
 

 

 
 

Dinner Menu 
Available from 5pm 

INTROS 
Sourdough, olive oil & balsamic (V)  £3.50 
Breadsticks & aioli (V)  £2.95 
Marinated mixed olives (GF, V)  £2.95 
Harissa roasted nuts (GF, V, N)  £2.95 
Root vegetable crisps (GF, V)      £1.95 

STARTERS 
Soup of the day with baked ciabatta & croutons (GF, V)  £6.25 
Moules marinere, garlic, lemon, white wine & cream, toasted bread (GF) £7.75 
Ham hock terrine, piccalilli, apple crisp & watercress (GF)  £6.95 
Salt & pepper squid, aioli, orange & watercress (GF)   £7.50 
Smoked mackerel & spring onion fishcakes, chilli jam & crunchy  £6.50 
vegetable salad (B)  
Vegetable mezzo- marinated vegetables, hummus, onion marmalade, 
rocket, olives & toasted sourdough (GF, V, V+)    £6.50 
Brixham scallops – see specials menu     £9.95 
 

SHARERS 
Bruschetta board – cured meats, buffalo mozzarella, marinated vegetables, 
beetroot hummus, onion marmalade, pesto & toasted ciabatta (GF, N)   £12.95 
Baked Camembert, crusty bread, borettane onions & chutney (GF, V) £9.95 
Pint of shell on prawns, Marie rose, lemon & little gem   £12.95 
Baked Nachos, mozzarella, spring onion, jalapeños, salsa, sour cream  
& guacamole (GF, V)   £8.50 
Add chilli beef (GF)  £2.95 

MAINS 
Catch of the day – Bay’s battered local fish, fries, minted mushy peas & 
tartar sauce (B)           £13.50 
 
Hand pressed steak burger       £12.50 
Spinach & chickpea falafel burger (V)     £10.50 
Brioche roll, pickled vegetables, shredded gem, string fries, cheddar & 
house dressing (GF)  
Add bacon, black pudding or beer battered onion rings   £1.00 
Add chilli beef (GF)       £2.00         
 
Moules frites; Steamed river exe mussels, white wine, garlic, lemon &  
cream, toasted ciabatta & pomme frites  (GF)    £17.95 
 
Seafood risotto, saffron, king prawns, mussels, squid & Brixham crab  £16.95 
 
Smoked mackerel & spring onion fishcakes, chilli jam & crunchy  
vegetable salad (B)       £13.95 
 
Marinated chicken salad, avocado, cos, tomatoes, lemon herb dressing & 
roasted vegetable couscous (GF) or grilled halloumi (V alternative)   £13.50 
 
N’duja baked cod, asparagus, chickpeas, lemon & herb potatoes (GF,B)  £16.95 
 
Wild mushroom linguini, grated parmesan & white truffle oil (GF, V) £11.50 
Add chicken breast (GF)       £3.50  
 
8oz char grilled sirloin steak, grilled tomato, Portobello mushroom, 
chunky chips & rocket (GF) £18.95 
 



 

 

8oz fillet of beef, grilled tomato, Portobello mushroom, rocket, chunky  
chips & herb butter (GF)  £26.00 
Add peppercorn sauce (GF) or grilled blue cheese (GF, V)  £2.00 

 
Seafood platter for 2 - see specials menu 
Market fish, salad, toasted ciabatta, lemon & herb potatoes (B) £49.00 
 
 

PIZZAS 
 

All our pizzas come on a freshly rolled 12inch base with tomato sauce & mozzarella  
(GF) - 9inch gluten free base available 

 
Margherita – Mozzarella, tomato & basil (V)   £8.95 
Deli – Milano salami, roasted peppers & goats cheese  £11.50 
Seafood – Smoked salmon, king prawns, peppered mackerel & dill (B)  £12.95 
Veggie – Sun blushed tomato, brie, onion marmalade & rocket (V)  £11.50 
Spicy – Chilli beef, pepperoni, jalapeños & Cajun spices  £11.95 
Meaty – Pulled pork, chicken, & spring onions  £11.50 
Caribbean – Parma ham, mango & rocket  £10.95 
Garlic & herb dip (V)   £1.00 
 
