Served until 4pm
Brunch

Mango, banana & pineapple smoothie bowl, mixed seeds,
coconut yoghurt (GIF, PB) 280!

Smashed avocado on sourdough toast, poached eggs,
pickled chilli, pumpkin seeds (V) 70%<

- add smoked salmon 7™« 42,5

- gluten-free bread available on request

Courgette and lentil fritters, rocket, coconut & coriander
yoghurt (PB) 720kee!
- add poached eggs (V) ' +2.5

House breakfast, free-range eggs, streaky bacon,
Cumberland sausages, slow-roasted tomatoes, field
mushrooms, baked beans, sourdough toast 2™

Plant based breakfast, vegan sausages, avocado, hash
browns, slow-roasted tomatoes, field mushrooms, baked
beans, sourdough toast (PB) &%

Dirty breakfast bagel, double smashed sausage patty,
fried free-range egg, cheese, bacon jam 71!

Pancakes, served with a choice of:
- streaky bacon, maple syrup P2k
- zesty lemon curd labneh, berry compote (V) "'k

Shakshuka, free-range eggs, baked with tomato, peppers,

aubergine, Greek yoghurt, sourdough toast (V)7

- add chorizo 857kl 42

Eggs Royale, free-range eggs, smoked salmon,
hollandaise, toasted muffin ¢&

Eggs Benedict, free-range eggs, honey roast ham,
hollandaise, toasted muffin %<

Steak & eggs, flat iron steak, poached free-range eggs,
beetroot purée (GIF) 72!

Brunch Sides

Loaded hash browns, bacon jam, cheese 7%

) 428kcal

Dingley Dell smoked streaky bacon (GIF

Two Cumberland sausages >«
Slow-roasted tomato (GIF, PB) 7%
Avocado (GIF, PB) #70keel

Slow-roasted field mushrooms (GIF, PB) "<

Grilled halloumi (V) "2k
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12.5

8.95

15.95

15.95

13.95

13.95

12.95

14.95

14.95

19.95

7.5

3.5

3.5

Served from noon
Small & Sharing

Miso, spinach and coriander hummus, dukkah, breakfast ~ 9.95
radish, flatbread (PB) 7%k

Brixham crab tart, rouille, herb salad 77« 10.95
Crispy squid, smoked chilli jam, coriander, 10.5
lemon (GIF) 364!

Padron peppers, smoked sea salt, lemon (GIF, PB) ™3 7.95
Chickpea fritters, coriander hummus, pickled shallot, 7.95

chilli (GIF, PB) 778keal
Ox cheek croquettes, carrot purée, horseradish mayo 964kcal 10.95

Mezze board, olives, hummus, tzatziki, spiced aubergine, 18.5
chickpea fritters, flatbread (V)8

Sunday Roasts
All served with seasonal vegetables, roast potatoes,
Yorkshire pudding and lashings of gravy

Dry-aged rump of British beef 27! 24.95
Lemon & thyme half roast chicken 72> 23.95
Dingley Dell sage & onion stuffed porchetta %7« 22.95
Trio of meats, beef, roast chicken, pork, crackling 288 28.95
Spinach, chickpea & mushroom Wellington (V) P2k 19.5

- without Yorkshire pudding (PB)

601 QUEEN’S RD

Sips

Mains

Aubergine curry, coriander rice, garlic, flatbread, pickled 14.95
red onion (PB) 7¢%ee

Lamb rump, pearl barley, asparagus, edamame beans, 26.5
garlic yoghurt (GIF) 792

Pan-fried sea trout, mussel & leek chowder, samphire 7! 24.95

Superfood bowl, sweet potato, beetroot, edamame, 13.95
avocado, pickled radish, quinoa, mixed seeds, yuzu

dressing (PB) 382!

- add grilled chicken
- add grilled halloumi

726kcal +5
885kcal +5

Grilled sea bass, pea purée, horseradish tartare sauce, 22.5
skinny fries (GIF) 993keal

Double cheeseburger, American cheese, burger sauce, 17.95
pickles, fries 274!

- add bacon ¥ 42 5

- add bacon jam "4kl 42 5

Key for Symbols: Vegetarian (V), Plant based (PB), gluten ingredient free (GIF). If you have any allergies, please alert your server when ordering.
We charge a discretionary 12.5% service charge. If you would like this to be removed from your bill, please ask a member of our team.

Veuve Clicquot ™ 17.5
Bloody Mary 12
Aperol Spritz 1.5
Hugo Spritz 12.5
Espresso Martini 13
Crodino, non-alcoholic Italian botanical aperitif 6.6
Sides

Cauliflower cheese (V) ' 6
Pork & sage stuffing balls > 5
Pork crackling, fennel salt "9 5
Pigs in blankets 3¢¢ ! 7
Skinny fries (GIF, PB) ¢k 5
Fat chips, truffle mayo (V) 428 6
Truffle mac & cheese (V) %% 7.5
Grilled asparagus (GIF, PB) '¢%< 5
Caesar salad, anchovies 473 5.5
Mixed leaf salad (GIF, PB) 7% 5
Desserts

Dark chocolate and ricotta tart, créme fraiche, 7.5
honeycomb (V) &0k

Crema Catalana, minted berries (GIF, V) 666k 7.5
Rum baba, poached rhubarb (V) 7% 7.5
Affogato, with vanilla ice cream (GIF, PB) <! 6.95
Selection of ice cream & sorbet, per scoop 25




Whlte Wines 125ml 175ml Bottle
Crisp and refreshing
Papia, Pinot Grigio, Italy 6.7 8.95 32.5
Picpoul de Pinet, Duc De Morny, France 7.7 10.35 38
Gavi di Gavi, Santa Seraffa, Italy 9.9 13.35 49
Sauvignon Blanc, Erica's Sunbird, South Africa 29.95
Jean-Paul Blanc, France 32
Richer and food-friendly
Chenin Blanc, Percheron, South Africa 6.4 8.5 31
Chardonnay, Wild House, South Africa 42.5
Chablis, Domaine de la Motte ‘Old Vines’, France 60
Santenay Blanc, Saint-Genys, Burgundy 75
Aromatic and expressive
Sauvignon Blanc, Shucker’s Shack, Marlborough 8.45 11.45 42
Vinho Verde, Marques de Lara, Portugal 36
Albarino, La Huida, Spain 44
Sancerre, Pre Semele, France 62
Champagne and Sparkling 125ml - Bottle
Prosecco, Le Dolci Terre, Italy 9.25 39.95
Henners English Sparkling Wine, Sussex 12.5 65
Veuve Clicquot, Champagne, France 17.5 90
Prosecco Rosé, Della Vite, Italy 49.95
Dom Perignon, Champagne, France 225
Magnum
Veuve Clicquot, Champagne, France 175

Red Wines

Juicy and fruity

Merlot, Sierra Grande, Chile

Pinot Noir, Adobe, Chile (organic)

Beaujolais, Les Pivoines, France (served chilled)

Chiroubles, Domaine Cheysson, France

Classics and old favourites
Rioja, Plinio, Spain (organic)

Malbec, Palo Santo, Argentina
Cotes-du-Rhone, Les Coteaux, France

Saint-Emilion, Chateau Milon, Bordeaux

Rich and indulgent
Primitivo, Felline, Italy
Garnacha, Borgia, Spain

Rioja Reserva, Ontanon, Spain
Malbec, Cadus, Mendoza

Amarone, Satinato, Italy

Rose Wines

Les Oliviers Rosé, France
Whispering Angel, Provence, France

Pinot Grigio Rosé, Piattini, Italy

Whispering Angel, Provence, France
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