISH STRAWBERRIES & CREAM yoghurt iced parfait, macerated strawberries, meringue,
basil, sorbet, pine nuts £12.50

STICKY TOFFEE PUDDING caramelised banana, butterscotch sauce, vanilla ice cream £10.50

OUR FAVOURITE WEST COUNTRY CHEESES fig chutney, pickled grapes, flavoured crackers £13.50
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