
  

£6.95 Sticky toffee and date pudding served with 
 butterscotch sauce and vanilla ice cream  

£5 A selection of West Country Ice creams; three scoops 
 (please ask for today’s selection) 

£7 Orchard Crumble; spiced apple compote topped with 
a pecan and oat crumble served with vanilla and 
Calvados custard 

£6 Morello cherry posset with clotted cream shortbread  

£10 A selection of chefs favourite British Isles cheeses and 
 accompaniments 
 Why not add a 50ml glass of our extra special 10 year 
 aged Portal Tawny Port for £6.50? 

£1 Duo of mince pies 

 

 

 

For our teas we use Devon Tea, for our Coffee we use Owens 
coffee, a Devon coffee roaster and for our infusions and hot 
chocolate we use Miles of Cornwall. Please ask your server for 
our selection and prices. 

 

 

Afters 

£2  Crusty bread and whipped ale infused butter 

£3  Citrus marinated Nocellara olives 

£3  Pork and sage scotch Quail’s egg with burnt 
  apple puree 

 

£6 Crispy brie wedges with South Devon chilli 
and cranberry sauce 

£7.50  Crispy King prawns with pork crackling and 
  chipotle chilli sauce 

£6 Celeriac, windfall apple and smoked cheddar 
with hazelnut relish, crusty bread and butter 

£8  Chicken liver and wild mushroom parfait, 
  served with watercress, cider apple chutney 
  and toasted brioche 

£6.50  Cold smoked Severn & Wye Salmon served 
  with beetroot, fennel and crème fraiche 

£7  Ham hock terrine served with fine bean and 
  walnut dressing with English mustard and 
  apple and crusty bread 

 

Smaller Plates 



 

 

£13 Honey & Mustard Roast Gammon  

£14 Roast & Braised Sirloin of West Country Beef 

£14 Roast Leg of South Devon Lamb 

£15 Trio of Roast Meats 

£12 Vegetarian Nut Roast 

All our roasts are served with roast potatoes, Yorkshire 
pudding, seasonal vegetables and red wine gravy 

£13 Day boat Newlyn Plaice, grilled with a seaweed, brown 
 butter, brown shrimp and samphire sauce, served with 
 seaweed roasted new potatoes 

£11 Honey and mustard glazed ham, fried Black Dog farm 
 Hens egg, garden peas and TCC 

£11 Philip Warren sausages, whole grain mustard mash and 
rich onion gravy 

£11 Traditional wholetail scampi with TCC, garden peas, 
 tartare sauce and lemon 

£13 Wild mushroom risotto with tarragon, Cornish Gouda 
 and crispy Black Dog farm Hens egg 

 

 

Larger Plates  

 

£3 Salted skinny fries 

 £4 with aged parmesan and black truffle  
  mayonnaise 

£3 Mixed seasonal vegetables 

£2 Extra roast potatoes 

£2 Jug of gravy 

£3 Ale battered onion rings 

 

 

 

 

 

 

 

 

 

 

 

If you have any allergies, intolerances or specific dietary requirements please 
convey these to your server as soon as possible. Without prior notice we may 
not be able to cater for all requirements at any given time but we will try our 
best. 

Sides 


