
 
  

Starters or light bites 
                                                                                       

                                                                                        *** 
Marinated olives £4 
Padron peppers £6 

Sticky chorizo in red wine £6 
                                   Crusty bread, balsamic, olive oil, rock salt £3 

 

*** 
 

Soup of the day with lightly toasted ciabatta £8 
Smoked trout, pickled samphire, and lemon crème fraiche £11 

King prawns, olive oil, cayenne chilli and garlic £10 
Whitebait with garnish and tartar sauce £10 

Garlic and Stilton mushrooms £9 
 

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

 

*** 

                                                                                 Sides 
 

                                                                     *** 
Chunky chips £6  
Skin on Fries £5 

Stack of homemade onion rings £5 
Pot of Coleslaw £4   

Bowl of seasonal vegetables £4 
Side salad £5 

Halloumi fries, sweet chilli dip £7 
 

*** 

                              -Please state allergens or intolerances to the team- 



 
 
 

 
 

Main dishes 
 

*** 
Braised pork belly, herb roasted new potatoes, greens, mulled cider sauce topped with crackling £20 

Whole duck breast served tender stem broccoli, dauphinoise potato  
and a redcurrant jus £24 

Tim Potters Cumberland sausage with buttery mash, a rich onion gravy and peas £16 
Pie of the week served with seasonal vegetables and your choice of mashed potato or chips £16 

 

Catch of the day, fresh fish with samphire, new potatoes and warm tartar butter £22 
Catalonian seafood stew (contains shellfish) with warm crusty bread £20 

 

Beer battered haddock and chunky chips, tartar sauce, peas, curry sauce,and lemon wedge £18 
Scampi and chips with peas and tartar sauce £18 

 

10oz Ribeye steak from Tim Potters Butchers, chips, mushroom, tomatoes, and peas £26  
Peppercorn, Blue cheese, garlic butter sauce £3.50   

 

Wild mushroom and truffle risotto with parmesan and garnish £18 
 
 

*** 

All below served with fries and homemade coleslaw 
 

Cheese beef burger with relish and pickles £16 
Butterflied chicken, brie and bacon burger £17 
Halloumi burger with roasted red pepper £16 

Potters’ roasted pork loin bun, Dijon mayonnaise, apple sauce £16 
Posh fish finger bun, with tartar sauce £16 

 

*** 
 
 

 



 

Children’s menu 

 

*** 

 

Southern fried chicken strips 

Home made crispy battered fish goujons  

Tim Potters Sausages 

Ciabatta margarita pizza bites 

 

All served with fries, and choice of salad or peas 

£10.50 each 

*** 

 

 

-Please state allergens or intolerances to the team- 



 

 

Desserts  

Chocolate fondant, with salted caramel ice cream and honeycomb £9 

Sticky toffee pudding with toffee sauce, vanilla ice cream garnished with popcorn £9 

Winter crumble of the week with custard £9 

Affogato – shot of coffee with ice cream and amaretti biscuit £8 

Zesty lemon tart with raspberry sorbet £9 

*** 

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

*** 

Styles’ local farmhouse ice-cream £2.75 per scoop  

Vanilla bean  

Rich chocolate 

Blackberries and cream 

Salted caramel  

Raspberry sorbet  

Mango sorbet 

Lemon sorbet 

-Please state allergens or intolerances to the team- 



 
 

Sunday Menu 
 
 

Marinated olives £4 
Crusty bread, balsamic, olive oil, rock salt £3 

 
*** 

 

Top side of beef, pork loin, confit chicken leg, 
 (from Tim Potters Butchers) 

or our own tasty vegan nut roast. 
 

Served with garlic and herb roast potatoes, whole golden parsnips, Chantenay carrots, 
broccoli, swede and carrot mash, braised red cabbage and Yorkshire pudding, with a 

hearty homemade gravy £19.00 
 

Smaller appetites £10.50 
 

Add a side of cauliflower cheese £3.75 
 

*** 
 

Sunday Fish Dish 
 

Brixham caught fish of the day, with fresh new potatoes, samphire and warm tartar butter 
£22 

 

*** 
 

-Please state allergens or intolerances to the team- 
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