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[.UNCH 11:30 - 3:00 DINNER 5:30 - 8:00
NIBBILLES SMAILL PLATES

RM Hummus, Grilled sourdough flatbread (VG/GFopt) 6 Grilled Watermelon, feta, cucumber & pickled shallot (V/GF/VGOpt 10

Rosemary Foccacini, aged balsamic & oil (VG/GFopt) 5 Tandoori Chicken Skewer, raita, mango & poppadom 12

Whipped Feta, nduja honey, pine nuts, flatbread (GFopt) 8 Buffalo Cauliflower, herb ranch, celery salad (VG) 10

Marinated Greek Olives (VG/GF) 6 Pan Fried King Prawns, chorizo, tomato, dipping bread (GFOpt) 12
3

Heirloom Tomato Bruschetta (VG) Fried Calamari, confit garlic & lemon mayonnaise 10

SEAFOOD

Beer Battered Hake, triple cooked chips, pea puree, tartare sauce and gdrilled lemon 18
Grilled Fillet of Seabass, courdette, lemon and basil puree, poached new potatoes and warm roasted vegetable salad (GF) 24
Steamed Mussels, saffron, tomato and darlic broth, served with fries and dipping bread (GFOp0 19
Brixham Crab Linguine, chilli, garlic, charred lemon & parsley, fresh linduine pasta 22
Fish Finger Bun, battered cod goujons, baby gem lettuce, pickled cucumber and tartare sauce, brioche bun and fries 16

SML = LRG SALADS

16 RM Caesar Salad, roast chicken, bacon, baby gem, parmesan cheese, and croutons (Vopt)
15 Greek Salad, seasoned cucumber, tomato, red onions, fetaand olives (VGopt)
16 Smoked Salmon Nicoise, mixed leaves, soft boiled edd, green’beans, tomato,and olives
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15 Heirloom Tomato Salad, fresh mozzarella, basil, aged balsamic, extra virgin olive oil (VGOpt

BURGERS

ALL BURGERS SERVED WITH ROSEMARY FRIES AND COLESLAW

RM Burger, 70z steak burder, RM burder sauce, tomato, pickles, baby gem, brioche bun (VGOp?) 16
add cheese £1.00 / add bacon £2.50

French Dip, 70z steak burder, emmental cheese, bourbon onion chutney, horseradish mayo, crispy onions, rocket, brioche bun =~ 18

and dipping gravy

Greek Lamb Burger, 7oz lamb burder; tzatziki, drilled doats cheese, pickled red cabbade, rocket, brioche style bun 16
Mexican Chicken Burger; guacamole, tomato salsa, spiced nacho cheese, baby gem, jalapenos, brioche bun (VGOpt) 15
GRILL

30 8oz Flat Iron Steak, Cowboy Butter, Rocket, Tomato & Onion Salad, Rosemary Fries & Chimichurri Sauce (GFOpt)
22 Peri Peri Chicken Breast, Peri Salted Fries, RM Slaw, Fried Corn Ribs, Gem Wedgde ,Pickled Cucumber, Herb Ranch (GF)
18 Grilled Cauliflower Steak, Cauliflower “Ajo Blanco’, Chestnut Mushrooms, Spinach & Spiced Roasted Chickpeas, Almonds &
Chermoula (VG/GF)

SIDES

Rosemary Salted Fries (GF/VG)

Triple Cooked Chips (GF/VG)

RM House Salad. RM mustard.dressing (VG/GF)

Fried CornRibs, spiced BBO butter(VG/GF)

Spiced Nacho Mac “N”Cheese, jalapenos, crispy herb and onion crumb
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