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Bar Snacks
Crayfish Cocktail - avocado, brown bread & butter 6.00
Soup of the Day « bread & butter 450
Ham Hock Terrine - piccalilli, toast 6.00
Almond Encrusted Goats Cheese - beetroot, watercress, horseradish 6.00
Selection of Locally made Breads with Devon Rape Seed Oil, Baslmic 450
Vinger & Olives
Side of Chips 250
Sandwiches (Lunchtime Only)
Crayfish & Marie Rose 6.50
BLT 6.50
Crab 7.50
Chedder & Chutney 6.50
Mains
Smoked Haddock Fishcakes « mixed leaf salad, garlic aioli 11.50
Calves Liver & Bacon - bubble & squeak, red wine jus, crispy onions 14.50
Steak, Bacon & Cheese Burger - mixed leaf salad, colslaw, chips 10.00
Aspragus, Pea & Mint - parmsan shavings, micro herb salad 9.00
Desserts
Coconut Pannacotta - mango granita, cocnut & lychee ice cream 6.00
Sticky Toffee Pudding - salted caramel sauce, vanilla ice cream 6.00
Apple & Rhubarb Crumble - custard 6.00
Selection of Salcombe Dairy's Ice Cream or Sobert - 2 scoops 450

- vanilla, chocolate, honeycombe, coconut & lychee, kayna coffee ice cream or mango,
lemon, salcombe gin & tonic sobert



