
S U N D A Y  L U N C H

Two Courses for 30  ·  Three Courses for 35

T O  S T A R T

T H E  R O A S T S

Sirloin of Beef (Supplement + 3.5)

Loin of Pork, crackling

Leg of Lamb

Trio of Sunday Roast (Supplement + 4.95)

Nut Roast V /  VG ask your server about a Yorkshire pudding

Pigs in Blankets 6

Cauli!ower Cheese 5

Seasonal Vegetables 4.75

All roasts are served with roast potatoes, roasted root vegetables, seasonal greens, red cabbage, Yorkshire pudding and homemade gravy.

M A I N S

Jurassic Coast Mussels, white wine, garlic & cream sauce, served with bread or fries

Otter Ale Battered Cod & Chips, curry sauce, mushy peas, tartare sauce

Breadcrumbed Aubergine Katsu Curry, fragrant jasmine rice, pickled garden salad V /  VG

T O  F I N I S H

Our Devon
The coast, the farms and the people behind our food

Our fish comes from the Jurassic Coast through Wright Brothers, landed along this stretch of shore. Our meat is from
Taste of Devon, the butchers in Seaton, and our eggs from Brown Egg Farm in Talaton. Much of our salad, micro herbs
and seasonal vegetables are grown on our own family farm at Whimple and our allotment in Beer, with the rest of our

fruit and veg through Westcountry Fruit Sales and Goosemoor.

(V / VG) Vegetarian, with a vegan option available.   Not all ingredients are listed, so please tell your server about any allergies or intolerances. Some fish dishes may contain bones.
Everything is cooked fresh to order, so thank you for your patience at busier times.
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Jurassic Coast Mussels, white wine, garlic & cream
sauce, served with bread

Smoked Mackerel Pâté, toasted focaccia, pickled fennel
dressed salad

Salt & Pepper Dusted Calamari, salad, lemon & dill
aioli

Smoked Venison Scotch Egg, dressed salad, burnt
shallot aioli

Bang Bang Cauliflower "Wings", dressed salad, buffalo
sauce V /  VG

Mango Mousse, mango coulis

Apple & Blackberry Crumble, vanilla custard

Sticky Toffee Pudding, orange infused toffee sauce,
vanilla ice cream

Individual Pavlova, whipped cream, macerated
blackberries

Two Scoops of Artisan Ice Creams & Sorbets, vanilla,
chocolate, strawberry, homemade honeycomb,
homemade rum & raisin, vegan vanilla; lemon, mango
sorbets
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