
Creamy Tom Yum soup, kaffir lime leaf,

coriander, king prawn, mushroom, tomato

Lentil nut roast, seasonal veg, braised red cabbage,

Yorkshire pudding, roast potatoes, chantenay

carrots, roasted parsnip, mushroom gravy

Slow roasted beef rump, Yorkshire pudding,

season veg, braised red cabbage, roast potatoes,

chantenay carrots. roasted parsnip, gravy

All dishes are made in a kitchen where allergens are present, please speak to your server if you have any specific dietary requirements

particularly severe allergies.

Almond croissant bread & butter pudding, rum &

raisin ice cream 

Beef burger, bacon jam, cheddar, little gem lettuce,

tomato, brioche bun, chips, coleslaw

Pan fried Sea bass fillet, samphire, peas, saute

potatoes, herb butter sauce

Chicken caesar salad, croutons, anchovies,

parmesan, bacon

Smoked trout & prawn salad, cocktail prawns,

avocado, mixed lettuce, lemon & dill mayo,

croutons 

Lemon posset, thyme shortbread  

T w o  C o u r s e s  £ 2 8 . 0 0             T h r e e  C o u r s e s  £ 3 4 . 0 0
( M i n i m u m  o f  2  c o u r s e s )

THE

Lodge

Lentil vegetable burger, chilli mayo, little gem,

tomato, brioche bun, chips, coleslaw

Brixham dressed crab, salad, lemon dill mayo,

crusty bread, chips (+£4)

Side salad £4.50

Olives £4.50

Seasonal vegetables £4.50

Roast potatoes £4.50

Yorkshire pudding £1.00

Sides

Halloumi & roast Medditerrnean vegetable

skewers, garlic & chilli oil

Warm goats cheese, honey, chilli & walnut tart,

rocket & beetroot salad

Braised beef croquette, creamed polenta, crispy

bacon, pecorino

Chocolate brownie, salted caramel ice cream, 

honeycomb

Sticky toffee pudding, butterscotch sauce,

vanilla ice cream

Crusty bread £4.50

Starters

Mains

Desserts

Add a dish of cheesy leek & onion
gratin £5

Chips £4.50

Roast turkey, sausagemeat stuffing, seasonal veg,

braised red cabbage, roast potatoes, chantenay

carrots. roasted parsnip, gravy


