
TODAY’S SOUP V  GF?   
With butter & your choice of white G, malted G, SO or gluten free bread E  

CRAB CAKES 	
Warm tartar sauce, rocket & herb salad  CR, G, E, D, M 

CHICKEN LIVER PARFAIT GF?  
Smooth chicken liver parfait with a spicy tomato chutney,  
frisée salad and toasted sourdough  E, G, D, SU, S, SO   

BARBECUE CORN RIBS VE?  	
Corn ribs seasoned with garlic & paprika, chargrilled and tossed  
in garlic butter, served with barbecue mayo  E, D, M, G, S, C

STARTERS

MENU
Large Party

TRUFFLE BEEF BURGER GF?  	
8oz homemade beef burger topped with Gouda, truffle & black garlic mayo 
served with chips and a house salad  SU, E, G, D, M

KOREAN FRIED CHICKEN BURGER
Panko chicken, Korean barbecue glaze, Asian slaw & Gochujang mayo  
served with chips and a house salad D, E, M, G, SO, C, SU, S

BHAJI BURGER V  VE?  GF?  
Homemade root vegetable bhaji topped with curried mayo, mango chutney  
and pickled red onions served with chips and a house salad  C, G, M, SU

HAZELNUT PESTO RIGATONI V  VE?  
Charred tenderstem broccoli, rocket & Parmesan salad, herb oil  D, N, G

SWEET POTATO & AUBERGINE KATSU CURRY V

Panko coated sweet potato & aubergine in our own authentic Katsu curry  
made with onion, garlic, ginger, carrot and mild spices served with coconut rice, 
shredded chilli & spring onion E, G, SO 

PANKO CHICKEN PARMIGIANA
Panko coated chicken topped with a rich tomato sauce, mozzarella and parmesan 
cheeses, grilled until crisp and served with chips and a house salad C, D, G, M

UPGRADE TO A FAJITA OR PANCAKE 
FROM OUR MAIN MENU FOR £5

Scan for calorie 
information

VEGANVE

GLUTEN FREEGF

VEGETARIANV

CAN BE GLUTEN FREE  (please ask)GF?

CAN BE VEGAN (please ask)VE?

D - DAIRY  G - GLUTEN  M - MUSTARD  E - EGG  MO - MOLLUSCS  CR - CRUSTACEAN  C - CELERY  
N - NUTS  F - FISH  SU - SULPHUR DIOXIDE  S - SESAME  S0 - SOYA  P - PEANUTS  L - LUPIN
Although we endeavor to do so, we cannot guarantee that any of our dishes are allergen-free or 
fulfill dietary requirements due to possible cross-contamination during production. Please inform 
us if you have a food allergy that we should be aware of. Adults need around 2000 Kcal a day. 

CHOCOLATE BROWNIE GF  V  	
Homemade dark chocolate brownie, topped with dark chocolate sauce, 
marble chocolate truffle and a raspberry sorbet  SO, D, E

CLOTTED CREAM PANNA COTTA GF  
Rich clotted cream panna cotta set with a strawberry gel, 
served with macerated summer berries D 

RASPBERRY SORBET V  GF  VE  	
Two scoops of local sorbet topped with fresh raspberries & lemon zest

3 SCOOPS OF DEVON CLOTTED CREAM  
VANILLA ICE CREAM GF  V  	
Seriously good Yarde Farm Ice Cream made in Plymouth D

DESSERTS

FREE BOTTLE 
OF PROSECCO 

when you book for  
15 adults or more 

SAVING UP TO £7.50 PER PERSON, FOR GROUPS OF 10 OR MORE

2 COURSES £22 | 3 COURSES £29 per person

MAINS


