
 
 

Supper  

Small Plates 
Marinated Olives (VE/GF) £8   House Bread Board £11   Pork Belly Bites £8 (GF) 

Starters 
 Oysters - Shallot Vinegar- Lemon - Tabasco £4.00 EACH (GF) 

Duck Liver and Cointreau Parfait - Pickled Blackberry - Blood Orange Gel- Feuille De Brick Wafer - Sea Salt 
and Rosemary Brioche £13 

Whisky and Soy Cured Trout – Pickled Cucumber – Toasted Pine Nuts – Kiwi Gel – Dill Pearls £14  
Wild Mushroom and Tarragon Pate – Pickles Shimeji - Candied Hazelnuts - Sea Salt Croute £12 (GFO)    

Moules Mariniere- House Bread (GFO) £12 
Seafood Chowder – House Baked Bread – Seaweed Butter £11 (GFO)   

Main Courses 
Chicken Breast Wrapped in Pancetta – Goat Cheese and Nduja Mousse – Hassleback Potatoes -Tender stem 

– Split Chive Cream – Parmesan Tuille £26 (GF) 
Baked Hake – Crayfish – Mussels – Coconut & Lemon Grass Broth –  

Sea Salt Roast New Potatoes – Samphire – Pickled Chili £28 (GF) 
Pork Tenderloin with a Sage and Apricot Stuffing - Black Pudding Sausage Roll - Burnt Apple Puree - 

Pickled Blackberry - Cavolo Nero - Apple Cider Jus £28 
Butternut, Harissa and Spinach Gnocchi - Toasted Pine Nuts – Sage Crisps – Whipped Feta £24 (GFO) 
Whole Devon Sole – Sauté Potatoes – Baby Leaves Spinach – Inhouse Sun Blanched Tomatoes – Citrus 

Butter £26 (GF) 
Duck Breast – Pomme Anna – Chicory - Date Ketchup – Black Garlic Demi-Glace – Pickled Fennel – Confit 

Duck Leg Croquette - £38 

Pub Classics 
Exmoor Beef Burger - Monterey Jack Cheese – Smoked Bacon Jam – Fries – Slaw £20  
Fish Pie Topped with Crushed New Potatoes and Cheddar – Seasonal Vegetable  £24 

Fish and Hand Cut Chips – Minted Mushy Peas – Chunky Tartar Sauce – Burnt Lemon £20 (GF)   
Classic Moules Mariniere Served with Fries or House Bread £24 (GFO)   

Sides 
Fries £5  Seasonal Vegetables £5  Chips £5 (GF) 

 Pudding 
Devon Rice Pudding Arancini – Whipped Crème Pâtissière – Strawberry Jam £9 

Salted Chocolate Delice – Coffee Mousse – Raspberry Gel – Rum Chantilly Cream £10 
Summer Affogato – Raspberry Sorbet – Limoncello – Vanilla & Almond Shortbread £10  

Strawberry and White Chocolate Panna Cotta – Pistachio – Meringue – Strawberry Gel £9 (GFO)   
Cheese Board – Selection of West Country Cheeses – Celery – Apple – Onion Marmalade – Thomas Fudge 

Crackers £14 ( Please ask staff for the available selection) 
 

GF = Gluten Free.  GFO = Gluten Free Option. VE = Vegan. V = Vegetarian. 

Please be aware that all our food is prepared in our kitchen where nuts, cereals containing gluten and other allergens are present. If you have any food allergies 

or intolerances, please speak to a member of the team who will be happy to help. Game may contain shot and fish may contain bone 

Service Charge is Discretionary  

 


