
 
 

 
 

   

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 

PUB SUNDAY ROASTS MENU 
SUNDAY ROASTS – SERVED ALL DAY 12noon till 9pm 
 

Traditional British Pub Comfort Food – Open all Year Round from 11am! 
	
	
	
	
	

 

- FISH - 
Sea Bass & Scallops pan seared and served with 
White Wine and Mussel Cream Sauce, Samphire, 

Tenderstem Broccoli, & Hasselback Potatoes - 
28.95 (GF) 

 

Traditional Fish & Chips served with Garden Peas, 
Tartare Sauce, Chunky Chips & Lemon £19.95 

+ Gravy or Curry Sauce + £1.50 
 
 
 

Handmade ¼ lb Prime Beef Burger 
in an Artisan Bun, stacked with Lettuce, Red 

Onion, Vine Ripened Tomatoes served with Skin 
on Crispy Fries, Homemade Slaw, Relish, Pickle 

and Dressed Salad Leaves £15.95  
 

Southern-Fried Chicken Burger  
in an Artisan Bun, stacked with Lettuce, Red 

Onion, Vine Ripened Tomatoes served with Skin 
on Crispy Fries, Homemade Slaw, Sriracha 

Mayonnaise and Dressed Salad Leaves £15.95  
 

Plant Based Vegan Cheese Burger  
in a Speciality Vegan Bun, stacked with Crispy 

Lettuce, Red Onion and Vine Ripened Tomatoes, 
Vegan Cheese, served with Skin on Crispy Fries 

and Vegan Coleslaw £15.95 (V/VE/DF) 
 

Wild Mushroom Tagliatelle with Toasted Pine 
Nuts & Watercress, served with Garlic Bread, 

£17.95 (V/VE/GF/DF) 
 

SIDES 
Homemade Slaw (V/VE/GF/DF) £2.50 Garlic Bread (V/DF) £4.50 

Seasonal Veg £3.95 (V/GF/DF) Onion Rings £3 (V/VE/DF) 

AL
L 

FO
O

D 
IS

 C
O

O
KE

D 
TO

 O
R

DE
R,

 T
HE

RE
 M

AY
 B

E 
A 

W
AI

T 
W

HE
N 

BU
SY

 | 
FO

O
D 

A
LL

ER
G

IE
S 

& 
IN

TO
LE

RA
NC

ES
: P

le
as

e 
as

k 
fo

r s
pe

ci
fic

 in
gr

ed
ie

nt
s 

(G
F)

 =
 G

lu
te

n 
Fr

ee
 (V

) =
 V

eg
et

ar
ia

n 
(V

e)
 =

 V
eg

an
 

 

Traditional Sunday Roasts 
 

Two Meats for £21.95 or  Three Meats for £23  
Extra Roast Potatoes or Vegetables £4.95 

 
 

Devon Roast Topside of Beef with Rosemary Roast 
Potatoes, Cauliflower Cheese, Pigs in Blankets, Sage and 

Onion Stuffing, Giant Yorkshire Pudding, Seasonal 
Vegetables & Homemade Meaty Gravy £19.95 

 

*** 
 

Westcountry Roasted Gammon with Rosemary 
Roast Potatoes, Cauliflower Cheese, Pigs in Blankets, 

Sage and Onion Stuffing, Giant Yorkshire Pudding, 
Seasonal Vegetables & Homemade Meaty Gravy £19.95 

 

*** 
 

Roast Turkey with Rosemary Roast Potatoes, 
Cauliflower Cheese, Pigs in Blankets, Sage and Onion 

Stuffing, Giant Yorkshire Pudding, Seasonal Vegetables 
&  Homemade Meaty Gravy £19.95 

 

*** 
 

Beetroot Wellington 
with Rosemary Roast Potatoes, Sage and Onion Stuffing,  

Seasonal Vegetables and Vegan Gravy £19.95 (V/VE) 
 
 
 
 
 
 
 

 
Make it your own by adding:  Blue Cheese  or Jack Cheddar + £1.50, 

Streaky Bacon + £1.50, Double your Burger Patty + £3.50 
 
 
 
 
 
 
 
 

