
snacks

Sourdough bread  £4.50
Smoked rapeseed oil, apple balsamic vinegar
D* | G* | SD |

Glazed Cumberland chipolatas  £5.00
Honey mustard, fruity brown sauce
G | SD |

Welsh rarebit  £4.50
Beer pickled onions
D | G | SD |

Crispy pilchards  £5.00
Lemon & dill mayonnaise
G* | SD | E | F

starters

White onion soup                                       £7.00
Cheddar & chive scone
D | E | G | SD |

Roasted Cauliflower                           £8.00
Cauliflower ‘rice’, masala pickled onions, courgette bhaji, coriander
 MU | SD | VG

Cured Chalk Stream Trout  £10.50
Cod roe Marie rose, fennel & sea herb salad, grapefruit, treacle soda bread
D | E | G* | SD | F  

GRILLED Mackerel                                     £11.00  
Pickled cucumber, carrot & seaweed puree, crab mayonnaise
E | G*| F | C

Chicken Liver Parfait                       £9.50
Cumberland sauce, toasted sourdough
D | E | G* | SD |

Pork & sage scotch egg                 £8.50
Fruity brown sauce, braised red cabbage, watercress salad
 E | G | SD |

Served from Monday - Sunday
18:30pm – 20:00pm

        

Dinner Menu

Please be aware all menu prices include VAT at 20%.

Some of our food and drinks may contain nuts and other allergens. If you have any special dietary requirements,
please speak to a member of our restaurant team who can advise you on your choice.

C: Crustaceans | CE: Celery | D: Dairy | E: Eggs | F: Fish | P: Peanuts | G: Gluten | L: Lupin | N: Nuts | MO: Molluscs | MU: Mustard 
S: Soya | SD: Sulphur dioxide | SE: Sesame | V: Vegetarian | VG: Vegan | * Items can be prepared without the relevant allergen

mains

Whole sea bream on the bone  £28.50
Crab bisque, sauteed spinach, tenderstem broccoli, ricotta 
dumplings, tarragon.
D*| G*| E*| SD | F | C

Cider Battered Haddock  £15.50
Triple cooked chips, tartar sauce, mushy peas, lemon
E* | SD | F

Pan roasted chicken supreme     £16.50
Confit Leg Kiev, pomme puree, roasted shallot, pea a la françoise
D | G | SD |

28 day salt aged steak
8oz Rump / 10oz Ribeye £26.50 / £32.00
Triple cooked chips, roasted tomato chutney, sauteed kale, sauce 
Diane
D*| SD |

Burgh Island burger  £13.50
Beef & bone marrow patty, aged cheddar, lettuce, gherkin, 
caramelised onions, smoky mayo, French fries
D* | G* | SD | E*

beyond burger  £13.50
Lettuce, tomato & onion chutney, caramelised onions, gherkin, 
vegan cheese, French fries
G* | SD | VG

Mushroom & artichoke pithivier  £14.50
Sauteed wild mushrooms, artichoke a la grecque, roasted garlic greens, 
mushroom gravy
G | SD | S | CE

sides

Triple cooked chips  £4.50

French fries  £4.50

Cider battered onion rings  £4.50

Roasted garlic greens  £4.50

Dressed green salad  £4.50



Sticky toffee pudding                       £6.50
Whiskey butterscotch, poached prunes, clotted cream ice cream
D | E | G | SD |

Tonka bean crème brulee                    £6.50
Lemon thyme shortbread
D | E | G* | SD |

Iced yogurt parfait                                 £7.00
Forced Rhubarb compote, Horlicks namalaka, ginger crumble
D | E | SD |

Dark chocolate tofu ‘nemesis’  £7.00
Peanut praline, caramel ice cream, cocoa meringue
G | S | P | SD | VG

Local southwest cheeses                   £10.50
Chutney, crackers
D | G* | SD |

Served from Monday - Sunday
18:30pm – 20:00pm

        

Dessert Menu

Please be aware all menu prices include VAT at 20%.

Some of our food and drinks may contain nuts and other allergens. If you have any 
special dietary requirements,

please speak to a member of our restaurant team who can advise you on your choice.

C: Crustaceans | CE: Celery | D: Dairy | E: Eggs | F: Fish | P: Peanuts | G: Gluten | L: Lupin | N: 
Nuts | MO: Molluscs | MU: Mustard 

S: Soya | SD: Sulphur dioxide | SE: Sesame | V: Vegetarian | VG: Vegan | * Items can be 
prepared without the relevant allergen


