A La Carte Menu

To Start

Heritage Tomato Salad 9.5
Basil Labneh, Avocado Purée, Crispy Capers, Tomato Consommé

Smoked Cheese Croquettes 9
Marmite Mayonnaise, Parmesan

Pork & Mustard Croquettes 9
Truffle Mayonnaise, Parmesan

Smoked Mackerel Paté 9. 5
Fennel, Sumac & Dill Tuille, Fennel, Cucumber & Caper Salad

Beef Fillet Carpaccio 11.5
Pickled Shallots. Shemiji Mushrooms, Truffle Mayonnaise,
Horseradish Cream, Parmesan

Teignmouth Mussels & Sourdough 9
Nduja & Romesco Sauce

Please make us aware of any food allergies before ordering
While we try our hardest to avoid it, some fish dishes may contain bones,



Large Plates

Miso Glazed Aubergine 19
Tahini Hasselback Courgette, Sweet Potato Fondants, Toasted Pinenuts,
Date & Raisin Purée,

The Chillington Burger 18
Stokeley Farm Beef, Bacon Jam, Smoked Applewood Cheese, Brioche Bun, Burger
Sauce, Gherkin, Fries

Slow Roasted Pork Belly 26
Carrot Purée, Orange & Cardamom Gazed Carrot, Tenderstem Broccoli,
Smoked Mash. Red Wine Jus

Teignmouth Mussels, Sourdough & Seaweed Fries 22
Nduja & Romesco Sauce

Sides

Rocket, Parmesan, Pickled Shallot & Balsamic Salad 5
Tenderstem Broccoli, Smoked Almonds 6
Mixed Seasonal Greens, Miso Butter 6
Orange Glazed Chantenay Carrots 5.5
Parmesan & Truffle Fries 6
Garlic Butter Samphire 6

Please make us aware of any food allergies before ordering,



Steak Menu

Pick Your Steak, Any 2 Sides & 1 Sauce

Rump Steak 26
Fillet Steak 32
48 Day Aged 1k Cote de Boeuf for 2 to share 75
( Four sides and all of the sauces! )

Sides

Asparagus, Chorizo & Chimichurri
Tenderstem Broccoli, Smoked Almonds
Sweet Potato Fondants, Lardons, Pumpkin Seeds
Orange & Cardamom Glazed Chantenay Carrots
Rocket, Parmesan, Pickled Shallot & Balsamic Salad
Truffle & Parmesan Fries
Smoked Creamed Potatoes

Sauces

Peppercorn
Red Wine Jus
Chimichurri

Please make us aware of any food allergies before ordering,



Market Fish Menu

Create Your Own Fish Dishl
Pick Your Fish, Any 2 Sides & 1 Sauce

Fish

Halibut 31
Stone Bass Fillet 30
Skate Wing 29

Sides

Garlic Samphire
Asparagus, Chorizo & Chimichurri
Charred Hispi Cabbage, Cumin Butter
Tenderstem Broccoli, Smoked Almonds
Miso & Tahini Hasselback Courgette, Roasted Pinenuts
Sweet Potato Fondants. Mussels, Pumpkin Seeds
Fennel, Orange & Pomegranate Salad
Herby Crushed Potatoes
Seaweed Salt Fries

Sauces

Garlic Butter
Wild Garlic Chimichurri
Cockle & Caper Butter

Please make us aware of any food allergies before ordering,



Dessert Menu

Rhubarb & Custard Tartlet 9.5
Torched Italian Meringue, Poached Rhubarb & Dark Chocolate Cremeux

The'Bearnoffee" Mille-feuille 9.5
Salted Caramel, Banana Mousse, Chocolate Tuille, Caramelised Banana
White Chocolate and Hazelnut Ice Cream

Coconut, Orange & Cardamom Panna Cotta 9
Caramelised Almonds, Blackberry Sorbet

Affogato 7
Espresso, Vanilla Ice Cream, Amaretti Biscuits

Boozy Affogato 11
Espresso, Vanilla Ice Cream, Amaretti Biscuits plus a choice of either
Disaronno, Frangelico, Baileys or Tia Maria

Boozy Ice Cream 7
2 Scoops of Your Choice, plus a Shot of either
Vodka, Plymouth Gin, Limoncello, Spiced Rum, Baileys, Tia Maria or Frangelico

Ice Creams and Sorbet 1.5 per scoop
Vanilla, White Chocolate & Hazelnut, Honey & Ginger, Black Cherry
or Salted Caramel Ice Creams
Blackberry or Raspberry Sorbet

Cheese Board 12
A Selection of 3 Cheeses, Crackers, Grapes & Cornichons

Please make us aware of any food allergies before ordering,
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