


 
 

 
 

   

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Starters & Small Plates 
--------------------------------------------------------------- 

 
 

*Rosemary Breaded Brie Wedges homemade 
and served with Cranberry Sauce  

£9.95 (V/GF) 
 

*Brixham Fish Goujons homemade in 
Tempura Batter, served with Tartare Sauce 

and a Lemon Wedge £10.95 
 

*Soup of the Day with Crusty Bread £8.95 
(V/VE/GF)  

 
Braised Devon Beef Cheek homemade and 
served Horseradish, Celeriac and Mustard 

Seed Remoulade £11.95 (GF) 
 

*Halloumi Sticks with Hot Honey or Spiced 
Tomato Chutney £9.95 (V/GF) 

 
Thai Brixham Fish Cakes homemade and 
served with Asian Slaw and Sriracha Mayo 

£11.95 (DF) 
 

Lamb Koftas served with Greek Salad 
and Homemade Tzatziki £10.95 

 
Brixham Scallops seared in Garlic with  

Pancetta and Pea Purée £13.95 (GF) 
 

Prawn Cocktail with Gem Lettuce, Cucumber 
and Vine Tomatoes in a Mary Rose Sauce, 

served with Bread & Butter £12.95 (GF/DF)  
 

*Buffalo Chicken Wings served with your 
choice of Homemade Hot Honey Dip or  

BBQ Sauce £9.95 (GF) (DF with BBQ) 
 

*Salt & Pepper Squid served with our Garlic 
Aioli & Lemon Wedge £9.95 (GF/DF) 

 
*Korean Spicy Cauliflower with Asian Slaw 

and Sriracha Mayo £9.95 (V/VE/GF/DF) 

 

*Christmas Pudding and Custard £7.95 
 

Homemade Dark Chocolate Fondant 
with Clotted Cream & Homemade Honeycomb £9.95 

 

Homemade Sticky Toffee Pudding 
with Vanilla Ice Cream or Custard £8.95 (V/GF) 

 

Homemade Sherry Trifle £8.95 
 

Apple & Berry Crumble served with Custard or  
Vanilla Ice Cream £8.95 (V/VE/GF) 

 

Traditional Knickerbocker Glory £8.95 
 

Westcountry Cheeseboard for Two £14.95 
 

*Gateaux | Chocolate Cake from the dessert display  
served with Pouring Cream £7.95 

 

Marshfield Ice Cream or Sorbet – 3 Scoops £5.95 
Mint Crisp, Chocolate, Strawberry, Vanilla, Honeycomb, Raspberry Sorbet 
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Gastropub - Main Meals 
 
 

*Christmas Dinner Roast Turkey, served with 
Roast Potatoes, Pigs in Blankets, Stuffing, 

Seasonal Veg, Cranberry Sauce & Gravy £19.95 
(Beetroot Wellington or Nut Roast for V/VE) 

 

PIES - Steak & Cask Ale or Chicken & Tarragon 
homemade and served with Spring Onion Mash or 

Chips, Seasonal Veg, Cauliflower Cheese & Gravy £21 
 

Brixham Seafood Chowder in Devon Cream, with 
Smoked Applewood & Bacon Lardons, served with New 

Potatoes & Crusty Bread £22.95  
 

Lamb Shank in Red Wine & Rosemary Jus, served 
with Spring Onion Mash, Carrot Purée Tender-stem 

Broccoli and Winter Vegetables £26.95 (GF)  
 

Sea Bass Fillets panfried in Garlic Butter & served 
with Cornish New Potatoes, Cavalo Nero Kale, Poached 
Tomatoes, Fine Green Beans & Salsa Verde £25.95 (GF) 
 

Moules Mariniere Local Mussels whenever possible, 
cooked in a Traditional Garlic & White Wine Sauce with 

Crusty Bread & Crispy Fries £21.50 
 

Pork Tenderloin stuffed with Apricots, Herbs & 
Garlic, wrapped in Pancetta with Potatoes Anna, 

Seasonal Vegetables & Cider Jus £24.95 
 

*Chefs Curry of the Day served with Basmati  
Rice, Mango Chutney, Onion Salad, Poppadom 

& Naan  Bread £18.95 (Vegan Option Available) 
 

Prime Westcountry 8oz Sirloin Steak 28 day 
aged, served with a Roasted Field Mushroom, Vine 

Tomatoes & Chunky Chips £26.95 (GF) 
Add Onion Rings + £3 | Garlic King Prawns + £4.75 

Add a Sauce - Peppercorn or Stilton + £2.75 
 

*Korean Cauliflower served with Asian Slaw, 
Sriracha Mayonnaise and Vegetable Rice £18.95 

(V/VE/GF/DF) 
 

Traditional Roasts available every Sunday 
 

Booking advisable – as we get busy! 
 
 
 
 
 
 
 

	
SIDES 

 

Homemade Slaw £2.50 (V/VE/GF/DF) 
Garlic Bread (V/DF) £4.50 with Cheese +£1 

Seasonal Veg £4 | Corn on the Cob £3 (VE/GF)  
Pickled Onion Rings £3.50 (V/VE/DF) 

French Fries | Chunky Chips £5 (V/VE/GF/DF)  
Cheesy Chips £6.95 

Bread & Butter £1.50 | Gravy or Jus £2.50 
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THE PRINCE WILLIAM FESTIVE MENU 2025	
 
	
	
	
	
	

CHRISTMAS BORDERS

 

3  C O U R S E 
 

F E S T I V E   M E N U 
 

 

- - - - - - - - - - - - - - - - -  
 

Choose any STARTER followed by any 
MAIN MEAL and DESSERT with a star 

* symbol for just £29.95 
 

 
 
 
 
 
 
 
 

Cheesy Chips 
Proper Chunky Chips, topped with Cheddar 

Cheese £6.95 
add Chilli Con Carne +£2 (GF) 

 
Homemade Chilli Con Carne served with 
Rice. Tortilla Chips, Sour Cream & Cheese 

£15.95 
 

Wholetail Scampi & Chips served with Chunky 
Chips, Garden Peas, Tartare Sauce & Lemon 

£15.95 
 

The Prince Willy Ploughman’s served with 
Gammon Ham, Roast Beef, Mature Cheddar 
and aged Stilton. Served with Crusty Bread 

Giant Pickled Onion, Pickled Egg, English 
Apple, Celery,  Cider Chutney and Side Salad.   

£18.95 
 

Ham, Egg & Chips - Gammon Ham & 2 Free 
Range Eggs, served with Chunky Chips & Peas 

£14.95 (GF) 
 
 
 
- 

Sweet Potato Falafel Bites served with 
Homemade Garlic Aioli £8.95 (V/VE/GF/DF) 

- 
Lamb Koftas - handmade, served with a Greek 

Salad, and Homemade Tzatziki £9.95 
- 

Korean Spicy Cauliflower served with Asian 
Slaw and Sriracha Mayonnaise £9.95 

(V/VE/GF/DF) 
-- 

Brixham Fish Goujons Tempura Battered 
with Tartare Sauce and Lemon Wedge £8.95 

- 
Caprice Salad served with Heirloom 

Tomatoes, Mozzarella, Basil and Herb Oil 
Dressing £7.95 (DF) 

- 
Handmade Thai Brixham Fish Cakes served 

with Asian Slaw and Sriracha Mayonnaise 
£9.95 (DF) 

	






