
LITE BITES 

OUR KITCHEN HANDLE ALL ALLERGENS AND USE SHARED EQUIPMENT, SO WE CANNOT GUARANTEE TO BE TRACE-FREE. OUR VEGAN RECIPES ARE PREPARED WITH VEGAN INGREDIENTS, BUT THESE
MAY STILL CONTAIN TRACES OF ALL ALLERGENS. WHILE WE ACCOMMODATE FOOD INTOLERANCES AND ALLERGIES, WE CANNOT GUARANTEE ALLERGEN-FREE DISHES. PLEASE INFORM US OF ANY

ALLERGIES OR INTOLERANCES. (V) - VEGETARIAN (VE) - VEGAN (DF) - DAIRY FREE (GF) - GLUTEN FREE

HOISIN GLAZED CHICKEN
LEMON & HONEY DRESSED SLAW | NUTS

BRIXHAM CRAB & SMOKED SALMON ROULADE
CUCUMBER & DILL GEL | PICKLED RIBBONS 

CHEF’S CHOICE SOUP OF THE DAY
SOURDOUGH BREAD  |  SALTED BUTTER

LEBANESE SPICED HUMMUS
HARLEQUIN OLIVES | TOASTED PITTA BREAD

£11

£10

£8.50

£9

SIDES

 CHICKEN CAPRESE BAGUETTE

AVOCADO, PICKLED RED ONION & SMOKED SALMON

SMOKED APPLE WOOD CHEESE, CHILLI CHUTNEY & RED ONIONS

£13

£13

ALL SERVED WITH OUR HOME-MADE SAVOY CABBAGE SLAW & CHIPS

£12
(VE) 

SKIN ON CHIPS 
£4.50

“POSH CHIPS” 
PARMESAN + TRUFFLE OIL

£6

BAGUETTES

(VE) 

(GF) 

SAVOY CABBAGE SLAW 
£4

CRISPY BREADED MOZZARELLA STICKS
‘HOGS BOTTOMS’ SPICED TOMATO CHUTNEY 

£8
ROCKET, VINE CHERRY TOMATOES, RED ONION, BALSAMIC (GF)

£4.50

 - SERVED 12PM - 5PM

 SERVICE 12PM - 9PM



OUR KITCHEN HANDLE ALL ALLERGENS AND USE SHARED EQUIPMENT, SO WE CANNOT GUARANTEE TO BE TRACE-FREE. OUR VEGAN RECIPES ARE PREPARED WITH
VEGAN INGREDIENTS, BUT THESE MAY STILL CONTAIN TRACES OF ALL ALLERGENS. WHILE WE ACCOMMODATE FOOD INTOLERANCES AND ALLERGIES, WE CANNOT

GUARANTEE ALLERGEN-FREE DISHES. PLEASE INFORM US OF ANY ALLERGIES OR INTOLERANCES. (V) - VEGETARIAN (VE) - VEGAN (DF) - DAIRY FREE (GF) - GLUTEN FREE

MAINS
6OZ  WEST COUNTRY 28 DAY AGED SIRLOIN STEAK

PAN ROASTED CAJUN SPICED CHICKEN SUPREME

 8OZ GAMMON STEAK

TRIPLE COOKED CHIPS | CRISPY SHALLOTS | HERB DRESSED PORTOBELLO | VINE TOMATOES | PEPPERCORN SAUCE

SPINACH POMME PUREE | POPCORN | MAPLE CARROTS | THYME JUS

FLAME GRILLED PINEAPPLE | FRIED EGG | CHIPS | GARDEN PEAS 

£25

£23

£16

GRILLED CHICKEN BREAST BURGER
SESAME BUN | LITTLE GEM LETTUCE | TOMATO | CUCUMBER SALAD | PARMESAN | CHIPS | SLAW | 

CHOICE OF CÆSAR OR SRIRACHA SAUCE TO ACCOMPANY

£17

12” “MEATILICIOUS” PIZZA
SOURDOUGH | SALAMI ITALIANO | PROSCIUTTO| CHORIZO | BUTCHERS SAUSAGE

£17

12” MARGHERITA PIZZA
SOURDOUGH | HOUSE POMODORO | PULLED MOZZARELLA | HOUSE BASIL PESTO

£15

SEARED SALMON FILLET 
ASPARAGUS | BROAD BEANS | CRISPY POTATO HAY | DIJON MUSTARD & DILL SAUCE

£24

DEVON CRAFT BEER BATTERED FRESH FISH 
MINTED PEAS | TARTAR & LEMON | CHIPS 

£18

CHILLI & LEEK POTATO CAKE
CARAMELISED CHANTENAY CARROTS | COURGETTE RIBBONS | CHARRED TENDERSTEM | PEA PURÉE

£18

(V) 

(DF) 

(VE, GF) 

DESSERTS
DARK CHOCOLATE & KAHLUA TIRAMISU 

HAZELNUT SOIL | WHITE CHOCOLATE TRUFFLE
£9

LEMON & PEACH CHEESECAKE
RUM & PINEAPPLE SORBET | ROSEMARY GEL

£9

CHEESE BOARD
4 LOCAL CHEESES | GRAPES | CELERY | CHUTNEY | CRACKERS | BUTTER

£12

HOMEMADE SORBETS & ICE CREAMS

TWO SCOOPS £4
THREE  SCOOPS £5

(GF) 


