
SUNDAY LUNCH MENU

We are committed to using the freshest, locally sourced ingredients. Our meat comes from Taste of Devon Butchers  in Seaton, who source their meat 
from local independent farms. Our seafood is from Just Fish in Seaton, with fish caught in Lyme Regis, Axmouth, and Beer, Branscombe, & Brixham. 

For fruits and vegetables, we partner with Westcountry Fruit Sales, & Goosemoor Fresh Food, which follows the "Plough to Plate" ethos, 
sourcing produce from   Devon farms. We also try and grow as much as our own produce as we possibly can from our own family farm and allotments. 

Please note that not all ingredients are listed in the dishes. Please ask your server for more information  if you have any allergies or intolerances

TWO COURSES FOR £30.00 PER PERSON, OR THREE COURSES FOR £35.00 PERSON

Starters
Pan-Fried Scallops, Lemon & Garlic Butter, Pomegranate
Hog Roasted Pork Belly, Sage & Onion Crackling Crumb, Apple Slaw, Apple Ketchup 
Crab Mousse, on a Toasted Crumpet, Seafood Bisque, Pickled Cucumber
Breaded Whitebait, Lemon  & Garlic Mayonnaise
Spiced Corn Ribs, Chipotle Lime Sauce (V/VG)
To Share: Garlic and Rosemary Baked Camembert, Warm Homemade Focaccia, Caramelised Red Onion Chutney

Roasts
Roasted Topside of Beef 
Honey Mustard Roasted Gammon
Roast Chicken
Roasted Rolled Pork Belly
Nut Roast 

All served with Roast Potatoes, Roasted Root Vegetables, Seasonal Greens, Carrot & Swede Mash, 
Red Cabbage, Yorkshire Pudding, & Homemade Gravy

Main Courses
Wild Mushroom Risotto, Garlic Pan-Fried Wild Mushrooms, Truffled Mascarpone Mousse (V/VG)
Chickpea & Cauliflower Curry, Fragrant Rice, Raita , Garlic Flatbread, Pickled Salad (V/VG)
Lyme Bay Mussels, White Wine, Garlic and Cream Sauce with your choice of Fries or Homemade Focaccia
(Supplement +£5.00)
Lyme Bay Seafood Squid Ink Spaghetti, Seafood Bisque, Garlic Cherry Tomatoes, Parmesan Shavings 
(Supplement +£5.00)

Sides
Pigs in Blankets £6.50
Cauliflower Cheese £6.50
Seasonal Vegetables £4.50
Side Salad £4.00
 
To Finish:
Traditional Jam Roly Poly, Homemade Vanilla Custard 
Chocolate Mousse Cake, Double Cream, Fresh Berries 
Dorset Apple Cake, Homemade Vanilla Custard
Homemade Pavlova, Pomegranate, Raspberries, Whipped Cream, Pistachio Crumb 
A selection of Artisan Ice-creams & Sorbets
(Ice-creams: Vanilla, Strawberry, Chocolate, Honeycomb, Raspberry Ripple, Blood Orange, Sorbet: Mango, Lemon) 