*** 
 

Plant Based Vegan Cheese Burger  
in a Speciality Vegan Bun, stacked with Crispy 

Lettuce, Red Onion and Vine Ripened Tomato, Vegan 
Cheese and Vegan Coleslaw £15.95 (V/VE/DF) 

 
 
 
 

 
 
- 

Homecooked Devon Gammon Ham (DF) 
with Homemade Slaw, Rocket and Fries £11.95 

- 
Home Roast Top Side of Beef (DF) 

with Horseradish Cream, Rocket, Celeriac Remoulade 
and Fries £11.95 

- 
Turkey, Brie, Bacon &  

Cranberry Club Sandwich 
with Homemade Slaw and Fries £13.95 

- 
Prawn & Bloody Mary (DF) 

with Homemade Slaw and Fries £11.95 
 

add a Homemade Garlic Aioli Dip (V/VE/GF/DF) £1.50 
Sandwiches Available at Lunchtimes Only 

 

 

Starters & Small Plates 
 

 

Rosemary Breaded Brie Wedges 
homemade & served with Cranberry  

Sauce - 11.95 (V/GF) 
 

Brixham Fish Goujons homemade in 
Crispy Batter, served with Tartare Sauce 

and a Lemon Wedge - 12.95 
 

Crispy Pork Bites in Sticky Sauce with 
Asian Slaw, Chilli & Onion - 12.95 (GF/DF) 

 

Halloumi Sticks with Chilli Jam 
for dipping - 11.95 (V/GF) 

 

Thai Brixham Fish Cakes homemade  
and served with Asian Slaw  

and Sriracha Mayo - 12.95 (GF/DF) 
 

Lamb Koftas served with Greek Salad 
and Homemade Tzatziki - 12.95 (GF) 

 

Brixham Scallops pan seared with 
Chorizo, Sweet Potato and Celeriac Puree, 

topped with Apple Gel - 13.95 (GF) 
 

Prawn Cocktail with mixed Salad in a 
Mary Rose Sauce, served with Bread & 

Butter - 12.95 (GF/DF)  
 

Spiced Cod served on a bed of roasted 
Cauliflower with Cherry Tomatoes and 

Chimichurri - 13.95 (GF) 
 

Homemade Scotch Egg served with Side 
Salad and Apple Chutney - 11.95 

 

Korean Spicy Cauliflower - Asian Slaw  
and Sriracha Mayo - 10.95 (V/VE/GF/DF) 

 

Garlic Bread (V) - 4.50 with Cheese +1 
 
 

 

Homemade Apple Tarte Tatin  
with Vanilla Ice Cream - 9.95 

 

Sticky Toffee Pudding with Vanilla Ice Cream  
or Hot Custard - 8.95 (V/GF) 

 

Homemade Sherry Trifle - 8.95 
 

Homemade Berry Crumble - 8.95 
Served with Ice Cream of Hot Custard 

 

Westcountry Cheeseboard for Two - 14.95 
 

Gateaux / Chocolate Cake  
from the dessert display 

served with Pouring Cream - 7.95 
 

Ice Cream or Sorbet (VE) – 3 Scoops - 5.95 
ASK FOR OUR FLAVOUR SELECTION WHEN ORDERING 
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PRIME BURGERS  
from THE GRILL served with  

French Fries, Side Salad & Homemade Slaw 
 

 

 
 

THE ‘BIG KING’ - QUARTER POUNDER 
Devon Prime Beef Burger, stacked with Lettuce, 
Fairground Onions, Jack Cheddar, Vine Ripened 

Tomatoes and topped with a Pickle - 19.95 
 

SOUTHERN-FRIED CHICKEN BURGER 
stacked with Lettuce, Red Onion, Vine Ripened 

Tomatoes and Sriracha Mayonnaise - 19.95 
 

PLANT BASED VEGAN CHEESEBURGER  
stacked with Crispy Lettuce, Red Onion and Vine 

Ripened Tomatoes & Vegan Cheese - 18.95 (V/VE/DF) 
 

 

ADD: Blue Cheese 1.50 | Jack Cheddar 1.50 
Streaky Bacon 1.50  | Onion Rings 3 

Extra Burger Patty 3.50 
 
 
 
 
 
 
 
 
 


