



Starters 

Cobb salad  8/15 
Chicken, bacon, cos lettuce, tomato, red onion, avocado,  
BOILED egg, blue cheese, buttermilk ranch dressing 

Brixham crab cakes  8 
Cucumber, spring onion, grapefruit,  black sesame salad + aioli 

Grilled halloumi (V/N)  7.5/14 
Chilli roasted squash, apple, walnut, leaves 

1/2 Dozen chicken wings  7.5 
BUFFALO + BLUE CHEESE  OR  BBQ, crispy onions + Scallions 
  

1/2 Dozen cauliFLOWER wings (VG)  7 
BBQ OR Piri Piri sauce, crispy onions, scallions + black sesame 

Padron poppers  TApas 4 / Starter 7.5              
Cream cheese, bacon 

Beef chilli nachos  8 
Flour tortillas, homemade beef chilli, cheese  
sauce, guacamole, sour cream, salsa + jalapeños 

To Share 

Box baked Camembert (V)  13.5 
Rosemary, garlic, red onion jam + sourdough baguette 

Deli board (great for 2-3 people)  18 

Prosciutto Crudo, Parma salami, Coppa, cornichons, caper 
berries, harissa houmous, marinated Mediterranean vegetables, 
mini baked Camembert, sourdough baguette + roasted garlic 

Tacos  2 for 7 / 4 for 14          
Home-smoked pulled pork, pickled red onion,  
tomato, coriander, dirty mayo 
  

OR  Hot-smoked salmon, pickled beetroot,  
horseradish crème fraîche 

A BIT ON THE SIDE 

Skin on chips  3.5   /   Sweet potato fries  4 
Truffle + Parmesan chips  5   /  Mac & cheese  5 
Cabbage, leeks, peas + bacon  4 
Iceberg wedge, ranch dressing, crispy onions  4

MAINS 

House smoked baby back ribs  16/23 
Half or whole rack, barbecue sauce, jalapeño corn bread,  
slaw, sweetcorn, BBQ beans, skin-on chips  

Fish fingers  15.5              
Dill breadcrumbs, pea & mint puree, tartare sauce,  
spiced skin-on fries 

House rubbed ½ chicken  17 
Skin-on fries or roasted new potatoes, rocket,  
Piri Piri sauce OR Aioli 

Wild mushroom Wellington (VG/N)  15 
Roasted parsnips, curly kale, truffle & almond sauce 

SEAFOOD CHOWDER  17.5 
HAKE FILLET, prawn, clam + sweetcorn chowder,  
Tenderstem broccoli 

Double cheese burger  13 
2 x 3oz Aubrey Allen beef patties, American cheese,  
crispy onions, rocket, pickles, Dijonnaise + ketchup.  
Served with skin-on fries. (Vegan option available) 

+ streaky bacon / vegan bacon  1.5   + extra patty for  2 

Buttermilk chicken burger  13.5 
Breaded chicken breast, Cajun mayo, American cheese,  
cos lettuce. Served with skin-on fries 

+ streaky bacon  1.5 

GRILL 

All steaks are supplied + dry aged to a minimum of 28 days  
by our specialist butcher Aubrey Allen. All steaks are 
traceable back to the farm where the beef was reared. 

200g Rump steak  20 
Firm texture, flavoursome, seam butchered 

250g Rib eye steak  25 
Prime rib of beef, fat marbled 

200g Fillet steak  30 
Lean + tender 

ALL served with Skin-ON chips, roasted tomato, watercress  
+ your choice of:  Peppercorn sauce or chimichurri 

An optional service charge of 10% is added to parties of 8 or more. Please let us know if you suffer from any food allergies or dietary restrictions or would like to see our allergen leaflet. We use unpasteurised cheeses in our kitchen - please let us know if 
you would like an alternative. (V) - suitable for vegetarians (VG) - suitable for vegans (N) – contains nuts. eating partially or uncooked meat, seafood and eggs may increase your risk for food-borne illness particularly if you have certain medical conditions.
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