
 

 

Starter 
 

Prawn Cocktail 
With Marie Rose Sauce & Granary Bread £7.50 

 

Farmhouse Pate 
With a Country Garden Chutney & Granary Toast £6.95 

 

Garlic King Prawns 
Baked Prawns in a Garlic & Parsley Butter served with Crusty Baguette £7.25 

 

Feta & Olive Salad (GF/V) 
With Oregano infused Olive Oil £6.95 

 

Roasts 
 

 Slow Roasted Sirloin of Beef 
Locally Sourced 28 Day Matured South Devon Beef 

£17.95 – Regular / £10.95 Small Plate 

 

 Roast Loin of Great Garnetts Pork 
With Crackling & Pork, Sage & Onion Stuffing 

£15.95 – Regular / £9.95 Small Plate 

 

Roast Supreme of Chicken 
With Pig in Blanket & Pork, Sage & Onion Stuffing 

£15.95 – Regular / £9.95 Small Plate 

 

All served with Beef Dripping Roast Potatoes,  

Vegetables, Yorkshires & Rich Stock Gravy 
 

Mixed Nut Roast (VG) 
With Roasted New Potatoes, Fresh Vegetables & Gravy 

£15.95 – Regular 

 

 

Some of our dishes may contain allergens, please ask for details. 

 
 

 

Children’s  
 

Cod Fish Fingers 
Tempura Battered Fish Fingers & Fries £6.95 

 

Chicken Nuggets 
Nuggets made from 100% Chicken Breast and Fries £6.95 

 

Macaroni Cheese (V) 
Made with Coastal Cheddar Cheese £6.95 

 

Dessert 
 

Fruit Sorbet (GF/VG) 
Raspberry & Mango-Passionfruit Sorbet  

with fresh Fruit & a Fruit Coulis £6.75 

 

Ice Cream Filled Pancake (V) 
Vanilla Ice Cream & Roasted Nuts with a choice of 

Belgian Chocolate or Butterscotch Sauce £6.50 

 

Sticky Toffee Pudding (V) 
Served with Vanilla Custard or Ice Cream £6.75 

 

Baked Vanilla Cheese Cake (V) 
Served with a choice of Sauces £6.95 

 

 

Some of our dishes may contain allergens, please ask for details. 

 


