
Starters..
Soup of the day 
sourdough and butter 

£5.95

Summer salad (v)

courgette, fennel, cherry tomato & black olive
£7.95

Grilled mackerel fillet
mackerel pâté, pickled cucumber, horseradish, dill, soda bread

£7.95

Soy glazed ox cheek
miso mayo, sweet and sour onions, bone marrow crumb

£8.95

Ham hock terrine
cider jelly, pea tartare, mint emulsion

£7.95

Mains..
Roasted pork fillet

confit belly, sage and onion purée, caramelized roscoffs and a cider reduction
£20.95

Roasted wood pigeon
leg croquette, artichoke ‘risotto’, black pudding, baby beetroots, 

cavolo nero & red wine sauce
£18.95

Tori and bens lamb loin
roasted shoulder, sarladaise potato, aubergine caviar

£21.95
 

Polenta croquette (v)
turnip, broad bean, goats curd, roasted tomato sauce

£13.95

Brixham plaice
seaweed gnocchi, baby spinach, peas, salt & vinegar scraps,

tartare sauce beurre blanc
£20.95

Hake
roasted chicken wings, creamed  potato, 

charred spring onion, parsley and lemon oil, buttermilk sauce
£17.95

(v) suitable for vegetarians   (ve) vegan  (gf) gluten free  (w) wine/ale recommendation for this dish

Gluten free dishes: please note, most of our dishes can be adapted to offer a gluten free option, please ask staff for details

Nuts, allergies and dietary requirements: We regret we cannot guarantee our food products are totally nut free. Some of our dishes contain nuts and other dishes may contain 
nuts or nut traces. If you have any allergies or special dietary requirements please consult a member of staff and ask to see our recipe book detailing all the ingredients we use in 

our dishes. If you are in any doubt, please select another dish from our menu.

0918



Our Grill
Board..

All steaks dry aged by Tori and Ben, 

Tori & Ben farm with passion, provenance and pride to ensure their meat is always of the highest quality. 
The care free attitude of the Longhorn cattle that they breed produces consistently tender beef with 

fantastic marbling and flavour. We know that every steak from their farm will be aged, prepared and cooked to perfection.

Ribeye 9oz   £25.95

Sirloin 8oz   £23.95

Bavette 8oz   £16.95

All steaks are served with, pickled red onion rings, 
salt beef caesar salad and fat chips 

Chicken burger
 streaky bacon, brie, lettuce, tomato and homemade slaw 

£12.95

Boot burger
aged longhorn beef patty, streaky bacon, swiss cheese, 

lettuce, pickles and bbq mayo 
£12.95

Sides..
All £3.50

Cauliflower cheese
Peas À la francaise

Star anise glazed carrots 
Chunky Chips 
Skin on fries

Peppercorn sauce
Blue cheese sauce

(v) suitable for vegetarians   (ve) vegan  (gf) gluten free  (w) wine/ale recommendation for this dish

Gluten free dishes: please note, most of our dishes can be adapted to offer a gluten free option, please ask staff for details

Nuts, allergies and dietary requirements: We regret we cannot guarantee our food products are totally nut free. Some of our dishes contain nuts and other dishes may contain 
nuts or nut traces. If you have any allergies or special dietary requirements please consult a member of staff and ask to see our recipe book detailing all the ingredients we use in 

our dishes. If you are in any doubt, please select another dish from our menu.

0918


