
STARTERS
Brixham White Fish and Salmon Terrine Glazed leaves, lemon mayonnaise

Salad of Cous Cous roasted vegetables, almonds, sultanas, apricots  
drizzled with a Moroccan dressing

Chef’s Soup of the Day 
Cream of Leek and Potato Soup garnished with croutons

Supplement Charge £4.95
King Prawns Wrapped in Filo Pastry 

Laid on glazed leaves and sweet chilli sauce

MAIN COURSES 
Roasted Breast of Turkey served with a red wine, mushroom, onion and 

tomato sauce, roasted potatoes, medley of vegetables 
Stir Fried Pink Prawns 

vegetables, noodles, sweet and sour sauce garnished with prawn crackers
Creamy Leek and Garden Pea Risotto 

roasted vegetables, drizzled with a balsamic glaze
 Chef’s Salad of the Day served with new potatoes

Smaller portions of our main meals are available please ask when placing your order.

Supplement Charge £11.95
Grilled 8oz Rib Eye Steak 

Served with new potatoes or chips accompanied by 
mixed peppercorn and cherry cream sauce and onion 

marmalade with a medley of vegetables

DESSERTS
Warm Bramley Apple, Cranberry and Pecan Tart with pouring cream

Lemon Cheesecake with berry sauce
Chocolate Fudge Cake with chocolate sauce

Fresh Fruit Salad a selection of ice creams or sorbets, drizzled with a choice of 
chocolate, strawberry or butterscotch sauce

A Selection of Fine Cheeses and Biscuits  
Cornish blue, Brie and farmhouse cheddar 

served with a chutney 
Coffee & Tea (self service) 
Chef’s Homemade Fudge

SAMPLE MENU

Please do not hesitate to talk to a member of staff about any allergies you may have.


