We would like to mention to our guests that all our food is freshly cooked to order so there may be a longer wait during busy periods and your patience will be greatly appreciated.

Thank you
MENU 

Complimentary freshly baked rolls with speciality butters 

Firstly: STARTERS

Soup of the Day                                                                                           £5.75
This is a traditional homemade soup using local produce 
Assiette of Antipasti “Tobias Style”                                                          £7.25

With prosciutto ham, salami milano, marinated olives,

manchego cheese, stuffed sweet cherry peppers with feta cheese, 

served with purple basil jam and warm rustic bread
Gravlax                                                                                                        £7.45       
Dry- cured salmon marinated in herbs with dill and honey mustard 
dressing, quails egg served with rye pumpkin seed bread
King William Pear Tartlet with Devon Blue Cheese                                £6.45                            

Served on a bed of salad with fig balsam and honey glazed pine nuts      

Pork, Apricot and Pistachio Terrine                                                          £6.75        
Pressed terrine bound with smoked bacon, served with apple, 

blackberry, cinnamon chutney and toasted Brioche 
Pan Fried Local Scallops with Chorizo                                                      £7.35
Scallops that are dived for locally served on chorizo with a mixed pepper 
marmalade finished with a pomegranate balsam dressing
Steamed Mussels Marinière
This delicious yet simple combination of local Lyme Bay mussels, 
cooked with garlic, shallots, celery, white wine, parsley and finished
with cream

Starter portion                                                                                           £7.65

Main course portion                                                                                 £14.25
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Mainly: EVENING

Supreme of Duck                                                                                    £16.75
Accompanied with pak choy, glazed plums and served with a
sweet coriander plum sauce

Fillet of Brill                                                                                            £15.85
Topped with crispy leeks and served with a tarragon, 
lemon butter sauce
Pan Fried Venison                                                                                  £16.85
Served on parsnip puree, with a thyme, honey, ginger, port jus and 

finished with cherries  
(This cut of meat is best cooked medium rare)
Fillet of Sea Bass                                                                                    £16.25

Complemented with wilted spinach, sun blush tomatoes, black olives

and served with capers, lemon beurre noisette
Grilled Prime Rib Eye Steak                                                                 £16.55

Served with gratin of wild mushrooms and finished with green 

peppercorns and brandy sauce
Fillet of Hake                                                                                          £15.75       

Accompanied by fresh rocket and drizzled with a sauce vierge 

(A reduction of olive oil, vine tomatoes, shallots, chervil, dill, tarragon

and red wine) 
Rump of Devon Lamb                                                                            £17.85

Finished with a timbale of courgette, mixed pepper cous cous
and served with a rosemary, garlic, redcurrant, red wine jus 
Vegetarian main option available upon request

This is a fresh vegetarian dish prepared with fresh local produce

and changed daily    

All main courses are served with chef’s selection of seasonal vegetables

and potatoes

Service charge not included

A service charge of 10% will be added to parties of 

six people or more

Definitely: DESSERTS
Each at £6.75
Crêpe Suzette 

Sweet pancakes with orange and grand marnier butter sauce,
caramelised oranges, served with devonshire chocolate ice-cream
Valhrona Chocolate and Orange Truffle Torte
Layers of milk and dark chocolate truffle set on a moist orange biscuit base,
served with vanilla bean ice-cream
Crème Brûlée 

Classic pudding made of a rich vanilla pod custard, glazed with brown sugar and
served with winter berries
Strawberry Pannacotta  

A delightful cream pudding served with fresh berries 

Baked Maple & Pecan Croissant Pudding

A baked pudding made with eggs, cream, pecan nuts, croissants,
sultanas, maple syrup & served with clotted cream

Roasted Spicy Pineapple
Pineapple slices gently poached in a ginger, rum syrup, mild chillies and black pepper, served with coconut ice-cream 
CHEESES
£7.75
A selection of fine cheeses, accompanied by cheese biscuits,
celery, seedless grapes & local chutneys
Why not complement the above with our delicious dessert wines and ports shown overleaf for the perfect ending?


