
 

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  

 

 
Starters 

 

Mains 
 

 

Sandwiches 

All sandwiches are served with mixed leaf salad, skin on fries, on granary bloomer 

 

 
 

Homemade Soup of The Day, freshly baked bread, croutons £7.50 

Smoked Mackerel fillet, pickled salad, beetroot, granary toast  £11.50 

Roasted Goats Cheese, red onion jam, garlic crostini, rocket, balsamic glaze £10.50 

Ham Hock and Wholegrain Mustard Terrine, apple & cider chutney, rocket, toasted sourdough £10.50 

Sticky Cajun Chicken Wings, aioli mayonnaise, pea shoots 

Pan Seared Brixham Scallops, cauliflower puree, seared chorizo, basil pesto 

£11.50 

£13.50 

 

 

 

   Wild Mushroom and Spinach Risotto, truffle oil 

Sammy’s Ale Battered Brixham Fish, hand cut chips, tartare sauce, crushed minted peas 

£18.50 

£19.50 

Oven Roasted Fillets of John Dory, crushed new potatoes, seasonal vegetables, caper butter £24.50 

8oz Westcountry Beef Burger, bacon, cheddar, pulled pork, gherkin, mayonnaise, salad, and fries £18.50 

   West Country Leg of Lamb, roasted potatoes, seasonal vegetables, lamb jus 

   West Country Topside of Beef, roasted potatoes, seasonal vegetables, Yorkshire pudding, veal jus 
    

£19.50 

£19.50 

  

Sammy’s Ale Battered Brixham Fish Fingers, chunky tartare sauce £10.95 

4oz Grass Fed Rump Steak Bloomer, horseradish mayonnaise sauce, red onion jam 

Roasted Bacon and Sharpham Blue, chilli chutney 

£13.50 

£10.95 

West Country Honey Glazed Ham, sliced plum tomatoes, apple and cider chutney £10.50 

Smoked Salmon & Pickled Lemon, fresh rocket, dill mayonnaise 

Smoked Applewood Cheddar, spiced tomato chutney 

£12.50 

£9.50 

Sides & Salads 

Basket of Skin-on Fries 

Yorkshire Pudding 

Hand Cut Chips 

Seasonal Vegetables 

Cornish Marinated Olives 

 

£5.00 

£1.00 

£5.50 

£5.00 

£5.00 



 

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  

 

 
 

 
    
 
 

 

Desserts 

 

Sticky Toffee Pudding, butterscotch sauce, honeycomb ice cream 

 

 

£8.95 

Double Chocolate Brownie, chocolate sauce, vanilla ice cream 

Creamy Rice Pudding, berry compote, with an optional glass of armagnac (£4.50) 

Orange Crème Brûlée, homemade orange shortbread 

£8.95 

£8.95 
£8.95 

Rhubarb and Vanilla Pannacotta, rhubarb and berry compote, rhubarb puree £8.95 

Traditional Affogato, with an optional shot of baileys (£3.00) £8.00 

Selection of local Ice Cream, strawberries and cream, honeycomb, banoffee crunch, salted caramel                                    

.                                                       clotted cream vanilla, mint choc chip, chunky chocolate     1 scoop                                                              

.                                                                                                                                                              2 scoops         

.                                                                                                                                                              3 scoops                                                                                                      

                                                                                                                                                             

 

£2.50 

£4.50 

£6.25 

  

 

A selection of West Country Cheeses, Smoked Applewood cheddar, Devon blue, wild garlic yarg, 

and a cheese of the month* 

To accompany your cheese board, Sandford Orchard Iced Cider 
made from frozen apples, 50ml 
* Selected by Richard at The Cheese Press, St Marychurch  

 £12.50 

 

 £4.95 
  

 

  

  

  

  

  

 

  

  


