
whilst a dish may not contain a specific allergen, due to the wide range of ingredients used in our kitchen foods may be prepared in the presence of ingredients which do contain allergens (v) vegetarian (pb) plant-based  
A discretionary service charge of 10% will be added to your bill 

C  

hristmas with... 

Starters & Sharing     

Caramelised Jerusalem Artichoke Soup homemade bread roll (v) £7.50 

Ham Hock Terrine pickled quail’s egg,  parsnip, fresh apple £8.00 

Brixham Mackerel Trio horseradish, apple, cucumber gel £7.50 

Breaded Cod Cheek pickled shallot, crispy capers, dill mayo £8.00 

Winter Vegetable Tart beetroot ketchup (pbo) £6.50  

  

Mains  

Roast Turkey stuffing, duck fat roast potatoes, traditional trimmings £18.50  

Prime 8oz Beef Burger Koffmann’s chips, coleslaw (add cheese/bacon/onion ring £1) £15.00  

Braised Ox Cheek horseradish mash, seasonal greens, jûs  £15.50  

Pork Tomahawk apple and Dijon mash, seasonal greens, tarragon cream sauce  £20.00  

Beer Battered Fish & Chips mushy peas, tartar sauce, lemon  £15.00 

Chickpea Bhaji Burger mango chutney, Koffmann’s chips, coleslaw (pb) £14.00 

Pan Roasted Venison butternut squash fondant, blackberries, cavolo nero, red wine jûs £22.00 

Homemade Nut Roast cranberries, roast potatoes, traditional trimmings (pb)  £17.00 

Pan Seared Hake Fillet blood orange beurre blanc, potato boulangère, hispi cabbage  £17.50 

Sides plenty for one, ample for two   

Koffman’s Chips £4.00 

Duck Fat Roast Potatoes (pbo) £4.00 

Charred Hispi Cabbage (pb) £4.00 

Pigs in Blankets £4.50 

Honey Roasted Root Vegetables £4.00 

Brussel Sprouts chestnuts (pb) (add  lardons 50p) £4.00 

Beer Battered Onion Rings  £4.00 

 

8oz Rib Eye £20.95 

10oz Flat Iron £16.95 

8oz Rump £16.50 

Sauces £2     
Peppercorn  Chimichurri Garlic Butter  Blue Cheese 

Prime Cuts 
seasoned with flaked Maldon sea salt  

and chargrilled to your taste  

Nibbles & Sharing  

Warmed Sourdough & Mixed Olives £4.00 
Smoked Salmon Blini dill mayonnaise £4.00 
Pork Sausage Roll chestnut, cranberry £4.00 
Baked Camembert honey roasted figs, sourdough (v) £13.50 

Cocktails  

Mulled Wine festive winter warmer  £5.00 

Blackberry Bramble gin, syrup, lemon, blackberries  £7.50 

Salted Caramel Espresso Martini spiced rum, Clifton espresso, Kahlúa, salted caramel syrup  £8.50 

Spice 75 rum, spices, prosecco, orange  £7.50 


