
Mains

Braised feather blade of beef, horseradish 
mashed potato, shallot, greens, braising 
juice (GF)
£18

Slow cooked jackfruit chilli, coriander & lime 
rice, guacamole (DF/GF/VE)
£14

Dawlish mushroom risotto, shiitake & shimeji 
mushrooms, tarragon, poached egg, lemon 
oil (GF/V)
£14

Pie of the day, mashed potato, greens,
gravy
£14

Chicken supreme, fondant potato, charred 
leek & sweetcorn, madeira sauce (GF)
£15

Fish & chips, Jail Ale battered pollock, chips, 
mushy peas, tartare sauce (DF)
£13

Whole prawns, vanilla gnocchi, sea 
vegetables, sweet paprika sauce
£18

Book your Festive Menu with us at The 
Apron and we’ll add that extra sparke to 
your dining experience. 
2 courses *from £18. Ask one of our team 
for further details and a copy of the Festive 
Menu. 
*Prices vary dependent upon booking day.

Our Head Chef Davin Browning is always 
looking out for something fresh to add to 
the menu. Please ask your server for 
further information on today’s specials.

All of our food waste goes to Langage 
Anaerobic Digestion facility which in turn 
produces the electrical power, heat and 
fertilisers which are required to run their 
Closed Loop System.

For the table

Freshly baked bread, Devon rapeseed oil, 
balasmic vinegar (DF/VE) 
£3

Marinated olives (DF/GF/VE) 
£3 
 
Salt & chilli nuts (DF/VE) 
£3 
 

Starters

Cornish crown squash soup, garlic infused 
rapeseed oil, bread roll (DF/VE)
£7

Duck bon-bons, hoi sin ketchup, pickled 
mushrooms, pak choi
£8

Salt cod brandade, lemon oil, crusty bread
£7

Sautéed crevettes, garlic, chilli, parsley (GF)
£9

Confit chicken terrine, prosciutto, pistachio, 
red onion marmalade, brioche (contains 
nuts)
£8

Dawlish mushrooms on toast,
spinach, rapeseed oil (DF/VE)
£8

Sides 
all at £3                           
                                              
Chunky chips    
Jail Ale battered onion rings  
House salad
Greens
New potatoes
Sweet potato fries  
Skinny fries
      

Desserts 
all at £7 

Glazed lemon tart, meringue, Langage
raspberry sorbet (V)

Milk chocolate parfait, almonds, salted dark
chocolate, white chocolate snow
(GF/V/contains nuts)

Basil & buttermilk panna cotta, poached fig, 
lemon biscuit

Poached Packham pear, hazelnut crumb, 
chocolate sauce (DF/VE/contains nuts)

Double chocolate brownie, cocoa & peanut 
soil, Langage vanilla ice cream (V/contains 
peanuts)

Trio of Langage farm sorbets, red berry 
coulis (DF/GF/VE)

Local cheese selection, frozen grapes, 
pineapple and nigella seed chutney, fruit 
toasts (V) (£2 supplement)
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Simply seasoned fresh dishes with 
a hint of nostalgia. Wherever 
possible we source our ingredients 
locally, working with suppliers to 
bring you the best that’s fresh 
to your plate.
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