
 
 

 
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 rösti, 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 

 
 
 
 

                
 


