
Homemade soup, served with
fresh bread 

Truffle mayonnaise 

SEASONAL MENU

Starters

Mains

Sides

Motley Cru Bar & Grill

Pitted olives (VG, GF)

Rosemary salted fries
(VG, GF)

Chicken goujons

Parmesan & Truffle
Fries (V, GF)

Pan Fried Scallops (GF)

Chicken Supreme (GFA)

Roasted Curried Cauliflower
(VGA,GFA)

Fillet of Bass (GF)

Roast Calves Liver (GF)

New potatoes (GF, VGA)
Melted butter and fresh herbs 

Homemade bread (V, VG)

Battered whitebait 

Mixed Salad (VG, GF)

Crispy brie (V)

Seasonal Motley Cru Deli Feast
Platter (Minimum 2 people -
lunch only)

Soup of the day (V, GFA, DFA) 

Marinated Pitted Olives soaked in
Extra Virgin Olive Oil.

Celeriac, Chorizo

Nduja, Chickpeas, Butterbeans,
Fondant Potato, Tomato

Shallot Bhaji, Spiced Potatoes,
Spinach, Lime Veloute

Confit Potato, King Prawns, Baby
Leek, Braised Carrot, Chive &
Lemon Sauce

Caramelised Shallot, Jerusalem
Artichoke Fondant, Red Wine Jus

Balsamic vinegar de Modena &
Extra Virgin Olive oil

Homemade Tartare Sauce 

Delicious Devon Brie with
homemade chilli jam

Our famous platters of Artisan cheeses,
Charcuterie, Scotch Eggs, Quiche, Sausage
Rolls, Tomatoes, Olives, Grapes, Figs &
Crackers (Vegetarian and GF Version
Available) 

£6

£6

£7.25

£7

£26

£19

£28

£6

£6

£7

£6.5

£7.25

£31.50 per
person

£8.50

(V) - Vegetarian (VG) - Vegan (VGA) - Vegan Available (GF) - Gluten Free (GFA) - Gluten Free Available

Nibbles

£15 £13

8oz Ribeye (GF) 

Shallot, Peppercorn Sauce, Fine Beans,
Fries

£27

Fine Beans & Shallots (VGA,
GF)

£6.5Seasonal Vegetables
(GF, VGA)

£7



Hazelnut Creme Brulee £12
Poached Rhubarb, Honeycomb, Blood Orange

Sherbert (GF)

Red Wine Poached Pears £12
Cinnamon Genoise, Meringue Kisses,  Malt Ice

Cream

Dark Chocolate Marquise £14
Sour Cherry Puree, Mint Chocolate Ice Cream

(GF)

Cheese Board £15.95 (GFA)

Selection of cheeses served with crackers, chutney &
grapes

why not add a glass of port!

DESSERTS


