
Nibbles
12” garlic pizza bread - perfect for sharing £12.95
Homemade focaccia £ 6.00
Sun dried tomato hummus served with pitta £ 6.50
Marinated mixed olives £ 5.50

Starters
Traditional prawn cocktail with buttered bread £12.95
Chicken liver parfait with red onion marmalade and toast £  9.95
Soup of the day with focaccia £  8.50
Griddled king prawns served with a tomato and caper salsa £10.50
Goats cheese salad – warm goats’ cheese with roasted red peppers £  9.50
Hoisin duck salad with cucumber, spring onion and sesame seeds £10.50
Salmon tartare – marinated in chives, caper and lemon served with toast £12.95

Pub classics 
House steak burger, bun, gruyere cheese served with chips, salad, onion ring and relish * £23.95
Mediterranean style goats cheese spring rolls – goats’ cheese, carrots, peppers & £19.95
courgettes served with a mixed salad with a honey dressing *
Buttermilk chicken burger in panko breadcrumbs with piri-piri mayonnaise, fries and salad £23.95 
Beer battered haddock landed by Monty of Ladram, served with chips, £23.95
mushy peas, and home-made tartare sauce *
Spinach and roasted red pepper vegetable lasagne with a green salad and garlic bread £21.50
Wholetail scampi served with fries, salad and tartare sauce * £23.95

Meat main courses 
Cumberland sausage served with creamy mash and onion gravy * £19.95
BBQ glazed belly pork served with fries, salad and coleslaw £25.50
Greek-style chicken gyros, with herby pan-fried potatoes and onions, summer £24.50
slaw, tzatziki and pitta bread
West Country sirloin steak (8oz) flat mushroom, roast vine tomatoes, £32.50
chips & onion rings   …why not add a peppercorn sauce £ 3.50
West country gammon steak, fried egg, served with mushrooms, tomatoes and chips £23.50
Pork and sage meatballs served with creamy mushrooms on pappardelle pasta £24.50

Fresh from the sea
Roasted cod fillet with a tomato and black olive tapenade landed in Brixham by £26.50 
Rose of Sharon with creamy mash and buttered kale
Today’s forgotten fish (ask us!) in a lighter beer batter served with chips & tartar sauce £15.95
….Add on mushy peas £ 2.00
Bouillabaisse (French style stew) with salmon, haddock, mussels and king prawns 
in a tomato sauce served with our own focaccia £25.50
Honey & soya glazed salmon fillet with a zesty avocado, coriander and feta salsa 
and jasmine rice £25.50

Boards and salads
Warm poke bowl – griddled halloumi, sweet potato with Ras El Hanout spice, cous-cous, £21.00
hummus, mixed olives, dukkah, pickled red onion, pomegranate and tzatziki with a warm
pitta bread… why not add a griddled salmon fillet, or a panko breaded chicken fillet £26.00
Seafood board – smoked salmon, hot smoked salmon, cockles and prawns with a potato £24.50
salad, green leaf salad and Marie rose dip 
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Traditional ploughman’s – Cheddar, Cornish Brie, ham, grapes,
celery & a baguette £23.95
Crusty baguettes and wraps (with a crisp and salad garnish)

Cheese, Branston pickle and salad baguette £14.25
Hoisin duck wrap with cucumber, spring onions and sesame seeds £14.25
Prawn and Marie rose baguette £14.25
Ham, salad and mustard baguette £14.25
Why not add skinny fries? …. £4.00

Desserts

Classic vanilla crème brûlée topped with fruit sorbet               £11.00
Great with our Rutherglen muscat £9.75 for 50ml
Warm apple traybake with a crumble topping and vanilla ice cream               £11.00
Great with our Essensia Orange muscat £9.75 for 50ml
Baked peaches with vanilla ice cream, salted caramel and a crumble topping
Great with our Essensia Orange muscat £9.75 for 50ml
Trio of chocolate with torte, brownie and meringue – the perfect size for sharing (or not!)
Match with Sichel Sauternes £9.75 for 50ml
Traditional tiramisu, layers of cake, coffee and mascarpone £11.00
Pair with our Rutherglen muscat £9.75 for 50ml
Peach Melba Cheesecake with caramelised peach                                                                              £11.00
Match with our Essensia Orange Muscat £9.75 for 50ml

Cakes from £4.00

Please see the bar or speak to the team for today’s homemade cake flavours!
Homemade fruit or plain scone served warm with clotted cream and strawberry jam £ 4.50

Ice cream affogatos
Classic; vanilla ice cream, whipped cream, espresso £ 8.95
PX Sherry; vanilla ice cream and PX luscious sherry £ 9.25
Baileys; golden crunch ice cream with a shot of Baileys £9.25

Ice creams and sorbets

3 scoops of local ice creams or sorbets – you choose £ 9.50
Ice cream flavours: Madagascan vanilla, Belgian chocolate, rum and raisin, golden crunch
or strawberries and cream
Sorbet flavours: raspberry or mango
Vegan flavours: chocolate or vanilla

Children’s individual ice cream tubs; Chocolate, vanilla or strawberry £ 4.75
Also available from the chicken shed in the garden!

A selection of cheeses served with quince jelly and crackers
choose three for £14.95, or five for £24.50
Cornish Yarg, Ticklemore goats’ cheese, Cornish Brie, Cornish Blue, Barbers 1833 vintage cheddar

We are delighted to once again be supporting the St Luke’s Open Garden Raffle in 2025. To buy raffle
tickets (only £1 a ticket!) and be in with a chance of winning an overnight stay with evening meal and
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breakfast for two people at Turtley (amongst other prizes) simply
speak to a member of the team.
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