LUNCH

TWO COURSES FOR

£29

TO START

Crispy Peppered Squid
Served with salsa verde

Homemade Brixham Fish Soup
With crouton and rouille

King Scallops
Sautéed king scallops cooked with white wine and garlic butter, topped with breadcrumbs
and Pernod (surcharge £5)

Portobello Mushroom
Oven baked with buttered leeks, Cashel blue cheese served with mixed leaves

MAINS

Harissa Couscous Salad
Roasted vegetables, chickpeas and grilled halloumi

Fillet of Sea Bream
Served with shaved cucumber ribbons, chilli and mint salad

Prawn Linguine
Prawns in a creamy tarragon and spicy tomato sauce

Soft Shell Crab Burger
Tempura battered, sriracha mayo served with asian slaw and double-cooked chips

ADD A SIDE FOR £5

Double-cooked Chips | Tossed Side Salad | Couscous and Grilled Veg
Tenderstem® Broccoli with Shallots | Pommme Purée

Don’t fancy two courses today?
Swap your starter for a glass of our Haut du Bourg Sauvignon Blanc wine for the same price.

A discretionary service charge of 12.5% will be added to your bill. If you have a food allergy or
intolerance, please let us know before you order. While we do everything we can to control
cross-contact, our kitchens handle all allergens. Please scan the QR code for full dietary information.




