STARTERS

Fresh Home Made Soup of the Day (V)





6.25

Scottish Highland Oak Smoked Salmon





8.25
Blini, crème fraiche and beetroot dressing

Caesar Salad, 
                                                                       
           6.95

Light salad of Cos lettuce tossed in a tangy Caesar dressing & topped with 
shaved Parmesan, cured bacon, fresh marinated anchovies & croutons
(available without anchovies on request) 
Cheese Terrine (V)




                                       
7.50
Baked West Country cheeses with grape chutney & sour bread 
Mussels Marinières








8.80
With native Exmouth mussels

Sauté Lambs Kidneys                                                                           

8.00
On warm toasted Brioche with watercress & Parmesan, balsamic,
thyme & shallot jus

Macaroni Cheese (V)







6.95

With local Barkham Blue cheese, baby salad & garlic bread







MEAT DISHES
“Ross Cob” Suffolk Free Range Corn-fed Chicken Breast,                  
15.50                                                            

Green beans, roast vine tomato & potato gnocchi
Confit Duck Leg,                                                                                  
14.95
Orange, mixed leaf & watercress salad, warm new potatoes
Scottish Beef Burger, 8oz or 16oz




              12.50 / 19.50

With West Country four cheese, grilled bacon, 
& chunky chips  

Pork, Ginger & Spring Onion Sausage,  





12.95
Double Gold Medal Winning sausage with mash potato & poached egg
          







Chicken Caesar Salad,          




               
12.95
Light salad of Cos lettuce tossed in a tangy Caesar dressing & topped with 
shaved Parmesan, fresh marinated anchovies, cured bacon, croutons

and a topping of char-grilled chicken 
(available without anchovies on request)
Spaghetti Bolognaise,                                                                          
12.95                                                  
Ciabatta garlic bread, Parmesan shavings













 

Grills
Our grills are served with roasted vine tomato, field mushroom
 & Bearnaise sauce 

Steak Frites









15.50
8oz steak deep, robust, & full flavoured, best served rare to medium rare
     

“Angus & Charolais Cross Breed  Onglet Steak with French fries   









English Sirloin Steak  21 Day Dry Aged  8oz



    
18.50
with fondant potato











Rump of Lamb  8oz


     





16.50

with fondant potato
Free Range Pork T Bone Steak 





     
14.50

From “Jimmy Butler, Blythburgh Farm, Suffolk”

with fondant potato
FISH DISHES
Cajun Spiced Tuna




    



18.50
French beans, bok choi, soy butter sauce
Native Exmouth Mussels Marinières,                                                    
14.50
Frites




Baby Dover Sole,                                                                                 
14.95

Buttered new potato & broccoli Hollandaise


Fillet of Cod 
Crispy brown ale batter chunky chips & pea mayonnaise        
                     13.50
VEGETARIAN
Roast Pumpkin & Seed Risotto





    
12.95
Pesto dressing
Spaghetti Napolitaine,                                                                         
11.50
Rustic plum tomatoes, fine herbs and vegetables served with garlic bread 
and Parmesan shavings 
Warm, Roasted, Sussex Goats Cheese Pastry,                                    
12.95                                                                                                 Beetroot, caramelised red onion, puy lentils, butter puff pastry



 






Warm Asparagus & Baby Leeks,                                                         
13.50 

Gratinated and served with wild mushrooms, poached hen’s egg & new potato                                           


    








Sides 

Roasted New Potatoes, Rosemary & Maldon Sea Salt

    
3.50



Gratin Potatoes with English Mature Cheddar



    
3.50


Chunky Chips & Mayonnaise





    
3.50


Steamed Broccoli 







    
3.50

Baked Cauliflower Cheese






    
3.50

Garlic Bread








    
3.50

Caesar Salad








    
3.50

Mixed Leaf Salad







    
3.50
DESSERTS

Cheese Plate









6.75
British West Country Cheese
Dorset Ford Farm Cheddar, Somerset Brie, Dorset Vinney Blue, 
Ribblesdale Goats Cheese
Fresh Fruit Platter








6.25
Fresh seasonal fruits including strawberries, mango, plums, watermelon 
and pineapple served with fruit sorbet
Rich Chocolate Cake







6.25
Raspberries & crème fraiche



Eton Mess









6.25
Red berries with vanilla cream & crushed meringue

New York Baked Cheese Cake






6.25
Pecan toffee sauce

Caramelised Banana Split







6.25
Vanilla ice cream & chocolate sauce  
Le Café Ice Cream






           
6.25
3 scoops, your choice of vanilla bean, chocolate and strawberry  


