Available November 16" until December 31*
{excluding December 25" & 26"}

®RBs Starters &

Roasted Jerusalem Artichoke Soup & Sausage Roll {AGF/AVG/DF}
Toasted chestnut crumb, black garlic oil, and West Country Pork sausage
roll or warm crusty bread with Devon salted butter /14.00

Smoked Salmon Roulade {GF}
Smoked salmon and dill cream cheese wrapped in cucumber ribbons,
peppery rocket leaves in a nettle & ginger dressing /14.00

Duck & Orange Pité {AGF}
Homemade pickles, red onion marmalade, dressed leaves,
granary toast & Devon salted butter /14.00

Roasted Butternut Squash & Sage Ravioli {VG/DF}
Sage brown butter, roasted butternut squash, Kalamata olive tapenade,
toasted pumpkin seeds and dressed rocket leaves /15.00

@0 Mains &G

Organic Roast Turkey {AGF/ADF}
Duck-fat rosemary roast potatoes, honey-roasted root vegetables, winter greens,
braised red cabbage, Brussels sprouts, sage € onion stuffing, giant pig in blanket
and rich red wine gravy /26.00

Cauliflower Cheese {GF}
Roasted cauliflower in a rich mature West Country Cheddar sauce,
[finished with a golden Cheddar crust /%.00

Chestnut & Dawlish Wild Mushroom Nut Roast {VG/GF/DF}
Omnge-soaked cranberries, rosemary roast potatoes, honey-roasted roots, winter greens,
braised red cabbage, Brussels sprouts, sage & onion stuffing & rich red wine gravy /26. 00, g\;"

Crispy Creedy Carver Confit Duck Leg {GF} .
Creamy truffle mash, braised red cabbage and rich black cherry jus /2.6.00

Roasted Butternut Squash & Sage Ravioli {VG/DF}
A< Sage brown butter, roasted butternut squash, Kalamata olive tapenade,

toasted pumpkin seeds and dressed rocket leaves /24.00 P
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Festive Celebration
%> Desserts @@

Traditional Christmas Pudding {AVG/AGF/DF}
Warm brandy sauce and redcurrants /12.00

Festive Affogato {AGF/V}
Vanilla ice cream, freshly pulled espresso, cinnamon sugar and warm mini mince pies
with Devon clotted cream € redcurrants /12.00

Spiced Apple, Pear, Winter Berry,
Cranberry Christmas Crumble {GF/AVG/ADF}

Warm spiced apples, pears, berries, cranberries topped with a cinnamon,
oat and toasted almond crumble, served with custard,
Devon clotted cream or vanilla ice cream /12.00

(Daytime only)
@3> A Selection of Sandwiches {aGE

Sanduwiches are only available during daytime service

Gourmet Roast Turkey, Bacon, West Country Brie
& Cranberry on Warm Crusty Baguette
served with mayonnaise, salad garnish & vegetable crisps /16.00

Below sandwiches served on Hand cut local granary bread:
All served with salad garnish & vegetable crisp garnish.

Posh Fish Finger Sandwich {ADF} West Country Chicken & Bacon {ADF}
Beer battered fresh Brixham market Mayonnaise, parmesan shavings
[ish of the day goujons, minted mushy peas & a sprinkling of paprika /14.00
& chunky tartar sauce /16.00
Hand Cut Ham, )
Prawn Bloody Mary Rose Sauce {DF} West Country Cheddar {DF} D%
Baby gem lettuce, lemon wedge /1400  Tomatoes, mayonnaise € piccalilli relish /14.00 %

ey \

Please let us know about any allergies or dietary requirements when placin,
your order — we’re always happy to help! Some alternative qptions may require
different ingredients, so it’s essential to let us know in advance.

=, We have an extensive wine list & are happy to suggest fabulous pairings to complement your meal.

FESTIVE GROUP BOOKINGS: No pre-order is required for groups of up to 10 guests.
For groups of 11 or more, a £5 per person deposit and pre-order are required. For larger groups,
the final bill must be settled in one payment by the organiser. Unfortunately, due to the time
involved, we are unable to process individual payments for large group bookings.

A 10% service charge will be added to the final bill for groups of more than 20 guests.
FOR GROUPS OF 30 OR. MORE: the organiser arranging the booking and
payment will receive a complimentary drink on us as a festive thank you!
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