
Special Menu 
Sunday, February 05 

Starter 
Home Made Soup Of The Day 
Cream of Broccoli & Stilton 

or 
Sweet Potato, Red Pepper And Coconut 

Soup 
£4.50  

Chicken Liver And Smoked Bacon Pâté 
£4.95 

Battered Calamari 
 served with a dressed salad & lemon wedges £ 

4.95 

Monk Fish Goujons 
cooked in a tempura batter with a sweet chilli 

salsa 
£5.95 

Smoked Salmon Roulade 
Served with salad garnish and brown bread 

£4.95 
 

Main 
Oven Roasted Pork Bellies 

served with an apricot sage & 
onion farce 

£11.50 

Steak and Otter Ale Pie 
£10.50 

Confit of Duck Legs 
served on celeriac mash potatoes 

with a rich port wine jus 
£12.50 

Braised Steak 
in a cassoulet of wild mushrooms 
&pearl onions served on a bed of 
creamy mash potatoes & seasonal 

veg 
£ 11.95 

Today’s Brixham fish 
Pan Fried Lemon Sole fillet in Herb 

Crumb 
£11.95 

A Trio Of Grilled Brixham Fish Fillets  
Turbot, Monkfish & john dory 

 £15.50 

Whole Pan Fried Lemon Sole 
served with Montpellier butter 

£14.95 

Oven Roasted Salmon Steak  
Wrapped in smoked bacon served with hollandaise 

sauce 
£10.50 

All Home Made Puddings 
All At £5.25 except where marked 

All served with a choice of Ice Cream, Cream or Custard
Lemon Pavlova 

Cheesecake 
Pecan Pie 

Chocolate Pudding 

Treacle Pudding 
Spiced Apple Crumble 

 
Cheese Board £5.95 

Yarde Farm Ice Cream 
Not home made but next best 

thing 
Vanilla 

Chocolate 
Honeycomb 
Strawberry 

 


