Lunch

Welcome to our hotel brasserie If you have any food intolerances, allergens or specific dietary needs - please

tell us. We will do all we can to advise and where appropriate modify our hand made dishes.
Do let us know as soon as possible

Soup of the day | served with Hobbs's bloomer bread
Fishcake | our hand made fish cakes, salmon, cod & shrimp, with citrus mayo
Scotch egg | hand made, flaked ham hock & pork wrapped egg. served with piccalilli relish, £3 supplement
Devon mussels | estuary mussels, steamed with cider, cream & shallots, ciabatta bread, GF £3 supplement
Liver pate | smooth parfait, higher welfare chicken livers, truffle butter, apple chutney, can be GF
Chicory & pear | dressed chicory leaf, candied walnuts, pears & crumbled blue cheese, V, GF

Duo of melon | served with orange pepper syrup, VG, GF

Roast sirloin of West Country beef or Devon chicken, can be GF
Yorkshire pudding, red cabbage with pancetta, roast parsnips, roast potatoes,
cauliflower cheese, vegetable medley & pan juice gravy
Roast cod fillet | oven baked local fish fillet, chorizo & tomato broth, crushed new potatoes
Pork chop Milanese | parmesan & herb crumbed Exmoor pork chop, rigatoni pasta, arabiatta sauce
Lamb rendang | slow cooked lamb, Malaysian spiced curry, Basmati rice, tomato & onion salad & poppadum
Steamed plaice | poached plaice fillets, brasied buttered leeks, pomme puree, herb caper butter, GF
Steak & ale pie | braised beef blade, stout & mushroom, flakey pastry lid, root vegetable & mash

Tagine | North African spiced vegetables & apricot, cous cous, VG, can be GF

Yarde Farm ice creams & sorbets, V. VG
Sticky toffee pudding | with toffee sauce & vanilla bean ice cream, \/
Berry pavlova | meringue & Cornish cream, duo of berries, raspberry puree, \V, GF
West Country cheese plate, celery & biscuits |£4 supplement, \V, can be GF
Orange cheesecake | gluten free biscuit, orange marmalade & lime flavour, GF
Rice pudding | with clotted cream, poached apricots, \V, GF

Chocolate brownie | thick cream, fruit puree, \/

Two courses @ 17.00 / 9.50 V suitable for vegetarians
Three courses @ 19.50 / 11.50 /G suitable for vegans
We offer gluten free GF options with our starters, roast, fish and other GF  gluten free dish

dishes - please ask us for info and help - and let us know on ordering MP  today's market price



