
SPRING LUNCH MENU 

 
 

 

Chestnut Mushroom & Watercress Velouté 

  (SU) (C) (D)  

 

Cantaloupe, Honeydew & Watermelons, Macerated Berries, Berry Sorbet 
 (SU)   

 

Chicken Liver Pâté, Local Fruit Chutney, Sourdough Toast 
(G) (E) (D) (SU) (S) (SO) 

 

******** 
 

Roast Leg of British Lamb, Lamb Fat Roasted Carrot. Carrot Purée, Lamb & Wine Jus 
 (D) (SU) (C)  

 

Ballotine of Corn Fed Chicken, Mushroom Ketchup, Lemon & Sage Butter Sauce 
(G) (E) (D) (SU) (C)  

 

Grilled Cornish Sole Fillets, Grape Sauce, Pea Shoots 
(F) (D) (SU) (C)  

 

Aubergine & Courgette Katsu Curry, Basmati Rice 
(G) (E) (D) (M) (N) (P) (SU)  

 

******** 
 

All our main dishes are served with Chef’s selection  

of seasonal vegetables & potatoes 

(D) (SU) 
 

                                                                                 ******** 
 

 Fresh Fruit Salad, Pouring or Clotted Cream  

(D) 
 

Dark Chocolate Tart, Rum & Raisin Ice Cream, Shortbread 

(G) (E) (D) (SO) (SU) (N) (P) 

 

Set Mango Milk, Coconut Ice Cream 

 (G) (E) (D) (SU) (N) (P) (E) 
 

Toffee Apple Custard Tart, Custard Sauce & Clotted Cream 

(G) (SU) (D) (E) 

 

Ice Cream & Sorbet Selection 
(G) (E) (D) (SU) (N) (P) 

 
 

 

 

2  COURSES INC. TEA & COFFEE £19.95 |  3 COURSES INC. TEA & COFFEE £25.95 

 

                           (D) – DAIRY (G) – GLUTEN (M) – MUSTARD (E) – EGG (MO) – MOLLUSCS  (CR) – CRUSTACEAN (C) -CELERY 

(N) – NUTS  (F) – FISH  (SU) – SULPHUR DIOXIDE   (S) – SESAME (SO) – SOYA (P) PEANUTS 
 

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 LA CARTE 

Tiger & Greenland Prawn Cocktail, Little Gems, Marie Rose Sauce £14.50 

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

 

King Scallops, Pea Purée, Serrano Ham, Kale Oil, Pickled Apple £15.50 

(MO) (D) (SU)  

 

Tomato & Mozzarella Salad, Basil, Pickled Shallots, Balsamic £10.50 

 (D) (SU) 
 
 

****  
 

Crediton Duck Breast & Confit Leg, Orange & Spices £34 

(D) (SU) 
 

Dover Sole, Caper Nut Brown Butter £38 
(F) (D)  

 

Devon Dressed Crab, Side Salad, French Fries £32 
(E) (F) (SU) (D) (CR) (M)  

 

8oz Fillet of Westcountry Beef £38.50 

Portobello Mushroom, Vine Tomatoes, Onion Rings, Thick Cut Chips  

(D) (G) (SU) 

 

10oz Westcountry Sirloin Steak £35 

Portobello Mushroom, Vine Tomatoes, Onion Rings, Thick Cut Chips  

 (D) (G) (SU) 

 
 

Seasonal Lunch Starter £10 | Seasonal Lunch Main £16 

Seasonal Lunch Dessert £11 | Coffee £4.95  

 
(D)-DAIRY   (G)-GLUTEN   (M)-MUSTARD   (E)-EGG   (MO)-MOLLUSCS   (CR)-CRUSTACEAN (C)-

CELERY   (N)-NUTS   (F)-FISH   (SU)-SULPHUR DIOXIDE   (S)-SESAME   

 (SO)-SOYA   (P)-PEANUTS   (L)-LUPIN 

 

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  


