
 

SUNDAY MENU

BAR SNACKS 

House pickled eggs	 	 	 	 1 

Pork scratchings	 	 	 	 2	  
+ Apple chutney 

Pork pie	 	 	 	 	 	 4 
+ English mustard 

Homemade sausage roll	 	 	 4.5 
+ House brown sauce 

Chipolatas	 	 	 	 	 4                    
+ Ketchup 

STARTERS 

Brixham crab cakes	 	 	 	 8 
Cucumber, spring onion, grapefruit +  
black sesame salad + aioli 

Tartiflette	 	 	 	 	 6 
Potatoes, Reblochon cheese, lardons + onions 

Shallot tarte Tatin (V)		 	 	 7 

Whipped goats’ cheese, chervil  

Chicken liver parfait	 	 	 	 7.5 
Red onion jam, pickles + toast 

epicure /ˈɛpɪkjʊə,ˈɛpɪkjɔː/ - noun 
a person who takes particular pleasure in fine food and drink

MAINS 

Roasted Aubrey Allen beef £                           17 
Yorkshire pudding, roast potatoes, honey roasted 
carrots, seasonal veg, house gravy 

Roasted loin of Jimmy Butler’s pork £            16 
Roast potatoes, honey roasted carrots, seasonal veg, 
apple chutney, house gravy 

Salmon Nicoise	 	 	 	 	 16 
Air-dried tomatoes, Kalamata olives, fine green 
beans, soft-poached egg, baby potatoes, anchovies 
+ vinaigrette 

Half a roasted Provencal chicken £		 17 
Skin-on fries or roasted new potatoes, rocket + 
aioli 

Ratatouille stuffed pancakes (VE/N) £	 14 
Vegan cheese sauce, rocket leaves + roasted 
hazelnut  

Hake Kiev £	 	 	 	 	 16 
Tenderstem broccoli + pea puree 

GRILL 

All steaks are supplied & dry aged to a minimum of 28 days 
by our specialist butcher Aubrey Allen. All steaks are 
traceable back to the farm where the beef was reared. 

200g Rump steak	 	 	 	 19 
Firm texture, flavoursome, seam butchered 

250g Rib eye steak	 	 	 	 24.5 
Prime rib of beef, fat marbled with a   
wonderful succulent flavour 

340g Sirloin steak on the bone	 	 26 
Lean, juicy & moderately tender steak 

200g Fillet steak	 	 	 	 27.5 
Lean & tender 

Steaks are served with chips, roasted vine cherry  
tomatoes, watercress & your choice of: 
Chimichurri or green peppercorn sauce 

Please let us know if you suffer from any food allergies or dietary restrictions or would like to see our leaflet containing a list of dishes 
containing any of the EU top 14 allergens. We use unpasteurised cheeses in our kitchen - please let us know if you would like an alternative. 
(V) - suitable for vegetarians (VG) - suitable for vegans (N) – contains nuts. The Environmental Health Officer advises that eating partially 

or uncooked meat, seafood and eggs may increase your risk for food-borne illness particularly if you have certain medical conditions.

SIDES 

Skin on chips	 	 	 	            3.5 

Green salad	 	 	 	            3.5 

Ratatouille                                                         3.5 

Homemade onion rings                                  4.5 
Sage salt 

DESSERTS 

Pot cheesecake £                                                6 
Check app / see server for flavours 

Chocolate brownie £                                         6 
Home-churned banana ice cream 

Sticky toffee pudding £                                    6 
Home-churned vanilla ice cream 

Scoops of ice cream £                   1.5 per scoop 
Check app / see server for flavours 


