Starters

½ Dozen West Country Oysters served on crushed ice 
£ 10.00
Potted Crab sealed with lemon butter 
£6.95 
Lyme Bay Scallops with a home-made sweet and sour mango chilli sauce  
£7.95 
Confit of local duck leg with baby leaf, orange & crouton salad 
£6.75
The Chef’s fresh soup of the day 
£4.95
 Apple, walnut and Devon blue cheese salad drizzled with a balsamic reduction
£6.50
Our Fish Specialities
West Country Moules Frites 
Mussels in white wine, garlic, cream and parsley served with chips 
£10.50
Spaghetti with crab, chilli, ginger, lime and coriander
£11.95 
Local Lobster served with baby leaf salad
Half and Whole at Market Prices 
Whole Crab, cracked & ready to eat served with baby leaves 
£14.75 to £22.50
Roast Skate wing with lemon and caper butter, chips and baby leaves
£14.50 
Fillets of Whiting, en papillote 
£9.75 
Pan fried fillet of wild line caught Sea bass with roasted cherry tomatoes and sautéed sweet potato
£16.00
Chef’s Vegetarian Option
(Please, ask our staff)
£12.75 
Seafood Platter
A selection of Seafood comprising Lobster, Crab, Mussels,
Tiger Prawns, Shell on Prawns, Clams, Cockles,
Scallops & Oysters served with Salad & home-made Bread
For two £57.50
Please book in advance!
Certain items may be subject to change
according to the different seasons & availability.
Meat
8oz 28 days hung local traditionally reared Sirloin steak 
served with chips,  and baby leaf salad.
£18.50  
Pork loin steak served with new potatoes, seasonal vegetables and cider sauce 
£12.95
 Some dishes are not served with a selection of vegetables. If you would like a side order, please inform us when ordering.
Side orders
Bowl of chips £2.50		Vegetables £1.50	  New Potatoes £1.50
      Side Salad £2.00 	Basket of home - made bread £1.80	Bowl of olives £2.50



Desserts 
All freshly made by our chefs
Crème Brûlée perfumed with orange
£5.50
Chocolate caramel torte 
£6.25
Vanilla Panna cotta 
£5.25
Luxury Bread and butter pudding
£5.75
Banoffee pie 
£5.25
Selection of Luxury Ice Creams or Sorbets in a tuille basket
£5.25
A selection of five of the finest West Country Cheeses served with our Pumpkin Chutney 
 accompanied by biscuits or home-made wholegrain bread
£7.25
Dessert wine
Château Vari, Monbazillac, France
Half bottle £10.95 or £2.40 Per Glass (50ml) 
Port
Cockburn’s Special Reserve Port with your Cheese
Per Glass (50ml) £ 2.25
Fresh ground Coffee & Mint   £ 2.20
Cappuccino		Latte		Americano		Espresso 
Decaffeinated	 	Hot Chocolate £ 2.20		Cup of Tea £ 1.60

Service not included
We try to use the finest ingredients the West Country has to offer sourced from small farms and growers.
We cook everything to order, resting our meats & using the freshest local fish.
Our vegetables are cooked lightly to preserve their natural vitamins and flavours,
if you would like your vegetables cooked a little more, please let us know
All of our meals are prepared to order, with some dishes taking a little longer to cook.
At times you may have a long wait but we are told it is well worth it. So sit back, relax & enjoy your time with us.

Our suppliers
Cheeses & Creams from Hawkridge Farmhouse Dairy of Crediton
LittlePod for vanilla Farringdon
Devon eggs (free range) Farringdon
Pauls Bakery Seaton
Complete Meats of Axminster
Samways fish merchants West Bay
River Exe shellfish farms Ltd. Kenton
F Milford & sons Ltd. fruit & vegetable merchants, Exeter
P. Huish & son Ltd. fruit & vegetable merchants, Chard
Forest produce, Colliton Barton
Exe valley brewery, Silverton
Christopher Piper wines Ltd. Ottery St Mary
Frobishers juices Ltd Exeter
Luscombe organic drinks Buckfastleigh
Certain items on the menu might contain traces of nut. Although we try not use GM Foods we cannot give any guarantee. 
