
 

TABLE  D’HOTE 
 

 
 

Woodland Mushroom & Watercress Velouté 
(G) (E) (D) (SU) (S) (SO) (C) (N) (P) 

 

Partridge & Chicken Terrine, Piccalilli 
  (G) (E) (D) (M) (SU)   

 

Fillet of Dusted Cod, Shellfish Bisque 
(F) (D) (G) (CR) (SO) (SU) (MO) 

 

Melons and Hams, Cherry Tomatoes, Pesto, Basil 
(N) (P) (D)   

 

******** 
 

Smoked Haddock Kedgeree, Hens Egg 
(M) (N) (P) (S) (E) (F) (D) 

 

Blackcurrant Sorbet  
 

******** 
 

Roast Leg Of British Lamb, Lamb Fat Roasted Carrot, Carrot Purée, Crisp Capers, 

 Lamb Jus   
(D) (SU) (C)   

 

Slow Cooked Local Pork Belly, Cumin Roasted Cauliflower, Cauliflower Purée,                  

Toffee Apple, Cider, Crackling Crumb 
 (D) (SU) (C)  

 

Panko Crumbed & Steamed Local Plaice, Pea Purée, Warm Tartar Cream 
(G) (E) (D) (F) (SU) (C)  

 

Mac & Cheese, Truffle Mushrooms 
(G) (D) (SU)  (C)  

 

******** 
 

All our main dishes are served with 

Parmentier Potatoes, Baby New Potatoes, Swede, Carrots, Mangetout  

 (D)  

Or 

Side Salad & Baby New Potatoes   
(M) (E) (G) (SU) (S) (SO)  

 

1 COURSE £25 | 2 COURSES £35 | 3 COURSES £40 | 4 COURSES £45 
 

 

 

Please inform us if you have a food allergy that we should be aware of 

A vegetarian and vegan menu is also available 

Adults need around 2000 Kcal a day 

 



 

 

 

A L A CARTE 
 

Guests on dinner inclusive terms will receive a 50% discount on the listed prices 

                                                                
Scottish Smoked Salmon & Devon Crab Plate, Lemon & Dill Mayonnaise £17 

(F) (CR) (E) (SU) 
 

King Scallops, Pea Purée, Serrano Ham, Kale Oil, Pickled Apple £17 

(MO) (SU) (D) (N) (P) 
 

Devon Mussels, Devon Red Cider Cream, Garlic Ciabatta £15 

(G) (SO) (SU) (S) (MO) (F) (D)  
 

Tiger & Greenland Prawn Cocktail, Prosecco Marie Rose Sauce £16 

(F) (CR) (D) (G) (S) (SO) (SU) (E) 

 

Tomato & Mozzarella Salad, Basil, Pickled Shallots, Balsamic £12 

(D) (SU)  
 

**** 

8oz Fillet of Westcountry Beef £35  

                                                      10oz Westcountry Sirloin Steak £32  

Both Served with Chunky Chips, Portobello Mushroom, Vine Tomatoes, Beer Battered Onion Rings  

                                                                              (D) (G) (SU) 

 

Grilled Dover Sole, Nut Brown Butter £35  

Served on or off the Bone  

(D) (SU) (F) 
 

Monkfish & Tiger Prawn Coconut Curry £30  

Madras Almonds, Basmati Rice  

(F) (S) (D) (C) (SU) (N) (P) (CR) 
 

Local Calves Liver, Pancetta, Onion Jam, Mustard Seed Mash £27  

(M) (D) (SU) 

 

Devon Dressed Crab, Coleslaw, Side Salad, French Fries £29  

(F) (SU) (D) (CR) (M) 

 

Local Lobster, Thermidor Sauce or chilled with Garlic Aioli £55  

               Order 24 hours in Advance 

(CR) (D) (M) (SU) (E) (F) 
 

               Table D’hôte Starter £12 | Table D’hôte Dessert £10.50 

 

 

Please inform us if you have a food allergy that we should be aware of 

A vegetarian and vegan menu is also available 

Adults need around 2000 Kcal a day 
 


