
Starters

***

Marinated olives £4

Crusty bread, balsamic, olive oil, rock salt £3

***

Twisted Russian salad, chicken, pickled cucumber, soft parmentier, egg £8.50 

Gambas Pil Pil, king prawns, olive oil, cayenne chilli, fermented garlic £9 

Homemade scotch egg, herb and Bramley blend, Dijon, apple sauce £9

Champignons à I’ail, portobello mushroom ribbons, garlic butter, micro parsley £8

***

Normandy baked camembert for 2 people, cranberry compote, Maldon salted bread £15

***

Sides

***

Homemade triple cooked chip s£6 

Skin on Fries £5

Stack of homemade onion rings £5 

Pot o' Coleslaw £4

Bowl of seasonal vegetables £4 

Fresh tossed salad £5 

Halloumi fries, sweet chilli dip £7

***

-Please state allergens or intolerances to the team-



Main dishes

***

Mediterranean style salad, cranberries, popped seeds, balsamic, pomegranate, Normandy goats’

cheese £17.50

Caesar dressed salad, marinated chicken, shaved parmesan, romaine, croutons £18
 

***

Braised pork belly, black pudding croquettes, cavolo nero, carrot crisps, apple puree, wholegrain  
mustard reduction, crackling £24

Statler chicken breast, seared baby fondant potatoes, prosciutto and seasonal green medley, charred

red pepper puree, Lime and cilantro sauce £23

Brixham caught fish of the day, caper tapenade, Thai basil oil served with skin on fries and citrus

salad or boulangere potatoes and Mediterranean vegetable melange £22

Moules frites, fresh mussels, white wine, garlic, cream, skin on fries, Maldon salted crusty bread £26

Teriyaki stir fry with Asian pickled tofu and cilantro £18

***

8oz Colonel beef burger, beer battered onion ring, Westcombe cheddar, Dijon mayonnaise £19

Butterfly chicken burger, crisped bacon, gooey brie to top, cranberry mayonnaise £19

Stacked caramelized halloumi burger, sautéed portobello mushroom, sweet chilli jam £18 

All served with garnish and triple cooked chips

Potters’ roasted pork loin bun, brioche, Dijon mayonnaise, apple sauce, garnish, skin on fries £16

Posh fish finger bun, brioche, tartare, garnish, skin on fries £16

Beer battered haddock and triple cooked chips, tangy tartare, minted crushed peas, Sicilian lemon  
wedge £18

10oz Ribeye steak, triple cooked chips, torched cherry tomatoes, portobello, vegetable medley £26 
Peppercorn, Blue cheese, garlic butter sauce £3.50

***



Children’s menu

***

Southern fried chicken strips 

Crispy battered fish goujons 

Juniors’ juicy beef burger 

Juniors’golden halloumi burger

All served with skin on fries and tossed salad or petite pois

£10.50 each

***

-Please state allergens or intolerances to the team-



Desserts

***

Rich chocolate marquise, golden chocolate soil, raspberry sorbet, coulis, 

red coral tuille £9

Gooey baked cookie dough, butterscotch, sugar shards, salted caramel 

ice-cream £9

Sicilian lemon cheesecake, physalis berries £8

Wild strawberry parfait, torched pineapple, mango gel,lemon balm £8.50 

Cheeseboard, 4 cheeses, crackers, apple, grapes, homemade chutney £14

***

Vanilla bean 

Rich chocolate

Strawberry deluxe 

Salted caramel 

Raspberry sorbet

Styles’ local farmhouse ice-cream £2.75 per scoop

***

-Please state allergens or intolerances to the team-


