
FATHERS DAY 
 Lunch Menu  

Sunday 21st June 12-4pm 
2 courses £37/ 3 courses £42 

STARTERS 
Greek salad with lemon and chilli feta cheese 

Chilled gazpacho soup with crayfish tails and pesto 

Brixham Crab cocktail with Marie Rose sauce,  
Baby gem and avruga caviar 

Duck rillettes with garlic toasted bread and chutney   

MAINS 
Roast Rump of lamb with mint and caper jus,  

roast potatoes and seasonal vegetables 

Pork tenderloin wrapped in Parma ham with  
braised cabbage and spiced apple, sage sauce 

Fillet of sea bass with new potatoes and asparagus, 
mustard sauce with chives 

 Selection of fish with fresh tagliatelle, Shellfish cream sauce 

Summer vegetable plate with truffle dressing  

DESSERTS 
Strawberry and pistachio tart with creme patissiere  

Rich chocolate pot with brandy and Chantilly cream 

Raspberry creme brûlée, shortbread biscuit 

Selection of cheeses with apple and cider chutney 

TEA and COFFEE  
Tea, coffee, infusion or hot chocolate 

£4 



EASTER SUNDAY  
Lunch Menu  

SundayEA 20th A 
Tomato and mozzarella salad, fresh basil and olive  

Ham hock terrine with grated carrot salad,  
walnut bread 

King prawn and Spring vegetable tart with chorizo 

Smoked  

MAINS 
Roast rump of lamb with red wine jus,  

roast potatoes and seasonal vegetables 

Roast Chicken with dauphinoise potato,  
French beans and tarragon jus 

Fillet of sea bass with Saffron braised fennel  
and tapenade 

 Roast fillet of Hake with brown shrimps & samphire 

Gratin of potato and wild mushroom, parsnip crisps  

DESSERTS 
Mixed berry tartlet with raspberry sorbet 

Orange and almond cake with honey & mascarpone 

Coconut creme brûlée with toasted pistachio 

Selection of cheeses with apple and cider chutney 

TEA and COFFEE  
Tea, coffee, infusion or hot chocolate 

£4 



MOTHERS’ DAY  
Lunch Menu  

2 courses £37/ 3 courses £42 

STARTERS 
Wild mushroom soup with black truffle oil 

Tuna carpaccio with rocket and Parmesan salad 

 Brixha 
Gratin of duck confit and gnocchi with tarragon  

MAINS 
Roast rump of lamb with red wine jus,  

roast potatoes and seasonal vegetables 

Roast loin of pork with apple sauce and crackling,  
French beans and cider cream sauce 

Fillet of sea bass with asparagus and truffle 

 Pan fried scallops and King prawn, pastry case with leek  
and samphire, Champagne sauce 

Pumpkin tortelloni with sage sauce a 
DESSERTS 

Layers of shortbread biscuit with fresh raspberry 

White chocolate dome with passion fruit mousse 

Lavender creme brûlée with marinated berries 

Selection of cheeses with apple and cider chutney 

TEA and COFFEE  
Tea, coffee, infusion or hot chocolate 

£4 




