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Scan the QR code for 
a list of allergens

Brunch

THE FULL ENGLISH 16

 

St Ewe’s Eggs, Cumberland Sausages, Smoked Streaky Bacon,
Homemade Baked Beans, Portobello Mushroom & Toasted Sourdough

 

 

 

 

 

 
 Shakshuka 14

Butter Beans, Spiced Tomato & Poached Eggs
Smoked Salmon & Scrambled Eggs 14

 

Crushed Avocado on Sourdough Toast 13
 

Toasted Brioche & Lemon

Poached Eggs, Feta & Chopped Chili
Eggs Florentine 6/12

Benedict 7/14 or Royale 9/18

Club Salad 15
Grilled Chicken, Baby Gem, Soft Boiled Egg,

Vine Tomato, Avocado & Crispy Bacon

 

 

 

 

Roasted Suckling Pig 23
Roasted Apple, Fennel Slaw & Sage Jus

Chicken Milanese 17
Fried St Ewe’s Egg & Café de Paris Butter 

Garden Vegetable & Barley Risotto 12/16
Aged Parmesan, Soft Herbs & Olive Oil

 
  

Linguine of Brixham Crab 17/26
Tomato, Chilli, Garlic & Parsley

Beef Grillfeuille 14
Tortillas, Pickled Red Cabbage, Green Herbs & Yoghurt

Salad of Crispy Duck 9/17 
Watermelon, Radishes & Hoisin

Burrata 11
Rhubarb, Basil & Honey

Tuna Tartare 12
Kumquat, Avocado & Cornmeal Crisps

Crispy Cornish Squid 9
Chipotle Aioli & Lime

EAT THE RAINBOW 11
 Seasonal Vegetables, Grilled Over Hickory, Served with Romesco Sauce & Green Herb Dressing

Grilled Chicken 6    King Prawns 9   Grilled Seabream 9

SIDES 
Crispy Potatoes, Garlic & Parsley 5

French Fries 5
Slow Roasted Carrots, Honey & Zaatar 5

Grilled Broccoli Vinaigrette 5

We work in a kitchen that processes allergenic ingredients, and we do not have a specific allergen free zone or
dedicated fryers. We are not a nut free establishment and nuts form part of our menus and are offered freely

throughout the restaurant and bars. If you have any specific allergies or concerns, please let us know and we’ll do 
our best to help. VAT is included at current rate. A discretionary 12.5% service charge will be added to your bill.

   

SUNDAY ROAST

 

Sunday Roasted Rib-Eye of Beef, Yorkshire Pudding & Fresh Horseradish
Thyme Roasted Potatoes, Lots of Green Vegetables & Braising Jus  28
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