
Homemade soup, served with
fresh bread 

Crab Ravioli, Chilli and Tomato,
Samphire

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)

Roast Local Quail

Braised Ox Cheek (GF)

Goats Cheese Beignet (V) *

Pollock (GF) *

Ham Hock Terrine (GFA) *

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)

Soup of the day (V, GFA) *

Marinated Pitted Olives soaked in
Extra Virgin Olive Oil.

Crispy Quail Egg, Parmesan
Polenta, Celeriac

Brussel Sprout, Bacon & Chestnut,
Carrot & Swede and a Celeraic
Fondant

Balsamic Roasted Beetroot, Pickled
Cauliflower

Saffron Poached Potatoes,
Braised Baby Fennel, Turnip,
Lobster Bisque, Kale

served with Piccalilli and Silver
skin onions

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

£33

£19

£24

£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

£15.50 £9

Pork Tenderloin (GF) *
Caramelised Shallot, Garlic Pomme
Anna, Fine Beans, Red Wine Jus

£19

Fine Beans & Shallots (VGA,
GF)

£6.5

Pan Fried Red Mullet £15

Seasonal Vegetables
(GF, VGA)

£7

Set Menu - 2 Courses £26 - 3 Courses £34 
(Dishes available on set menu marked with an *)



Steak

Rump 8oz £22.50

Ribeye 8oz £27

fillet 6oz £34

sides

Fries £6 
(upgrade to truffle & Parmesan £1)

onion rings £6

New potatoes £6

Sauteed Potatoes £6.50

Fine beans & shallots £6.50

Mixed Salad £6.50

seasonal vegetables £7

Sauces 

Red wine jus

peppercorn

bernaise

Steak price includes choice of one side and sauce

THURSDAY
STEAK MENU



Red Velvet Sponge £12.50

Mascarpone cremeux, candied orange & raspberry gel

Dulce De Leche Panna Cotta £11.50 *

Pistachio Biscotti & Rhubarb Sorbet

Spiced Apple & Frangipane Pithivier £11.50 *

Homemade Vanilla Icecream

Petit Fours £7.50

Chefs selection of miniature treats - perfect
alongside a coffee

Cheese Board £15.95

Selection of cheeses served with crackers, chutney &
grapes

why not add a glass of port!

DESSERTS


