
SUNDAY AUTUMN SEASONAL SPECIALS 2026 
 In addition to our Sunday roast menu we also have a few home made  
specials which ebb & flow with the seasons.  13th - November 15th. 

STARTERS 
Hand-Made Vegan Slow Roasted Butternut Squash & Sage Ravioli {VG/DF} 

Roasted butternut squash, garlic, sage, hazelnut pesto,  olive oil,  
onion crumb & crispy fried sage leaves /14.00 

MAINS 
Brixham Fish Platter  

Great for sharing}  
A selection of crispy whitebait, breaded king prawns cured Scottish salmon and fresh  

prawns, accompanied by “Bloody” Marie sauce, classic tartare, toasted artisan  
bread, lemon wedges and fresh herbs / 22.00 

Hand-Made Vegan Slow Roasted Butternut Squash & Sage Ravioli {VG/DF} 
Roasted butternut squash, garlic, sage, hazelnut pesto,  olive oil,  

onion crumb & crispy fried sage leaves /22.00 

DESSERTS 
Rum-Baked Plums & Devon Clotted Cream {AGF/V/DF 

Warm rum-baked plums served with Devon clotted cream, toasted amaretti crumb  
rich spiced plum syrup and fresh mint /12.00 

Whisky & Burnt Orange Trifle 
Whisky-soaked sponge layered with caramelised mandarin, vanilla custard  

and Chantilly cream, finished with toasted oat praline /14.00 

Warm Devon Apple & Winter Berry Crumble {GF/AVG} 
      Caramelised Devon apples and Winter berries topped with an oat and almond  

crumble and served warm with home-made custard, Devon clotted cream  
or organic Dartmoor vanilla ice cream /12.00 

🌱  V – Vegetarian 🌿  VG – Vegan 🌾  GF – Gluten Free 🥛  DF – Dairy Free
🔄  A – Option Available (please ask)

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



WHAT’S ON FOR THE REST OF THE YEAR ? 2026 
SATURDAY 26TH SEPTEMBER  

“SANDFORD ORCHARDS CIDER  & CANAPÉS” 
IN THE LOBBY BAR  7-9PM 

FRIDAY 16TH OCTOBER  
”WINTER COCKTAIL MASTER CLASS IN THE LOBBY BAR” 

“COCKTAILS MASTERCLASS & CANAPÉS”   
IN THE LOBBY BAR 7-9PM 

SATURDAY 31ST OCTOBER 
”HALLOWEEN COCKTAIL & CANAPÉS IN THE LOBBY BAR” 

“WITCHMARK GIN, VODKA  & WHITE WHISKY ” 7 - 9PM 

FRIDAY 27TH NOVEMBER  
”CELEBRATE THANKS GIVING” 

“ELVIS IS IN THE BUILDING !” 9 - 11.30PM 

SATURDAY 28TH NOVEMBER  
“WINTER WINE TASTING & CANAPÉS“ IN THE BOARDROOM”  

“ENJOY AN EVENING OF PAIRING  WINE WITH  
FESTIVE CANAPÉS” 7-9PM 

THURSDAY 17TH DECEMBER 
LYMPSTONE BRASS BAND & CAROL EVENING  

IN SUPPORT OF FORCE CANCER CHARITY 8PM  

THURSDAY 31ST DECEMBER 
NEW YEAR’S EVE 

FANCY DRESS PARTY, ROULETTE, DISCO !!!!! 

We have an extensive wine list and are always delighted to suggest the perfect pairing  
to complement your meal. Thank you for dining with us — we hope you have  

enjoyed your visit. We do not add a service charge to your bill. 

Stay a little longer… 
Discover our seven boutique bedrooms and three luxurious holiday cottages, each  

with its own private hot tub — all within stumbling distance of the pub. 

And for something truly special, ask us about our sumptuous five-course  
Christmas Day Lunch — or make a proper escape of it with a  

three-night festive stay and let us look after you. 
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