
MAINS
Catch of the Day MP 
Please ask for today’s catch

Harbour Fish & Chips R2R  gf  19 
Thick cut chips, smashed peas, tartare | 825 kcal

Herb Crusted Cod gfa 23 
Chorizo, tomatoes, chickpeas,  
butter beans | 712 kcal

Seafood Linguine  24 
Prawns, squid and crayfish, rich tomato bisque | 612 kcal

Breaded Chicken Schnitzel  19 
Rocket, cucumber and tomato salad, lemon | 917 kcal

Slow-Cooked Pork Belly gf 19 
Crispy crackling, caramelised onion, apple and  
new potatoes, cider jus | 1132 kcal

LIGHT BITES
Chicken Popcorn  7 
Saffron aioli | 340 kcal

Vegan ‘Chorizo’ Croquettes vg   6 
Basil ‘mayonnaise’ | 612 kcal

Artisan Bread v   5 
Oil and balsamic | 352 kcal

Spiced Tempura Vegetables v, gf  6 
A selection of tempura vegetables  
with dipping sauce | 217 kcal

If you are concerned about any food allergies or dietary requirements please speak to a member of the team who would be delighted to assist. Adults require approximately 2000 kcal a day.   
All prices are inclusive of VAT and a discretionary gratuity of 12.5% is added to the total bill and divided fairly between the team and independently from the business.

STARTERS
Soup of the Day v 7  
Croutons, grated cheese

Heritage Tomato Salad vg, gf 10 
Roasted peppers, capers, basil and rocket, 
sherry vinegar dressing | 413 kcal

Twice Baked Cheese Soufflé v | 516 kcal 9.95 
Aged cheddar, cream sauce 
Add smoked haddock | 37 kcal 4

Pan Seared Scallops 15  
Black pudding, pea and watercress | 414 kcal 

Grilled Tiger Prawns gf 12 
Mango and coriander salsa, samphire, chilli | 566 kcal

Air-Cured Beef gf 12 
Devon blue cheese, balsamic onions,  
toasted hazelnut | 412 kcal

Harbour Prawn Cocktail gf 12 
Avocado, pickled cucumber, marie rose sauce | 492 kcal

v vegetarian  •  vg vegan  •  vga vegan option available 
gf gluten-free  •  gfa gluten-free available

AFTERNOON TEA
Available from 2pm to 4.30pm

Cream Tea 12 
Warm scones, clotted cream and strawberry 
preserve | 441 kcal

Afternoon Tea 25 
Savoury and sweet treats, warm scones,  
clotted cream and strawberry preserve | 1581 kcal

Add a glass of Prosecco 8
Add a glass of Moët & Chandon Impérial, Brut 12.50

SIDES
Skinny Fries vg, gf  | 255 kcal 5

Thick Cut Chips vg, gf  | 294 kcal 5

Posh Fries with Parmesan & Truffle gf  | 296 kcal 6

New Potatoes v, gf 6 
Chive butter | 488 kcal

Seasonal Greens v, gf  | 189 kcal 5

Mixed House Salad vg, gf  | 136 kcal 5

Three Cheese Truffle Mac & Cheese | 286 kcal 6

ADD A LITTLE EXTRA...
Halloumi v, gf  | 287 kcal 5
Chicken gf | 134 kcal 5
Crab gf | 33 kcal 6
Tiger Prawn gf | 112 kcal 6

DESSERTS
Cherry Bakewell Blondie v 8 
Caramel sauce, vanilla ice cream | 488 kcal

Glazed Apple Tarte Tatin v  7 
Vanilla ice cream | 388 kcal 

Dark Chocolate Tart v 8 
Milk chocolate tuille, pistachio ice cream | 562 kcal

Classic Crème Brûlée v, gf 8 
Madagascan vanilla infused cream | 763 kcal

Selection of Three Local Cheeses 12  
Chutney, biscuits | 635 kcal

COUPES & ICES
Ultimate Knickerbocker Glory v  8 
Almond brittle, cherries, cream and  
raspberry sauce | 618 kcal 

Simple Sorbets vg, gf & Ice Creams v, gf 6.50 
Please ask for today’s flavours

PLANT BASED
Smoked Tomato, Spinach & Broad Bean Gnocchi v, vga 19 
Cream sauce | 720 kcal 

Vegan Burger vg  16  
Confit peppers, field mushroom, rocket and basil | 721 kcal

Crispy Chickpea Salad vg, gf  12 
Avocado, courgette, Tenderstem® broccoli,  
asparagus, pomegranate | 553 kcal

FROM THE GRILL
Seafood Burger  19 
Cod, crab, prawns, citrus slaw,  
Sriracha mayo, | 945 kcal

Beef Burger 16 
Dry aged beef burger, brioche bun, lettuce, 
crispy onions, house relish | 892 kcal 
Add: Cheddar or blue cheese | 112/141 kcal 2 
Add: Maple-cured slab bacon | 201 kcal 2.50

10oz Sirloin Steak gf 30 
Grilled tomato and mushroom, watercress | 916 kcal

Sauces 3 
Peppercorn | 201 kcal  •  Red wine | 201 kcal 
Béarnaise | 397 kcal  •  Blue cheese | 172 kcal

R2R

50p from every sale of this dish will go to  
Room To Reward, a unique charity that utilises 

 unsold hotel rooms to enable charities and communities  
to thank their dedicated volunteers with a  

well-earned short break.

COCKTAILS
Bramble  11 
Bombay Sapphire gin, blackcurrant liqueur,  
lemon juice, simple syrup, blackcurrant

Mojito  12 
Bacardí Carta Blanca rum, mint, lime and sugar

Cosmopolitan  12 
Grey Goose vodka, Cointreau, cranberry juice,  
lime juice

Grapefruit Margarita  13 
El Jimador tequila, hibiscus sugar, Cointreau,  
pink grapefruit, lime juice, pink Himalayan salt rim

Classic Negroni  11 
Bombay Sapphire gin, Martini Riserva Rubino,  
Campari, orange twist

Negroni Bianco  13 
Fifty Pounds gin, Italicus di Bergamotto,  
Martini Riserva Ambratto, orange twist, olive

Espresso Martini  13 
Finlandia vodka, Exprè espresso liqueur,  
vanilla syrup and espresso

Dark & Stormy  12 
Gosling rum, ginger beer, fresh lime wedge

Passion Fruit Martini  13 
Vanilla vodka, passion fruit liqueur,  
passion fruit purée, vanilla, lime juice and Prosecco




