
S t a r t e r s

M a i n s

Mussels (GFA, DF)
Green Thai Curry Sauce, Chillies, Spring Onion, Coriander

Soup of the Day (VGA, GFA)
Homemade Crusty Bread

Guinea Fowl (GF)
Cauliflower Puree, Hazelnuts, Roast Parsnip

Homemade Beef Burger
Pickled Red Onions, Bacon, Caramelised Shallot Mayonnaise, Red Slaw and Fries

Roast Skate Wing (GF)
Lemon & Caper Butter, Tenderstem Broccoli, Grapefruit and Sea Parslane

Lamb Rump (GFA)
Roasted Carrots, Herb Crumb, Fondant Potatoe, Red Wine Jus

Motley Cru Roast Platter (min. 2 people)(GFA)
Chicken Supreme, Pork & Beef, Crispy Roast Potatoes, Yorkshire Pudding, Braised Red

Cabbaged, Seasonal Vegetables and Homemade Gravy

Single Portion Roast (GFA)
Choice of one meat, Crispy Roast Potatoes, Yorkshire Pudding, Braised Red Cabbage Seasonal

Vegetables and Homemade Gravy

Dawlish Wild Mushroom Risotto (VGA)
Truffle, Crispy Enoki

M O T H E R ’ S  D A Y

S i d e s
Rosemary Fries
Roast Potatoes

Braised Red Cabbage
Seasonal Vegetables

Extra Yorkshire Pudding



Fine Bean Salad, Shallot Vinegarette (VG, GF)

Tenderstem Broccoli, Toasted Almonds (VG,GF)

Pan fried King Prawns, Coriander, Lime, Lobster Bisque (GF, DFA)

Crispy Battered Whitebait, Tartare

Meatballs, Tomato Sauce, Parmesan

Confit Pork Belly, Soy, Chilli, Spring Onions (GF, DF)
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Finale

Chorizo, Chipotle Ketchup (GF)

Halloumi, Hot Honey (GF)

Grilled Flatbread, Whipped Feta, Sunblushed Tomatoes, Pine Nuts (VE)

Dressed Mixed Salad (VG, GF)

Rosemary Salt Fries (VG,GF)

Petit Fours

Homemade Ice Cream


