
DOWNSTAIRS. . .

BOOK NOW 
 

7pm - late every Monday - Friday 
also available for private hire at weekends

STARTERS

Spicy pepper and tomato soup, cucumber yoghurt £6 
served hot or cold

Macaroni cheese croquettes, truffle mayo £7.50

Inca tomato salad with goat cheese, red onion, mirco red basil, 
pine nut dressing £9

Crispy squid, Sriracha mayo £7.50

Cured Brixham mackerel, pickled fennel and blood orange 
salad £9

Roasted diver scallops, courgettes and chimichurri sauce £11

Shrimp and bacon croquettes, aioli £7.50

Crispy duck, nduja dumplings, watercress pesto £8.50

Dexter beef tartare, hen’s yolk £9

MAINS

MEATS
Pie of the day £16

Spiced chicken burger, avocado, chipotle, 
fried egg, French fries £17

Longhorn cheese burger, French fries £17.50

Mac ‘n’ cheese burger with pulled pork, 
cheese and Korean sauce, French fries £18

Poached corn fed chicken breast, girolles, 
broad beans, warm heritage potato salad and 

white wine and chive butter £18

RARE BREED CUMBRIAN STEAKS 
Béarnaise or green peppercorn sauce  

and hand cut chips 
 

200g flat iron £19 | 300g sirloin £29

FISH
Salmon fishcake, spinach, chive butter sauce 

£16

Scallop and shrimp burger, Thai slaw, fries 
£17.50

Long Arm beer battered cod fillet, chips, pea 
purée, tartare sauce £16.50

Grilled Brixham plaice, green beans,  
lemon and shallot dressing,  

smoked almonds £18.50

PASTA AND SALADS

Ricotta and spinach tortellini, with confit 
cherry tomatoes, English asparagus, hazelnuts 

and pesto £14.50

Crab linguini, chilli oil £19

Chicken, bacon and avocado Caesar salad 
£16.50

‘SUPERFOOD SALAD’ 
Kiln roasted salmon and goat’s cheese salad, 
broccoli, asparagus, peas, baby leeks, walnuts, 

sesame £16.50

SIDES £4.50

Truffled creamed corn

Minted asparagus, peas and gem

Spinach 
steamed or creamed

Hand cut chips

French fries

Mixed herb salad

Pistachio Brûlée with white choc chip cookies

Dark chocolate and salted caramel tart, vanilla mascarpone

Sticky toffee pudding, crunchy nut cornflake ice cream

Strawberry and elderflower Eton mess

Home made ice creams and sorbets (three scoops)

PUDDINGS £5
Baron Bigot, Suffolk (soft, unpasteurised, cow’s milk)

Cornish Blue, Cornwall (blue, pasteurised, cow’s milk)

Quickes Vintage Cheddar, Devon (firm, pasteurised, cow’s milk)

Ragstone, Herefordshire (soft, unpasteurised goat’s milk)

Roll Right, Oxfordshire (soft, pasteurised, cow’s milk)

CHEESEBOARD, QUINCE, OATCAKES £12

LIVE MUSIC AND BOTTOMLESS BRUNCH EVERY SATURDAY. JUST AS A MEMBER OF STAFF FOR DETAILS
All our fish is responsibly sourced and wherever possible, purchased from British fishing ports. For full allergen information please ask for the manager. All prices include VAT. An optional 12.5% gratuity will be added to the final bill 
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Bread and radishes £3

Claudio’s Big Green Olives £4

Smoked almonds £4

Spiced hummus , flat bread £6

‘Trainwreck Tacos’, chipotle £7

Buttermilk fried chicken £7.50 

TABLE




