Starters

SOUP OF THE DAY Warm bread and butter V 9
CHICKEN LIVER & COGNAC PATE Toast, salad 8
SMOKED CHICKEN BREAST SALAD Crispy pancetta, roasted pine nuts, balsamic glaze 12
HUMMUS Sundried tomatoes, mixed olives, pitta bread £8 VG 8
BUTTERFLY KING PRAWNS Sweet chilli sauce 8
PRAWN COCKTAIL In a classic Marie Rose sauce, bread and butter 9
S u ﬂ&l’d _)/ ROélS IS Allserved with Yorkshire pudding, rosemary roasted potatoes, parsnip, seasonal vegetables & rich gravy
WEST COUNTRY BEEF TOPSIDE tender roasted topside of West Country beef, served pink 19
ROAST BELLY OF PORK slow roasted belly of pork with salt & pepper crackling 17
SUPREME OF CHICKEN cooked with skin on with stuffing 17
LEG OF LAMB 20
BAKED BUTTERNUT WELLINGTON Oven baked Wellington filled with butternut squash, lentils & almonds VG~ 17
BRIE, CRANBERRY AND MUSHROOM WELLINGTON v 17
LUXURY NUT ROAST v 17
Add some extras...

CAULIFLOWER CHEESE v 4
YORKSHIRE PUDDING v 1
ROSEMARY & SEA SALT ROAST POTATOES vc 4
PIGS IN BLANKETS 5

Produce supplied by Kingfisher Brixham, Walter Rose & Son, Treleavens Cornish Ice Cream, Brian Etherington Meat &Co. Please make us aware of any allergies when ordering.
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