
 
If you have any questions about our local produce, allergens or our menu in general please do not hesitate to ask a 

member of the team.  
GFA - Gluten Free Available V - Vegetarian VEA - Vegan Available 

 

 

  
 

Sample Menu – April 2021 
 

To start 
Tempura King prawns, Arrabbiata sauce, saffron rice, Asian steamed bun (GFA)   9 
 
Scottish smoked salmon, pickled cucumber, creme fraiche, sourdough toast (GFA)  9 
 
Goat’s cheese baked in Filo pastry, beetroot and walnut salad     8 
 
Freshly made soup of the day, homemade bread, compound butter (GFA)    6 
 
Pork & pistachio terrine, beetroot ketchup, red onion marmalade, home baked bread 
(GFA)              7  
 
Home baked bread board (GFA)          6 
 
To follow 
8oz sirloin steak, crispy onion rings, red wine jus, mixed wild mushrooms, fat chips, side 
salad. (GFA)             25   
 
Herb crusted Chicken Schnitzel, side salad, fries, homemade slaw (GFA)    14 
 
Lobster linguine, pan-seared fillet of seabass, king prawns, baby spinach    24 
 
The Fontmell’s, 28 day aged Aberdeen Angus Beef burger, fries, home made slaw  
(GFA)              14 
 
Slow roasted lamb tagine, saffron rice, mint Tzatziki (GF)      23 
 
Fresh Brixham day boat cod, Dorset cider batter, fat chips, minted peas, tartare sauce  
(GF)              14 
 
Gnocchi, pea, butternut squash, wild mushrooms, green beans, Parmesan (VE) (VEA new 
potato alternative)            13 
 
Butternut squash, red onion, sundried tomatoes, green beans, olives, feta, salad (VEA)  12   
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Sides 
Fat chips             4.5 

Skinny fries            4 
Cheesy chips            5   

Fat cheesy chips            6 
 

To finish 
Sticky toffee pudding, toffee sauce, vanilla ice cream       6   
 
Apple crumble with cinnamon ice cream (GF)        6 
 
Raspberry panna cotta, fresh raspberries, mint syrup (GF)      7 
 
Vegan Meringue, fresh berries, raspberry and mint coulis (V)     6 
 
Chocolate truffle tart, creme Chantilly, fresh berries       7.5 
 
Affogato: Vanilla ice cream, Espresso coffee        4.5 
 

 
 
Lunchtime only Sandwiches (GFA) 
 
Dorset cider battered fish finger ciabatta, salad & fries      10 
 
Mediterranean vegetables, pesto, brie on focaccia, salad & fries (V)     10 
 


