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SEA VISTA

Starters

Crayfish Cocktail
In a Rich Marie Rose Sauce
on Cos Lettuce. Served with
Brown Bread and Farmhouse
Butter
£14.00

Grilled Mackerel Fillet
Served with our House
Salad, Lemon Wedge and a
Homemade Horseradish
Cream
£11.00

Homemade Local Brixham
Crab Cakes
Served with our House
Salad and Fresh Lemon &
Lime Wedges
£11.00

Garlic Marinated Butterfly
King Prawns
Served with salad garnish
and lemon & lime wedges
£9.95

Crispy Duck, Cucumber &
Hoisin Salad
Shredded Crispy Confit
Duck on Mixed Leaf. With
Freshly Sliced Cucumber &
Hoisin Sauce
£9.95

Greek Feta and Olive Salad
Cubed Feta Cheese with
Nettle, Ginger & Lemon

Dressing
£8.95

Beer Battered Brie
Fresh Brie, Beer Battered.
Served with a Jail Ale
Chutney & Salad Garnish
£8.95

Chicken Tenders
Breaded Chicken Tenders.
Served with Salad Garnish &
Maple & Bourbon BBQ Sauce
£8.95

Any allergens? please let us know

All dishes are subject to market

availability
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Main Courses

SEA FOOD

Seared Tuna Steak
Served with Hasselback New Potatoes, Sweet Pickled
Cucumber and Our House Salad
£19.95

Local Sea Bass Fillet
Served with Buttered Baby New Potatoes, Tenderstem
and Lilliput Caper Butter
£20.95

Grilled Salmon Fillet
Served with Buttered New Potatoes, Asparagus Spears
and Hollandaise Sauce
£22.95

Beer Battered Hake
£17.95

Beer Battered Cod
£15.95

Wholetail Whitby Scampi
£14.95

Served with Thick Cut Chips, Garden Peas and
Homemade Tartar or Jalapeno Tartar Sauce

7) Any allergens? please let us know

All dishes are subject to market
availability
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GRILL:

28 day Matured Westcountry Beef

e 80z Sirloin Steak £26.95
e« 80z Ribeye Steak £25.95
e Butterfly Garlic Chicken £18.95
e Full Rack of BBQ Ribs £19.95

Choose From:
e Chips e Sautéed Herby New
e Skinny Fries Potatoes
e Buttery Mash

Choose Two Sides:

e Tenderstem Broccoli e Coleslaw

e Corn on the Cob Peppercorn Sauce or
e Garden Peas Red Wine Jus

e Grilled Mushroom Onion Rings

e Grilled Tomato Garlic Bread

e House Salad Cheesy Garlic Bread

Extra Sides - £2.95 or 2 for £5
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7) Any allergens? please let us know

All dishes are subject to market
availability
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Our Homemade Smoked Haddock & Green
vegetable Risotto
Fresh Smoked Haddock, Spring Green Vegetables in
a Creamy Risotto Rice. Topped with fresh Parmasan
and Micro Herbs

£19.95

Spinach & Ricotta Canelloni
Wilted Spinach & Ricotta Cheese in Pasta Tubes.
Topped with Tomato and Basil Sauce and Three
Cheeses.
Served with House Salad and Homemade Garlic
Bread

£17.95

Wild Mushroom & Spinach Linguine
Hand-picked Local Wild Mushrooms Sautéed in Olive
Oil, paired with fresh Spinach and finished with
White Truffle. Tossed with Linguine Pasta and
Bocconcini

£18.95

7) Any allergens? please let us know

All dishes are subject to market
availability




DESSERTS
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Profiteroles.
Served with Belgian Chocolate Sauce, whipped
Cream and Chocolate Curls

Vegan Chocolate Brownie, served with Vanilla Ice
Cream, Chocolate Sauce & Marbled Chocolate
Pencil

Homemade Creme Brulee,
with a Berry Compote and Biscoff Crumb

Devon Mess.
Fresh Strawberries mixed with Meringue Crumbs,
Double Cream & Strawberry Coulis

Homemade Devon Apple Cider Crumble, served
with Devonshire Custard

Fruits of the Forest Cheesecake.
With Strawberry Coulis

All £8.95

Any allergens? Please let us know
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