
Dottie’s steak & chips / £35.00 
10oz beef ribeye steak, beef & onion butter 

fries, tomato & rocket salad (Gf) 
Add green peppercorn sauce / £3.50

House chuck burger / £18.00 
Pickles, shredded lettuce, tomatoes, burger sauce, salted fries

Roast butterflied chicken / £18.00 
Salted fries, dressed tomato & rocket 

salad, chicken jus, herb mayo (Gf)

Curry spiced British duck breast / £23.00 
Crispy lentil cake, coconut cauliflower puree, 

charred pineapple curry sauce (Gf)

The Quarterman’s Table / £36 
South West heritage breed pork belly, chorizo scotch egg, mustard mash, Savoy cabbage & smoked bacon, 

truffle piccalilli, honey bacon jam, burnt apple purée, cider gravy, crackling salt (Serves 2-3)

Crispy fillet of local seabass / £23.00 
Fondant potato, celeriac puree, 

lemon beurre blanc (Gf)

Haddock & chips / £18.00 
Minted mushy peas, chip shop curry 

sauce, seaside tartare sauce

Roast squash & chickpea fritters / £16.00 
Smoked vegan yoghurt, toasted 

seeds, green sauce (Ve)

Charred hispi cabbage / £16.00 
Miso, celeriac puree, pickled raisins, dill 
oil, toasted hazelnut crumble (Ve) (Gf)

Marinated olives / £5.00 
Orange, chilli salt (Ve) (Gf)

Popcorn shrimp / £10.50 
Jalapeño cucumber tartare sauce dip

Slow braised sticky beef 
mac & cheese fritters (3) / £8.50 

Peanut satay sauce

Local leek & potato soup / £7.00 
Focaccia, chive oil (Ve)

Haddock & leek fishcake £8.50 
Hollandaise sauce, fresh watercress, 

poached hen’s egg

Wild forest mushrooms on toast / £8.50 
Vegan parmesan mayonnaise, 

toasted sourdough (Ve)

Shredded confit duck salad / £9.50 
Ripe mango cucumber salad, crushed 
peanuts, sesame & soy dressing (Gf)

Dottie’s Tikka / £8.50 
Marinated charred chicken skewer, 

sweet red peppers, mint chutney, 
yoghurt, crispy poppadoms

Ham hock terrine / £8.00 
Roasted pear & walnut salad, pink 

pickled shallots, crisp toasts

Salt baked beetroots / £7.50 
Roasted pear, whipped goat’s cheese, 

hazelnuts, green sauce (V) (Gf)

Caesar salad £7.50 small | £13.00 large 
Little gem lettuce, parmesan, croutons, 

Caesar dressing (V)

Add chicken / £5.50 

S TA R T E R S

Slow roasted almonds / £4.00 
Salt & vinegar (V) 

House focaccia / £6.00 
Whipped butter, smoked salt (V)

Served on focaccia with slaw & crisps

Chicken Caesar 
Little gem lettuce, parmesan

Fish fingers 
Seaside tartare sauce, 

watercress, fresh lemon

Crispy halloumi 
Sesame hot honey, watercress, 

pickled red onions (V)

Minute steak 
Fairground onions, garlic 
mayonnaise, watercress

All sandwiches / £12.00 
Add fries + £2.00

S A N D W I C H E S

French vanilla crème brulee / £8.00 
Warm shortbreads

Milk chocolate & raspberry 
bread and butter pudding / £9.00 

Hot custard

Sticky toffee pudding 
apple trifle / £9.00 

Bramley apples, date sponge, 
vanilla custard, oat crumble, 

whipped brown sugar meringue

Ice cream & sorbet selection (Gf) / £7.00

Devon cheeseboard / £16.00 
Blue, cheddar, soft cheeses, local biscuits 
& crackers, cider chutney, green grapes

P U D D I N G S

S I D E  D I S H E S

M A I N  C O U R S E

A L L  DAY  M E N U  -  S E R V E D  N O O N  -  9 : 3 0 P M A  P L AC E  F O R  T I M E  W E L L  S P E N T

N I B B L E S

Halloumi fries £7.00 
Mango, mint & chilli dipping sauce (V)

Crispy duck fat potatoes £5.50 
Garlic & rosemary (Gf)

Garden salad £4.50 
Apple, lemon oil (Ve) (Gf)

Dietry Requirements: (V) - Vegeterian | (Ve) - Vegan | (Gf) - Gluten Free Please inform your host of any allergies or dietry requirements

Buttered green vegetables £5.00 (V) (Gf)

Honey roast carrots £5.00 
Orange & thyme butter (V) (Gf)

Salted fries £6.00 (Ve) (Gf)

Truffle & parmesan fries £7.00 (V) (Gf)

Menu

Rustic Margherita / £14.00  
Oregano infused tomato sauce, creamy 

Fior di Latte mozzarella (V)

Simply Salami / £16.00 
Cured Napoli salami, oregano infused 
tomato sauce, Fior di Latte mozzarella

S E R V E D  U N T I L  5 P M

P I Z Z A S




