
FOR MUM
this Mother’s Day Weekend

WHILE YOU WAIT 

STARTERS 
Spring Pea, Mint and Buttermilk
Soup VEO £7.25
crème fraîche, mint oil, toasted
sourdough crumb D, G, SD

Lamb Kofta GF £9.25
labneh cream cheese, pita bread, roasted
chorizo and harrisa oil D, G

Salted and Smoked Salmon
Croquette GF £9.95
seafood and devon cider cream, avocado
mousse, root vegetable crisps
F, CE, D, E, MO, C, SD / G, MU

Devon Smoked Mackerel Pâté £9.50
raddish, compressed cucumber,
sourdough crisp, dill oil,
beetroot powder
G, F, D / L, CE, MU
  
Twice Baked Devon Goat’s
Cheese Soufflés V £8.25
chive cream sauce, pickled onion, 
fresh chervil
G, E, D, CE, MU, SD / CE, S

Burrata, Watermelon and
Vine Tomatoes £9.00
balsamic reduction, toasted seeds
and radicchio
D, SD, SE / G, S, CE, MU

Mini Devon Cheese Scones £7.25
sticky fig relish
G, E, D / S, CE, MU

House Baked Focaccia VEO £7.25
caramelised onion, walnut and rosemary,
served with black olive tapenade and garlic
herb butter G, N, SE, SD 

Marinated Pitted Olives VE £9.95
root vegetables crisps
SD / CE, MU MAINS

West Country Striploin of
Beef GFO £22.95
yorkshire pudding, red wine gravy,
roast potatoes, cheddar cauliflower
cheese, and the season’s finest
vegetables
G, D, E, SD, MU, CE

Devon Pork Loin GFO £18.95
sausage, sage and onion stuffing,
chipolata pig in blanket, rich pan
gravy, roast potatoes, cheddar
cauliflower cheese, and the season’s
finest vegetables
G, D, E, SD, MU, CE

Butternut Squash and Lentil
Wellington £17.95
roast potatoes, cheddar cauliflower
cheese, season’s best vegetables,
vegetarian gravy
G, P, N, E, D, SD, CE, MU

Leg of British Lamb GFO £19.50
yorkshire pudding, red wine gravy,
roast potatoes, cheddar cauliflower
cheese and seasonal vegetables
G, M, SD, MU / S, CE

Devonshire Chicken Breast £22.95
wild mushroom fricassée, tenderstem
broccoli, hasselback potatoes,
gremolata D, CE, SD / G, MU

Green Asparagus Risotto V £14.95
ricotta, herb oil and parmesan crisp
E, D, CE / G, MU

Fish and Chips GFO £14.95 / £18.95
North Sea beer-battered haddock, fat
cut chips, tartare sauce, mushy or
garden peas F, E, MU 

Pan Seared Brixham Sea Bass £22.95
Jersey royals with lemon and chives,
vegetables, cherry vine tomatoes,
lobster and devon cider velouté and
crispy chorizo
MO, C, F, D, CE / CE, G, MU

Char-Grilled Devon
Lamb Chops £22.95
mediterranean vegetable ratatouille,
fondant  potato, labneh, red wine and
pomegranate jus D, SD / G, L, CE, MU

The Moorland Burger £16.95
6oz steak burger, house sauce, streaky
bacon, cheese, lettuce, tomato, crispy
onion, cocktail gherkin, skin-on fries
and house slaw
G, D, MU, E, S / F, MO, CE, SE

Plant-based Burger V, VE £15.95
vegan garlic aioli,  lettuce, tomato,
pickled red onion, smoked vegan
cheese, dill gherkins, skin-on fries and
house slaw  G, S, SD / D

SIDES
Crispy Gem Caesar GFO £6.50
baby gem lettuce, avocado caesar dressing,
crispy onion, old winchester G, D

Loaded Yorkshire Pudding £7.95
BBQ pulled pork, Mature Cheddar, jalapeño,
crème fraîche, crispy onions G, D, E, CE, MU

Cheddar Cauliflower Cheese VO £6.50
Bacon dust, fresh herbs D, MU, CE, SD

Cajun Onion Rings VE £4.95
G / MO, D, S, MU

Skin On Fries VE, GF £4.25
/ E

Garlic Bread £4.95
G, D

DESSERTS
Warm Dark Chocolate Fondant GF £8.95
textures of chocolate, raspberry sorbet
S, E, D / P, N, CE, MU

Warm Sticky Toffee Pudding V £7.95
salted caramel sauce and clotted vanilla ice
cream G, E, D, S 

Chocolate and Almond Granola
Sundae GFO £8.50
vanilla and chocolate ice cream, chocolate
sauce, brownie bites, rossini curls,
whipped cream N, S, D, E, P, SD, G

Forrest Berry, Apple and Pear Crumble
V, GF, VEO £8.95
clotted cream, meringue shards G, D, E, N

Selection of West Country Cheeses £13.95
Thomas Fudge crackers, grapes, celery, apple
chutney G, D, CE, SD / N, SE, MU, S

White Chocolate Panna Cotta £7.95
macerated berries, honeycomb
G, S, E, D / CE, MU

If you have a food allergy, intolerance or sensitivity, please speak to your server before ordering your meal. Please be aware our kitchens contain allergens of all kinds so we therefore
cannot guarantee that any one dish can be free of all traces of any allergen. Items cooked within our fryers and ovens cannot be separated from allergenic ingredients and cross
contamination may occur.

v (vo): Vegetarian (on request) ve (veo): Vegan (on request) gf (gfo): Gluten-Free (on request)
Allergens (Contains / May Contain): C: Crustaceans • CE: Celery • D: Dairy • E: Eggs • F: Fish • P: Peanuts • G: Gluten • L: Lupin • N: Nuts • MO: Molluscs • MU: Mustard • S: Soya • SD: Sulphur
dioxide • SE: Sesame seeds
We add a discretionary 10% service charge on all our food items. 100% of all gratuities go directly to our team members. Please let your server know if you wish to remove this element.
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