
 

 Some dishes are available in children’s portion 
 Please note food is prepared in an environment in which nuts and dairy products are also prepared 
 

 
Starters 

Homemade Soup Of The Day 
Served With Crusty Bread 

£3.50 

Creamy Garlic Mushrooms Served 
with a Crusty Roll 

£3.50 

Homemade Crab Cakes 
£5.50 

Antipasto 
  A Selection of Meats & Cheese 

 (served with bread, sun dried 
tomatoes & olives) 

Plate for 1 £5.25 
Plate for 2 £10 

 

Eggs Benedict with Smoked Salmon 
£5.95

Main Courses 
Pan Fried Pork loin Cooked in Cider, 

Cream & Apple sauce 
£10.95 

Slow Cooked Lamb Shank in a Rich 
Red Wine Sauce 

£12.95 

Chicken Supreme Filled with Brie 
Wrapped in Bacon & served with a 

grain mustard sauce 
£11.95 

Homemade Individual Steak & Ale 
Pie 

£8.95 

Pan Roast Duck Breast served with 
Honey and Blackberry Sauce 

£13.95 

 

 

Fresh From The Grill 
Ashburton Gammon 

Steak, 
8oz Gammon Steak Served 

With Tomato, Pineapple And 
Free Range Egg 

£9.95 

British Rib Eye Steak, 
10oz Rib Eye Steak With 
Chips, Tomato, Mushroom 

And Onion Rings 
£13.50 

16 oz T-Bone 
Chips, Tomato, Mushroom 

And Onion Rings 
£16.95

House Standard
Real Ale Battered Brixham Haddock 

with Peas And Chips, 
£7.95 

Trio of fish served with Tarragon 
mash and white wine cream 

£10.95 

Whole Tail Scampi 
 Served with chips and salad Garnish 

£8.50 

Brixham Mussels cooked with White 
Wine, Cream & Garlic 

Starter £5.95       Main £10.95 

 

Vegetarian  
Vegetable cottage Pie 

£7.95 

Mushroom Balti served with Rice and 
Pupodums 

£8.50 

 

Penne Napoli Served with Salad 
£6.95 

Oriental Vegetable Stir fry served with 
Noodles 

£7.95 
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