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Fixed Price T able &’héte Menu

2 courses £19.95

(some suPPlemcnts may aPP13 as indicated)

Pre dinner nibbles(each chargcd at£1.99per 5cwing)

(Ciabatta & butter

Olivcs & Sun Dried T omatoes

Flcase choose from the go”owing:

Fruit Juice VQG)
(For the ]ighter appctite)
choice of Orange, Cranberrﬂ, TroPical or

APP]C

Home-made Soup (ask for toc'ag's sPccial)
VG)

served with crusty bread

Chicken Liver Pate
a smooth chicken Pate served with red onion

relish and white toast

|_ocal River Tcign Mussels

Finished with cream and served with crusty
bread

Home-made Chicken Goqjons

served with a sweet chilli sauce

Garlic Mushrooms (VG)

ona garlic croute

Tcmpura chctablcs (V G)

served with a sweet chilli Aip

Vegetable Spring Rolls (VG)

served with a sweet chilli diP

Prawn Cocktail

PlumP prawns with our own Marie Rose Sauce
& brown bread and butter

T omato, Pasil and Mozzarella Salad with a
balsamic glaze (VG)

Smoked Salmon

with a horseradish cream

Antipasti
slices of chorizo, ham,salami

with a salad garnisl’m

Hand Picked Brixham Crab

(£Z suPP]ement)

]ndivic]ua”g served white & brown meat, served with a brown bread & butter

& a salad garnish
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Main Courses

Hand Cut Gammon Steak Home-made Chicken Chasseur
served with F gg chips & peas K ate's home-made rich slow cooked Chasseur
served with steamed rice
Home Battered [Fish of the Day
served with chips, peas and a salad garnish Salmon Fillet
(5';2.50 5uPP]cment>
Beef with Ale and Mushrooms cooked en papillot with Chardonnay, lemon &
chunks of gentlg stewed West Countr3 beef in Parsleg,
arich gravy served
ina Yorkshire pudding Cottage Fie
(sk for 2 puddings if you have a larger topped with creamy mash
aPPetite)

Beef Chill
Chicken Breast stuffed with Camembert [ d's lightly spiccd home-made beef chilli
wraPPecI with Pacon and served with a White served with rice
Wine Sauce
(ask for more chilli served on the side hcyou like it
Home-made Luxurg Fish Pie hotter)
with salmon, smoked l—laclc]ock, white fish &

prawns in arich béchamel sauce, ’coPPed with Loca| Kivchcign MUSSC|S
creamy mash finished with cream & served with chiPs
Bangcrs & Mash I:i"ct of Brixlwam Haicc/ Dover 50|c
2 large Awach winning Bangers served with our (£2.50 suPP]cment>
own Onion Gravg (ask for3 iFyou have a larger As available at market, a flat fish with a mild
aPPctitc> 1qal<3 FICSI’I, ligl‘ntlg pan fried, finished under the
gri”. Served with fresh lemon.
Roast RumP of Lamb
(£2.50 suPPlcmcnt> Wild Mushroom Risotto (V)
with lamb gravy or mushroom brandy cream finished with cream & parmesan cheese topped
sauce with buttered sliced mushrooms
Spaghctti Bolognaise Vegetarian | _asagne (VG)
- d's slow cooked rich Bolognaise sauce served with a side salad

served with a garlic croute
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chctal:lc Gratin V@) Eds Homc—madc T omato Sauce with Penne
A selection of lightl}j steamed vegetables ina (\/G)

rich bechamel sauce, toPPed with breadcrumbs finished with fresh basil
and gri”ed,serve& with a side salad

Thrcc Cl-lccsc Gnocchi (VG)

chctablc Stir Frg (VG) on a bed of sPinach & pine nuts, dotted with
a selection of vegetables with egg noodles dolcelattiin a delicious cheese sauce, topped
tossed in a Iigl‘mt soy & Ogster Sauce with breadcrumbs

and parmesan, served with a side salad

Mushroom, Cheese, T omato or Onion
Omclcttc VG) chctch Cannc"oni Q)

or a combination as desired served with chips served with a side salad

ancl PCaS or

salad andjacket potato — Please advise your Salad &Jac‘(Ct Fotato
Pre?erence [From a choice of Prawn, Cheese, E_gg
Just ask to add Pacon Mayonnaise, T una Mayonnaise,

Home COOl(CCJ Ham

VQ) = chctarian

unless otherwise indicated mains are served with

buttered Ncw Fotatocs and a Sclcction of steamed chctablcs
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Dcsscrts £4.95 each

Qurfull range of desserts is discussed at your table and is dcpcnclant upon availability,
but gcncra“g includes;

Rcal Dcvon lcc Crcam - triPlc scoop
Dunstaple Farm Clotted Cream ]ce Cream — choice of flavours
add a quucumcor an additional £2.00

Stickg Toffee Fuclcling
served with custar&, Devonshire Clot’ced Cream, ]ce Cream (l scooP)

Syrup SPongc
served with custard, Devonshire Clot’ced Cream, or lce Crcam (1 scooP)

Homc~madc 5conc

fruit or Plain, with Strawberry Jam and Dcvonshire Clottcd (Cream

APPIc & Blackbcrrg Crumblc
with Custard, Devonshire Clot’ced Cream or ]cc Crcam (1 scooP>

Fresh Fruit Salad
with Fouring Cream or Devonshire C]o’cte& cream

Cheese & Biscuits

(£.Z.OO supplcmcnt)
(Cheddar, stilton & creamy camembert served with fruit & crackers

Coffee/. Spccialitg/ Fruit T eas



Cappuccino/ | atte £2.60

—

~ood A”ergies

Begore you browse our menu Please make us aware of any food a”ergics or
intolerances you have. ]n many cases we can adapt recipcs to suit your

dietary needs and requirements.

Ask to see our A”ergcns file which details A”ergehs in each dish.
We shall be only too happg to assist you with your choices.



Kate & Team
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Award Winning *
Evening Meals at T he Downs

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

We offer a fixed Price 2 course Table d’hote Menu Pricccl at£19.95.
]ncludcd we have some sPecials which occasiona”g may incur a small

additional charge clePending on size and market availabilitg.

] o ensure we can bring you the best c]uality) we ask that dinners are pre-
ordered by noon claily (cxcept on the c]ay of arrival). Our intimate
restaurant serves from 6.50Pm until 7.1 5Pm claily a|though these timings can
be adjustcc] to suit.

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

Flcasc turn the page to view our menu.

Dinner Award



