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Rosette award for
culinary excellence

Farmhouse Duck & Pork Paté
apricof pureé, pars/ey emu/sion,
picI(Ies & toast
£12

Crab CroqueHo
romesco, & red onion gremola'l’a

£10

W hole Roasted Plaice

brown shrimp, caper, samphire, seasonal

potatoes

£36

Fillet Of Dartmoor Beef

fondant potato, carrot,
l<ing oyster mushroom, chard, tarragon

& red wine jus

£38
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LYME REGIS
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Twice Baked Kern Soufflé
apple, beetroot, pickled walnut &

mixed salad leaves

£12

Lyme Bay Sco"ops

celeriac, apple, & black puc]ding

Moules Mariniere

garlic, parsley, white wine,
& sourdough
£14.50/ £28 (Moules Frites)
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Ho|swor+hy Farm Pork
Ioin, be”y, hock, black pudding,
potato terrine, picked red cabbage,

& braised savoy cabbage
£36

Wild Sea Bass

warm tatar sauce, spinach

& cornish new potatoes

£32

£14.50/£22

ROGS+ Crown Prince Squash
buttenut squash, spel'l', kale

pumpkin dukkah
£22

Line Cqughi’ Breaded
Dai|y Catch
friple cooked chips, pickles

& tartar sauce

£25

All prices are inclusive of VAT, Service charge is not included.

For allergen information or specific dietary needs please speak to a member of staff

All ' menus are printed on 100% recycled paper .



