
AUTUMNmain menumain menumain menu
Eggs benedict, Grilled Smoked Bacon, Toasted English muffin, two poached eggs & hollandaise sauce 
Eggs Forrestiere, Sauteed creamy garlic Mushrooms & spinach, two poached eggs & toasted English muffin  (vgOpt)
Eggs Royale, Smoked Scottish Salmon, Toasted English muffin, two poached eggs, Hollandiase sauce, grilled lemon & chives 
Smashed Avo ‘Benedict’, Smashed spiced Avocado, two poached eggs, crumbled feta cheese, confit cherry tomato & chorizo dressing 

BRUNCH
12
10
12
12

All served with rosemary salted fries
Slow roasted Porchetta, rocket, pink pickled onions, & salsa Verde 

Marinated tomato, balsamic, mozzarella & pesto & rocket (VgOpt) 
Slow Roasted Sirloin of beef, Tomato, Red onions & Chimichurri mayo 

Grilled Lincolnshire Sausage, Caramelised & Crispy onions, Dijon Mustard Mayonnaise & Rocket 

FOCCACIA SANDWICHES

15
12
15
14

RM Caesar, Char grilled chicken, Crispy smoked pancetta, romaine lettuce, parmesan cheese, baked focaccia croutons,
RM Caesar dressing (V opt) 

Roasted Pear & Gorgonzola ‘Waldorf’ chicory, golden beetroot, rocket, pickled walnuts, creamy buttermilk, chervil &
gorgonzola dressing (V) 

Smoked salmon Nicoise, mixed leaves, green beans, olives, tomatoes & red onions, house dressing & jammy boiled egg 
Roasted late harvest summer vegetables, crumbled goats cheese, crisp leaves & chimichurri dressing (vg opt) 

SALADSSML
9

8

9
8

LRG
16

15

16
15

Crab Linguine, Fresh linguine pasta, hand picked Brixham crab meat, chilli, garlic, parsley & lemon butter emulsion 
Pan Fried king Prawns, confit chorizo, garlic & tomato oil, baked focaccia 
Beer battered hake, triple cooked chips, pea puree, RM tartare sauce & charred lemon 
Steamed St.Austell Bay Mussels, shallots, fennel & garlic, orchard cider, smoked pancetta & chervil butter, baked focaccia & fries
(GFOpt) 
Grilled Fillet of Sea Bass, Saffron & Olive oil crushed potatoes, aubergine caponata, toasted pine nuts, crispy capers & herb salad 

SEAFOOD
22
12
18
19

24

Italian Porchetta, slow cooked fennel & herb rolled pork belly, warm Italian potato, confit fennel & herb salad, garlic saute green
beans & salsa verde (GF)

Roasted Delicata Pumpkin Orecciette, creamy pumpkin sauce, roasted squash, Sauteed courgettes & chestnut mushrooms,
gorgonzola, sage, walnut & focaccia crumb (VGOpt)

Chargrilled Spanish style chicken, crispy potatoes, bravas sauce, chorizo, roasted mediterranean vegetables, spinach & confit
garlic aioli (GF)

Steak frites, Chargrilled 7oz carved flat iron, chimichurri, rosemary fries, rocket, tomato & pickled onion salad (GF)

LARGER LUNCH
22

18

20

30

ALL BURGERS SERVED WITH ROSEMARY FRIES AND COLESLAW
RM Burger, 7oz steak burger, RM burger sauce, tomato, pickles, baby gem, brioche bun (VGOpt)
 add cheese £1.00 / add bacon £2.50
French Dip, 7oz steak burger, emmental cheese, bourbon onion chutney, horseradish mayo, crispy onions, rocket, brioche bun and
dipping gravy 
Katsu chicken burger, RM katsu curry sauce, kewpie mayonnaise, crisp Asian slaw & baby gem lettuce 
Local Venison burger, chilli jam, grilled goats’ cheese, tomato & rocket 

BURGERS

16

18

15
18



AUTUMN
small plates, snackssmall plates, snacks

& spuds& spuds
small plates, snacks

& spuds
RM Scotch egg, pickled walnut ketchup

Fried Calamari, confit garlic aioli & burnt lemon
Spiced venison kofte, flatbread, pickled red onion salad, hummus & pistachio dukkah

Salt & pepper whitebait, gochujang mayonnaise
Smokey chipotle chicken ‘lollipops’, charred corn & roasted pepper salsa, avocado, 

lime & jalepeno crema 

MEAT AND SEAFOOD
10
10
12
9
10

Triple cooked chips / Rosemary salted fries (V/gf)
Truffle Parmesan fries, black pepper, truffle & parmesan dressing  (V)

(add smoked pancetta 1.5)
RM Patatas bravas, crispy fried potatoes, RM bravas sauce & confit garlic aioli

Warm Italian baby Potato salad, shallots, braised fennel, olive oil, capers & herbs (Vg)

SPUDS

Vegan Bratwurst Bites, sticky chilli jam glaze (VG) 
Charred corn, chilli & roasted pepper fritters, avocado, lime & jalepeno crema (VG/GF) 
RM hummus, pistachio dukkah, grilled flatbread (VG) 
Bread board, Rosemary focaccia, marinated olives, aged balsamic, olive oil & RM pesto V/VG
opt) 
Garlic, chilli & mozzarella flatbread (V) 

NO MEAT
8
8
7

10
8

AVAILABLE 12:00-3:00                  MONDAY-SATURDAY

5
9

8
7
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