Extra toppings per item;  
Mozzarella, mature Cheddar, brie, roasted red peppers, red onions,  
onion marmalade, sun blushed tomatoes, rocket, pepperoni, ham, 
 jalapeños, tomato, chicken, mango, goats cheese   £1.00 
Smoked salmon, king prawns, Parma ham, pulled pork, chilli beef £1.50 

 
 

SIDES 
 
String fries (V) £3.25 
Chunky chips (V)  £3.50 
Garlic flat bread with balsamic glaze (V)                            £5.50 
Add mozzarella (V)                              £1.00 
Lemon & herb potatoes (GF, V) £3.25 
Beer battered onion rings (V)  £2.95 
Side salad (GF, V) £3.50 
Seasonal vegetables (GF, V) £3.50 
Coleslaw (GF) £2.95 
Garlic & herb dip (GF, V) £1.00 
  

 
CHILDRENS MENU  

12yrs old and under 
 
Battered catch of the day, fries & minted mushy peas (B) £6.25 
Chicken breast nuggets, fries & baked beans £6.25 
Tomato pasta with grated cheese (V)                    £4.50 
Ploughman's plate of mature Cheddar cheese (V) or ham (GF) £4.50 
½ baked potato topped with Cheddar cheese or beans (V) or ham (GF) £3.50 
Pork sausage, fries & baked beans £5.25  
 
Stone baked 7” margherita pizza (V)  £4.95 
Extra toppings per item; Mozzarella, mature Cheddar, roasted red  
peppers, onions, onion marmalade, sun blushed cherry tomatoes, olives, 
mushrooms, spring onions, pepperoni, ham, sausage, chilli beef, tomato, 
chicken                     £0.50 
 
Chocolate brownie & Devon ice cream (GF, V, N) £3.95 
Single scoop ice cream, Cornish fudge & chocolate flake £2.95 
see flavours on next page (GF, V, N) 
Single scoop berry sorbet with seasonal berries (GF, V)   £2.95 



 

 

DESSERTS 
 

Dark chocolate brownie, berry compote & vanilla mascarpone (V)  £7.50  
 
Blood orange panna cotta, raspberries, meringue & blackberry curd (GF)  £7.50   
 
Toffee apple pudding, vanilla ice cream & candied pecans (V)  £7.50 
 
Caramel chocolate & mascarpone cheesecake (V)   £7.50 
 
Cheese board – Cornish blue, Somerset brie, extra mature Cheddar,  
Devon fire chutney, quince & rye crackers                £8.50 
 
Trio of Devon ice cream, Cornish fudge, chocolate flake (V, GF) £5.95 
Flavours - Dairy vanilla, double chocolate, strawberries & cream,  
toffee fudge, mint choc chip, honeycomb & caramel, rum & raisin 
 
Berry sorbet with fresh fruit (GF, V, V+)     £5.25 
Add Chambord liqueur 35ml 16.5%     £2.00 

 
 

 
 

(GF) – This dish is available as gluten free - please inform your server 
(V) – Vegetarian (V+) – vegan (B) – may contain small bones (N) – contains nuts  

 
Allergies	&	Intolerances	

Allergies	&	intolerances:	if	you	have	a	food	allergy,	intolerance	or	sensitivity	please	let	a	server	know		
before	you	select	your	food	&	we’ll	be	able	to	suggest	the	best	dishes	for	you	&	provide	our	allergies		

&	intolerance	information.	Please	note:	our	dishes	are	prepared	in	areas	where	allergic	ingredients	are	
present	so	we	cannot	guarantee	that	our	dishes	are	100%	free	of	these	ingredients 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


