
CHEF’S SOUP OF THE DAY
Artisan bakery bread.

CHICKEN LIVER & PORT WINE PARFAIT
Toasted brioche, spiced apple jelly.

-

LOCALLY SOURCED FILLET OF FISH
Tribute beer batter, chunky chips, mushy peas, homemade tartare sauce.

HOMEMADE BEEF BURGER
Brioche bun, bacon, Cheddar cheese, gem lettuce, pickle, chunky chips.

HONEY ROAST DEVON SAUSAGES
Buttered mash, roasted onions, garden peas, red wine jus.

PRESSED HAM HOCK (gf)
Pickled kraut, brace of free range poached eggs, chunky chips

WILD MUSHROOM & SPINACH GNOCCHI (v) 
Crispy kale, sage & roasted shallot butter

-

CHOICE FROM OUR DAILY DESSERT MENU

TUESDAY TO FRIDAY LUNCHTIME 
12PM UNTIL 3PM

TWO COURSE £12.50
THREE COURSE £16.00


