
V  Vegetarian  |  VE  Vegan  |  GF  Gluten-free

We use free-range eggs. Our cheese and artisan products come from Forest Produce in Uffcolme and 
are sourced from local independent producers. Some of our dishes contain allergens. If you or a member 

of your party require further information relating to allergens, please ask your server for a copy of our 
allergens menu which contains a full listing of our dishes and itemises the allergenic ingredients of each 

where applicable. A discretionary service charge of 10% will be added. All prices inclusive of VAT.

E X P R E S S 

D I N N E R  M E N U

Steak Frites, 6oz Buxton Butcher sirloin steak, fries, 
baby gem salad, peppercorn sauce GF

Moules Frites, Kingfisher Brixham steamed mussels, 
white wine & cream sauce, fries, house aioli GF 

Tagliatelle, wild mushrooms, spinach & Madeira cream sauce, 
rocket, truffle oil  VG

Available Monday to Friday

5:30pm-6:30pm

Enjoy a main course with a beer, 
glass of house wine or soft drink for £25



C O C K TA I L S

Negroni  £11
Tanqueray, Campari, Antica Formula

Passionfruit Martini  £11
Belvedere, Passoa, Passionfruit

Espresso Martini  £11
Belvedere, Mr Black’s, Espresso

Cosmopolitan  £11
Belvedere, Cointreau, Lime, Cranberry

Margarita  £11
Volcán Blanco, Cointerau, Lime

Vesper  £14
Tanqueray, Belvedere, Lillet Blanc

Clover Club  £11
Tanqueray, Raspberry

Strawberry Daiquiri  £11
Mount Gay Eclipse, Lime, Sugar, Strawberry


