
 

Set Menu 

 
3 Courses for £25.95pp 

 
 

Starters 

Cauliflower Fritters, Baba Ghanoush, Rose Harissa 

Garlic & Rosemary Studded Camembert, Toasted Sourdough 

Creamy Garlic Mushrooms on Sourdough Toast 

Aubrey Allen’s Beef Carpaccio, Pickled Vegetables, Horseradish 

Potted Brixham Crab, Toasted Sourdough 

 

 

Mains 
Free-range Coq Au Vin, Creamed Mash & Seasonal Greens 

Grilled Calves Liver, Smoked Bacon, Mash & Shallot Sauce 

Sri Lankan Sweet Potato & Cashew Curry, Chapati, Lime Pickle, 

Coconut Sambal 

Roast Cod, Wild Mushroom & Spinach Fricassée, Hollandaise 

28 Day Dry-aged 8oz Rump Cap Steak, Chips, Rocket & Peppercorn 

Sauce (£3.00 supplement) 

 

 

Puddings 
Apple Tarte Tatin & Vanilla Ice Cream 

Lemon Posset, Blackberries, White Chocolate Crumble 

Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice Cream 

Tiramisu Cheesecake 

Warm Chocolate Fondant, Caramel Popcorn & Vanilla Ice Cream 


