
TWINKLE
Belvedere vodka, St-Germain 

elderflower liqueur, Moët & Chandon 
Brut Impérial Champagne

£18

MARTINI
Sipsmith VJOP gin or 

Belvedere vodka, 
dry vermouth blend

£17

Spiced Gordal olives, garlic, chilli (ve) 48kcal 

£4.50
Sourdough, salted English butter (v) (ve)** 600kcal 

£4.50
Padrón peppers, smoked Malden salt (ve) 30kcal 

£5

House pickles | focaccia 270Kcal | Black Foot air-dried ham 160kcal 
Pork & fennel salami 235kcal | Smoked dairy beef bresaola 160kcal

Black Foot Lonza 235kcal

Individual | To share £15/£24

Chicken liver parfait, golden raisin chutney, melba toast 530kcal 
£15

Crispy pig’s cheeks, apple purée, celeriac and 
mustard remoulade 480kcal 

£15
Steak tartare, toasted sourdough 432kcal 

£19
Dorset crab cake, pickled green chilli, gochujang curry leaf mayo 466kcal 

£17
Roasted heritage beets, rainbow kale, sprouting grains, 

pecans, maple dressing (ve) 190kcal 
£14

Heritage fillet 220g 480kcal 
£43

Sauces: Peppercorn 133kcal, Béarnaise 250kcal, Chimichurri 51kcal

Rib-eye 285g 685kcal 
£40

Tomahawk 900g 1490kcal 

£110

Devon White free-range chicken breast, tarragon sauce, 
shaved winter black truffle 260kcal 

£30
Duck massaman curry, sweet potatoes, coconut, roasted peanuts, 

jasmine rice 535kcal 

£29
Roasted butternut squash risotto, sage, Gorgonzola 

(v) (ve)** 280kcal/580kcal 

£15/22
Josper-grilled aubergine, spiced black lentils, green chilli, 

coriander chutney (ve) 260kcal 

£22

Market fish of the day Market price

Seasoned skinny fries (ve) 215kcal £6
Hand-cut chips, truffle & Parmesan 475kcal £9

Steamed spinach (ve) 41kcal £6
Heritage tomato salad, basil, extra virgin olive oil, 

balsamic (ve) 120kcal £7
Baby gem hearts, green herb dressing, radish (v) 120kcal £6

Tenderstem broccoli, romesco, smoked almonds (ve) 300kcal £7
Macaroni cheese (v) 272kcal £7
Mashed potatoes (v) 230kcal £7

(v) = vegetarian | (ve) = vegan | (ve)** = vegan option available | Adults need around 2,000kcal a day
Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain particular ingredients.

Please note: before placing your order please inform a member of the team if anyone in your party has a food allergy. 
All prices are inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill which goes directly to our team.

Jersey Rock Oysters 
Half dozen £24 85kcal | Dozen £46 171kcal 

Grilled tiger prawns, garlic & herb butter 120kcal 

£22
Buffalo burrata, red chicory, roasted walnuts, 

truffle honey dressing (v) 443kcal 

£16
White onion and Aspall cider soup, warm 

Lincolnshire Poacher cheese scone (v) (ve)** 320kcal 

£10
Seared scallop in the shell, ‘nduja butter, sea herbs 337kcal 

£14.5 each

Dover sole on the bone 
Grilled with herb butter or meunière 330kcal 

£59
Meantime beer-battered haddock and hand-cut chips, 

tartare sauce, mushy peas 780kcal 

£21
Grilled organic salmon fillet, soft herb butter, lemon 350kcal 

£26
Dry-aged beef burger, pickles, house sauce, crispy fried onions, 

brioche bun, seasoned skinny fries 970kcal 
£18

Add West Country cheddar 350kcal £2
Dry-cured bacon 144kcal £2

Caesar salad, garlic croutons, shaved Parmesan, 
anchovies 300kcal/495kcal

£13.50/£18.50 

Black Quinoa superfood salad avocado, chilli, broccoli, 
sweet potato, pomegranate, toasted seeds (ve) 200kcal/260kcal

£13.50/£18.50 

Add Grilled free-range chicken 165kcal £6
Grilled tiger prawns 180kcal £10

Grilled organic salmon 200kcal £8

AMERICANO
Sweet vermouth blend, 

Campari, 
soda water

£16

FOR THE TABLE RARE & PASTURE
Award-winning organic charcuterie and smokery in the heart of south Devon

BRITISH GRASS-FED 28 DAY DRY-AGED STEAKS

JOIN US FOR SUNDAY ROAST, ASK A MEMBER OF THE TEAM FOR MORE DETAILS.

MAINS

SIDES

STARTERS

SALADS

COCKTAILS




