the

dinner MENU

starters
Goats Cheese Bruschetta

£6.95

Warm pickled beetroot and caramelised red onion

Home Cured Beetroot Salmon

£7.95

Avocado mousse, baby gem lettuce

Sweet Potato, Chickpea & Apricot Falafel

£6.50

Sun dried tomato and red onion houmous

Black Tiger Prawns

£8.50

Saffron sauce, pea puree, linguini

classic STARTERS
Prawn Cocktail

£7.95

Marie Rose sauce, brown bread and butter

Homemade Chicken Liver Pate

£7.25

Cumberland sauce, baby leaf salad

Melon Trio

£6.50

Cantaloupe jelly, water melon coulis, honeydew and mint salsa

Salmon & Chive Fish Cakes

£7.50

Devon crab mayonnaise

Soup of the Day

£5.95

Bread roll and butter

FROM THE

GRILL
10oz Sirloin Steak

£20.00

Served with grilled tomato and sauté mushroom

8oz Fillet Steak

£22.00

Served with grilled tomato and sauté mushroom

8oz Lamb Sirloin
Served with grilled tomato and sauté mushroom

£19.00

mains
Fillet of Seabass

£16.50

Devon crab, prawns, dill and lemon

Glazed Pork Tenderloin

£17.50

Asian spices, sweet glaze, confit peppers, seared bok choi

Lamb Sirloin

£19.00

Garlic fondant, pea salsa, red wine reduction

Mushroom Ravioli

£15.50

White wine and mushroom cream sauce with garlic bread

Lightly Spiced Butternut Squash Risotto

£15.95

With sweet potato and spinach, with garlic bread

Beetroot & Halloumi Salad

£15.00

Pomegranate and dill

Honey & Orange Fillet of Salmon

£15.95

Puy lentils, herb dressing

Peppered Duck Breast

£18.95

Marsala and mushroom sauce

classic mains
Ale Battered Fish & Chips

£15.25

Real ale battered cod and chips, peas, homemade tartare sauce

Homemade Signature Beef Burger

£14.50

Pretzel bun, beetroot relish, swiss cheese, chips and slaw

Chargrilled Chicken Caesar Salad

£14.50

Parmesan and anchovy dressing

Please inform us if you have a food allergy or special dietary requirements
that we should be aware of

desserts
Chocolate & Cherry Tart

£7.25

White chocolate ice cream, chocolate orange truffle

Peach Upside Down Sponge

£7.25

Cardamom custard

Strawberry Mousse

£7.25

Pimms ice cream, mini doughnuts

Passion Fruit Trio

£7.25

Passion Fruit sorbet, mille feuille, passion fruit and elderflower posset

Baked Lemon & Raspberry Cheesecake

£7.25

Raspberry clotted cream ice cream

Barnstaple Hotel Sundae

£7.25

Vanilla and chocolate ice cream, chocolate brownie,
raspberry and chocolate sauces, meringue, chocolate flake,
toffee pieces and whipped cream

Trio of West Country Cheese

£8.25

Local chutney and savoury biscuits

Fresh Fruit Salad

£6.95

Brandy snap basket, clotted cream

Trio of Luxury Ice Creams

£6.95

Vanilla, strawberry, chocolate, caramel or mint chocolate,
with Rossini curls and chocolate sauce

hot beverages
Cafetière of Coffee

£2.95

Cafetière of Decaf Coffee

£2.95

Hot Chocolate

£2.95

Tea

£2.95

Herbal Tea

£2.95

Cappuccino

£2.95

Americano

£2.25

Latte

£2.95

Espresso

£2.25

Double Espresso

£2.95

wines
by the glass

white
1

Brend Hotels Semillon Chardonnay 12%

125

175

250

£3.75

£5.00

£7.00

£3.95

£5.50

£7.50

£3.95

£5.50

£7.50

£4.25

£5.75

£7.75

Australia. A medium bodied wine showing lemon and
lime flavours along with tropical fruits. A fresh acidity
with a long finish.

2

Concha Y Toro Mountain
Range Sauvignon Blanc 12.5%
Chile. Fresh, crisp full of gooseberry, nettle and asparagus
flavours with a tangy lime finish.

3

Brunner Piesporter 9.5%
Germany. A delicate nose of citrus fruit and mineral aromas.
On the palate there is plenty of green apple and lime
flavours, as well as some refined mineral notes.

4

Gabbiano Promessa Pinot Grigio 12%
Italy. Aromas of soft, ripe fruit, hints of hazlenut and fresh
lemons together with flavours of apples, pears and nuts
make this a truly distictive Pinot Grigio

red
15

Brend Hotels Cabernet Sauvignon 13.5%

125

175

250

£3.75

£5.00

£7.00

£4.25

£5.50

£7.75

£3.95

£5.50

£7.50

£4.75

£6.50

£8.95

£4.75

£6.50

£8.95

125

175

250

£3.75

£5.00

£7.00

£3.95

£5.50

£7.50

Australia. The wine is of deep ruby colour. It has cassis,
blueberry and plum flavours to the palate. Elegant with
a long finish.

16

Tooma River Shiraz 14%
Australia. Red and blackberry aromas and a smooth,
textured palate dripping with juicy dark fruits, hints of
chocolate and lively spices.

17

Concha Y Toro Mountain Range Merlot 12.5%
Chile. Soft, juicy style of Merlot, easy drinking with plummy
character and good body.

18

Acordeon Tupungato Malbec 14.5%
Argentina. Fresh wild blackberry, boysenberry and cassis
cascade on the palate. Spicy hints of cocoa, tobacco and
violets add to the melodic complexity and vibrant grip.

19

Monologo Rioja Crianza 13.5%
Spain. Chocolate and cherries on the nose with a hint
of liquorice medium bodied and full of fruit with a bit of
earthiness.

rose
27

Brend Hotels Shiraz Rose 13%
Austraila. A clean bouquet with an inviting scent
of strawberry and plum. A subtle spiciness and
a crispy palate.

28

Canyon Road Zinfandel Rose 8.5%
California. light-bodied with hints of strawberry, cherry,
and watermelon flavours and a smooth crisp finish.

