







































































































































Wild Mushroom and Leek Pie (Ve)
Dairy free | Nut free | Suitable for vegans | Gluten free on request



Wild field mushrooms, shallots and leeks combine in these handcrafted shortcrust pies. Served

with fondant potato, roasted carrots and parsnips, Brussel sprouts, and a rich onion gravy.



Roasted Beef Striploin
Nut free | Gluten and Dairy free on request



Dartmoor raised beef striploin, roasted with a rosemary crust until medium-rare. Served with

handcrafted Yorkshire pudding, roasted potatoes, honey glazed baby carrots and parsnips, 
butter seared Brussel sprouts, and a rich beef gravy.



Christmas Pudding

Gluten and Dairy free on request | Suitable for vegans on request



Traditional Christmas pudding served with cranberry jus, brandy reduction and Devonshire clotted cream.



Chocolate Brownie
Gluten free | Nut free | Suitable for vegans



Handcrafted chocolate brownie served on a chocolate biscuit crumb, with chocolate sauce, raspberry coulis, 

and dairy free vanilla ice cream,



Baileys Crème Brûlée
Gluten free | Nut free | Suitable for vegetarians



Fresh Devonshire cream and Baileys form the base for this rich Crème Brûlée. Served with winter berries compote 

and shortbread biscuits.



TEA, COFFEE, AFTER DINNER MINTS







































