
Soup of the Day £6.25
freshly baked bread

Chicken Liver Pâté £7
red onion marmalade, sourdough, balsamic glaze

Smoked Salmon (GF) £7.50
pickled orange fennel, lemon cream cheese, 

herb oil

Roast Turkey Parcel Wrapped in Bacon £15.95
pigs in blankets, roast potatoes, turkey gravy

Locally Caught Seafood Linguine £12.75
lemon cream sauce

Roast Hake Fillet £18
new potatoes, baby prawn and dill sauce

10oz Sirloin Steak £20
roasted tomatoes, grilled mushroom

Steak Rossini £26
charred and butter seared fillet steak, pâté, 

mushroom duxelles, Parmesan mash, roast carrots, 
tenderstem broccoli, Madeira jus

8oz Fillet Steak £24
roasted tomatoes, grilled mushroom

Pil Pil Chicken £14
chilli & smoked paprika spiced chicken fillet, shredded 
lettuce, tomato, garlic mayonnaise and chunky chips

14oz Sirloin Plank Steak £25
field mushroom, baked half tomato, onion rings, chunky chips, herb butter

Prawn Cocktail £7.50
traditional garnish

Honeydew Melon £6.25
pomegranate dressing, rocket

Pil Pil Prawns £8.75
our famous sizzling prawns flambéed in olive oil 

garlic chilli and bread to dip

Pan Fried Chicken Supreme £15 
dauphinoise potato, mushroom & leek sauce

Wild Mushroom Tartlet (V) £12.95 sweet 
potato, stout gravy

Roast Pork Belly £16.95
buttered mash root vegetable purée, 

port & thyme gravy

Many of our dishes are easily adjusted to suit allergies, please ask your server for more information. 
Although we endeavour to do so, we cannot guarantee that any of our dishes are allergen free due to possible ‘cross contaimination’ in a kitchen environment

Linguine Pasta with Chicken & Chorizo £15.50
San Marzano tomato, basil, olive oil and garlic sauce

Mediterranean Garden Bowl £12
Pil Pil rice, tenderstem broccoli, pickled carrot, butternut squash, sun blushed tomatoes, olives, 

dressed in pine nut and basil pesto

Crispy Salt & Pepper Squid £8 
aioli with a chargrilled lemon wedge



Glazed Lemon Tart £6.50
Cornish clotted cream & textures of raspberries

Chocolate Marquise £6.50
salted caramel ice cream, brandy snap, chocolate caramel

Mrs P’s Tiramisu £6.50
classically made to Mrs. Pascoe’s 50 year old recipe

Winter Fruit Crumble (GF) £6.75
traditional custard

Penventon Cheese Plate (GF) £7
cheddar, blue, brie, chutney, celery, grapes, biscuits 

Ice Cream & Sorbet Selection (GF) £5

Many of our dishes are easily adjusted to suit allergies, please ask your server for more information. 
Although we endeavour to do so, we cannot guarantee that any of our dishes are allergen free due to possible ‘cross contaimination’ in a kitchen environment

SIDES

Chunky Chips £3.50 

Posh Chips (Melted Parmesan, Truffle Mustard) £5.75 

Winter Roasted Root Vegetables £3.50

House Salad (V) £3.50

Tomato, Mozzarella & Red Onion Salad (V) £4.50 

Buttered New Potatoes £3.00

Parmesan Mash £3.50

Rocket, Parmesan & Balsamic Salad £3.50

Onion Rings £3.50 

DESSERTS


