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Fixed Fricc Tablc d’héte Menu

F!ease choose from the Fo”owing:

Fruit Juice

choice of Orangc, Cranbcrrg, TroPicaI, APP]c

|_ocal River Tcign Mussels

Finished with cream and served with crusty bread

Home-made Chicken Goqjons

served with a sweet chilli sauce

Chicken Liver Pate
a smooth chicken pate served with red onion relish and white toast

~—~

Hand Cut Gammon Stcalc

served with E_gg s chips & peas

Home Battcrcd Fish of the Dag

served with Chips, Feas and a salad garnish

~—~

Beef with Ale and Mushrooms

Chunks of gcntly stewed Wcst Country beefinarich gravy served
in Yorkshire Fuddings

Brixham Crab

Brown and W]’\ite crab meat with brown bread and butter

Frawn Coclctail

P!ump prawns with our own Marie Rose Saucc
& brown bread and butter

Homo—madc SOUP (ask for today‘s spccial)

served with crusty bread

~a~

Chicken Breast Stuffed with Camembert
wrappec] with bacon and served with a Wl—vite Wine Sauce

Home-made l_uxurg Fish Pie

with sa]mon, smoked hac{dock, white fish & prawns
inarich béchamcL toPPcA with creamy mash

Bangcrs & Mash

served with our own Onion Gravg

| ocal River Tcign Mussels

finished with cream & served with chips

unless otherwise mentioned, served with

Fotatocs and a Sclcction of \/cgctablcs

Or

Salacl & Jac‘cct Fotato

Froma choice of Frawn, C}wccsc, l:_gg Maﬁonnaisc, Tuna Ma\tjonnaisc.
5rixl’1am Crab Home Cookcd Ham,

Flcasc see also our Dailg Spccials and full range of \/cgctarian Options

~—~ ~—~

~—~

Qurfdll range of desserts is discussed at your table and is clcPcndant upon availability s

but gcncra"g includes;

Real Devon |ce cream

DunstaP!c Farm Clotted Cream |ce Cream — choice of flavours
add a |iciueur1cor an additional £2.00

Homc-maclc SCOI'\C
with Strawbcrry Jam and Dcvonshire Clottcc{ Crcam



APPIc & blackbcrry Crumblc
Fresh Fruit Salad
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Before you browse our menu Plcase make us aware of any food a”ergics or
intolerances you have. [n many cases we can adapt reciPes to suit your

dietarg needs and requirements.

We shall be only too happy to assist you with your choices.

Kate & Team
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Award Winning *
Evening Meals at The Downs

We are pleased to offer our evening meal which combines good home
cooking and top qualitg loca”g sourced ingrcdients. We have worked very
hard to identify and build relationships with local businesses and producers
who can supply an exccptional qualitg product. Now we can help you enjoy
a real taste of Devon and the West Country.

We offer a fixed Price Table d’hote Menu Priccd at£20.95 which includes
up to % courses and coffee. We also have Daily sPccials which
occasiona”y may incur a small additional chargc clepending on size and

market availabilitg.

T o ensure we can bring you the best quality, we ask that dinners are pre-
ordered by noon daily (except on the day of arrival). Our intimate
residents only restaurant serves from 6.30pm until 7.15pm daily although
these timings can be adjusted to suit.

We hope that we can be of assistance, and that you can enjog fantastic
home cooked food with a breath taking view.

Please turn the page to view our menu.
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