
 

Food Allergies & Intolerances: Before you order your food and drinks please speak to our staff if you want to know about 
the ingredients in our dishes. Please note our kitchen is not an allergy free kitchen and all of our dishes may contain any 

of the allergens 
*A £10 supplement will be added to a 2 or 3 course package when choosing the Fillet Steak and £3 supplement for the 

Scallops/Crab starter 
VG = Vegan VG* = vegan on request GF = Gluten free GF* = Gluten free on request 

 

 

We’re bringing the 1920’s to the inn on the beach… 

During the Agatha Christie festival, join us to celebrate the Dame of Crime and best-selling 
novelist of all time with our 1920’s themed night!   

Start your evening with some glitzy cocktails, enjoy some delicious dishes from our seasonal 
 A la carte menu in the surroundings of our cosy restaurant and relax to the sound of Caddick & 

Parkes jazzy vibes.  

 

Cocktails 

Brandy Alexander £15.95 

Prosecco Bellini £12.95 

French 75 £19.95 

 

Nibbles 

Nocellara Sicilian Olives with stone in olive oil (VG, GF) - £5.00 

Freshly Baked Bread Rolls, flavored butter, extra virgin olive oil and balsamic (VG*, GF*) - £5.00 

Honey Roasted Chorizo Bites (GF*) - £5.00 

 

Starters 

Tomato Gazpacho, toasted sourdough (VG*) (GF*) - £9.50 

Buffalo Mozzarella & Heritage Tomato Salad, basil, balsamic glaze (GF*) - £11.50 

Pan-seared Brixham Scallops, pea puree, chorizo, basil pesto (GF*) - £13.50 

Smoked Salmon Mousse, pickled beetroot, dill mayonnaise, white toast (GF*) - £12.50 

Brixham Hand Picked Crab Meat, lemon and dill mayonnaise, toasted sourdough (GF*) - £14.50 

Half Pint of Shell on Prawns, Marie rose sauce, fresh bread (GF*) - £11.50                                                 

 

Mains 

Smoked Mozzarella, Courgette, Balsamic and Basil Roasted Cherry Tomato Risotto, balsamic glaze (GF) - £18.50 

Brixham Battered Fish, rustic cut chips, crushed peas, tartar sauce, lemon wedge (GF*) - £19.50 

Breaded Whitby Scampi, skin-on fries, mixed leaf salad, dill mayonnaise - £19.50 

Westcountry Grass Fed Rump Steak, parmesan truffled fries, roasted vine tomatoes, rocket and garlic butter (GF*) - 

£28.50 

Oven Roasted Creedy Carver Duck Breast, dauphinoise potato, seasonal vegetables, Cointreau jus (GF*) - £25.50 

Salmon & Crayfish, served on a mixed leaf salad, Marie rose sauce, roasted new potatoes - £21.50 

Sides 

Skin-on fries (GF*) (VG) - £5.50 

Mixed Leaf Salad £5.50 

Skin-on Rustic Cut Chips (GF*) (VG) - £5.50 

Roots Greengrocer selection of Seasonal Vegetables – £5.50 
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Desserts 

Tarragon Pannacotta, strawberry compote, black pepper biscuit crumb (GF*) £8.95 

Eton Mess, fresh berries, raspberry coulis (GF*) £8.95 

Passionfruit Posset, tropical salsa, toasted coconut, raspberry sorbet (GF*) £8.95 

Peach Melba Cheesecake, raspberry compote, pistachio crumb £8.95 

Orange Crème Brûlée, homemade shortbread - £8.95 

Selection of Local Ice Cream & Sorbets available £2.50 a scoop –  

flavours: chocolate chips, vanilla, strawberry, salted caramel, honeycomb, mint chocolate, raspberry 

sorbet, mango sorbet and plant-based vanilla 

 

Cary Arms Cheese Board, Quickes cheddar and Sharpham rustic with a selection of crackers, 

chutney, celery and grapes (GF*) - £12.50 

Why not treat your pooch to our Dogs Ice Cream £5 

Tea and Coffee 

Loose Leaf Tea £3.95 

Americano £3.95 

Latte £4.45 

Cappuccino £4.45 

Mocha £4.45  

Flat White £3.50 

Hot Chocolate £4.45 

Double Espresso £3.95 

Single Espresso £3.45 

Cafetiere £5.95  

Irish/liquor Coffee £9.95 

Nightcaps 

White Russian, black cow vodka, Kahlua and cream £12.50 

Orange Hot Chocolate, Cointreau, hot chocolate £9.50 

Espresso Martini, vodka, Kahlua, vanilla syrup, double espresso £12.50 


