


Starters 
[bookmark: _Hlk161862437]Dart marina focaccia
cold pressed olive oil & balsamic
£6

Clam chowder
bacon, potatoes and nutmeg 
£13

[bookmark: _Hlk185003409]Prawn cocktail
king prawns, baby gem, marie rose dressing
£13

Smoked salmon 
rye bread, caper & chive cream cheese, lemon
£15

Deep fried calamari
garlic & saffron aioli 
small £13 large £22

[bookmark: _Hlk185003438]Mussels
white, wine, cream & parsley 
small £14 large £25

Chicken & duck liver pate
pear & saffron chutney, toasted brioche 
& cornichons 
£13

Twice baked cheese soufflé (v)
cream, pecorino & mature cheddar
£14

Deep fried cauliflower tempura (v)
kimchi, soy & sesame, ranch dressing
£11
   
Saffron poached pear & Devon Blue Cheese Salad (v)
candied walnuts, buttermilk dressing 
small £10 large £18




 
  Mains
   From the grill . . . .
[bookmark: _Hlk161863519]   Calves’ liver & crispy pancetta
    mashed potatoes, buttered spinach 
    & red onion marmalade gravy
    £27

Gourmet cheeseburger
emmental, relish, pickles, salad, 
brioche bun & fries 
£19.5

    Char-grilled 28-day aged 7oz fillet steak 
fries, balsamic cherry vine tomatoes,
watercress and peppercorn
£42

[bookmark: _Hlk185003381][bookmark: _Hlk155436060]    10oz pork chop
     balsamic baked cherry vine tomatoes,
    fries, watercress & apple sauce
    £28

    Half roast chicken
    fries, balsamic cherry vine tomatoes, 
    watercress and garlic butter
    £28

   18oz Chateaubriand for two
    two fries, balsamic cherry vine tomatoes, 
    watercress and peppercorn sauce
    £95

   From the plancha . . . .
[bookmark: _Hlk185003533]    Fillet of wild sea bass
    shellfish & tomato ragout, soft herb & olive oil
    crushed Cornish new potatoes, tenderstem broccoli 
    £28.5
    
[bookmark: _Hlk185003545]    Lemon Sole
    caper & parsley butter sauce,
    Cornish new potatoes & tenderstem broccoli
    £42
         
         Comforting favourites . . . . 
[bookmark: _Hlk185003586]        Beer battered haddock 
fries, marrowfat peas, tartar sauce, lemon
£22

        Hand rolled spinach & ricotta ravioli (v)
       sage, pecan nuts, pecorino,
       nut brown butter 
       £22

 Chickpea & sweet potato curry (v)
 coconut korma, pilau rice, pickled ginger 
 & mango chutney
 £24

 Braised lamb shank
 rosemary braising juices, mashed potatoes 
 £29

 Fish pie
 local fish in creamy sauce 
 with buttery mashed potatoes & green beans
 £26

 Braised beef cheeks
 mashed potatoes, red wine,
 baby onions & button mushrooms
 £27.5

           


      
            Sides (v)
£4.75 
New potatoes
Fries
Mashed potatoes
Baby leaf salad
Wilted spinach
Tender stem broccoli
  Chantenay Carrots (sweet chilli & sesame)


Puddings
[bookmark: _Hlk185003734]£11

Chocolate nemesis
& creme fraiche

Lemon tart 
& raspberry sorbet 

Affogato 
Choose:
- Vanilla Ice Cream (add a shot of Frangelico £4)
- Salted Caramel Ice Cream (add a shot of Diamond Ape Popcorn Vodka £4.95)

Sgroppino

Ice creams & sorbets

Cheeses 
£14

Dessert Wine 

Muscat
[bookmark: _Hlk161847203]£7

Petit Guiraud
Sauternes
£7.50


Selection of Port 
Taylors 10yr Tawny 
50ml £9.50

Taylors LBV
50ml £5.50

Westons Ruby Port 
50ml £4.50
A cocktail to start? 

Zephyr Recommends 

Pink 3
della vite prosecco,
Salcombe Gin ‘Rosé Sainte Marie’, 
raspberry & rose lemonade
£12.00


Italicus Spritz
Italicus liqueur, prosecco, 
green olives
£15.00 


Negroni Sbagliato
campari, Salcombe Gin ‘Start Point’,
prosecco
£14.00 


Diamond Espresso Martini
diamond ape vodka, coffee,
coffee liqueur
£14.00 
 

Lillet Rose Spritz low alcohol
lillet rose, mediterranean tonic
£14.00 


Cos-NO-Politan 0% alcohol
sweet & sour no alcohol cocktail -
our take on a classic Cosmopolitan
£12.00 
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Important Notice for Individuals with Peanut Allergies: The UK Food Standards Agency (FSA) and the                                           If you have a food allergy or intolerance, please speak to a member of our team.
Food Safety Authority of Ireland (FSAI) recommend that those with peanut allergies refrain from                                       All prices are inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill.
consuming foods that contain mustard, mustard powder, or mustard flour due to the risk of potential                                                    We are proud to source our produce locally wherever possible. 
peanut contamination. Please be aware that, due to the size and complexity of our kitchen, we cannot
guarantee that our products are free from allergens.		                                                                                    For Dinner Inclusive guests, the allowance is £45 per person to spend towards dinner.	
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