PUNCHBOWL

DAYTIME MENU

SMALL PLATES

Baked bread - tapenade, salted butter (v) - 7 Baked burrata - tomato ragu, sourdough soldiers - 11 (v)

Salt & pepper seafood - frickles, citrus mayonnaise - 14 Whipped goats cheese - beetroot, apple,

candied walnut, watercress, citrus mayo - 8.5 (vg)
Tempura cod cheeks - lemon & parsley aioli, roasted

chilli & cherry tomato salsa, nduja crumb - 10 Beetroot hummus - molasses, feta, pistachio, sesame,

illed pitt -75
Chicken parfait - plumb puree, pistachio crumb, grilled pitta (vgo)

baked sourdough - 9 Buttermilk fried chicken - garlic, honey & sesame - 8.5 / 17

Brixham mussels - white wine & garlic cream,

Pumpkin & sage ravioli - butternut squash purée, mushrooms,
grilled sourdough (large with fries) - 10 / 19.5 (gfo)

parmesan, pumpkin seeds, brown butter sauce - 9.5 / 18 (v, vgo)

MAINS

Lamb pie - confit garlic creamed potato, braised greens, maple carrot, minted pesto, red wine sauce - 22.5
Grilled Spatchcock 1/2 chicken - tarragon butter, fries, rocket salad, aioli - 18.5 (gf)
Calves liver - creamed potato, kale & bacon, caramalised onion gravy 18.5 (gf)

Steak frites - bavette, house fries, garlic butter, rocket salad - 20 (gf)

10 oz sirloin - chips, shallot, garlic mushrooms, tomato - 30 (gf)
Cumberland sausage - colcannon mash, red cabbage puree, gravy, caramalised onion - 17.5

PB Burger - steak patty, maple bacon, truffle honey mayo, bonemarrow onions, lettuce, tomato, red onion,
American or blue cheese, toasted bun, fries, coleslaw - 18.5 (gfo)

Fish & chips - beer battered fish, chips, tartare, lemon, pickled onion, crushed peas or curry sauce - 14.5 / 18.5 (s/l)
BBQ'd aubergine - gunpowder potato, spinach, cherry tomato & roasted onion ragu, citrus yoghurt, pomegranate - 17.5 (vg)

160z chateaubriand - chips or mash, garlic mushroom, shallot, tomato, choice of sauce - 67 (to share) (gf)
Maple roasted celeriac & pear risotto - stilton crumb, kale, lemon oil, crispy sage - 18 (vgo)

Market fish - see todays specials

SANDWICHES SIDES

Served with fries or salad - add cup of soup + £3
Chips / Fries - 3.5
Slowcooked blade of beef - sauteed onion, mushroom,

stilton, mustard mayo, ciabatta, beef gravy to dip - 14 Mash - 4

Open smoked salmon - pickled cucumber, watercress, ) )
dill & lemon creme fraiche, ciabatta - 13.5 (gfo) Truffle chips/fries - 5

Vegan wrap - beetroot hummus, avocado, tomato, Gun powder potatoes - 5

lettuce, red cabbage, orange, molasses dressing (vg) - 11

Lemon & thyme chicken wrap - grilled chicken, lettuce, Rocket & parmesan - 4.5
tomato, pesto aioli, shaved parmesan - 12

Seasonal greens - 3.5
Fish goujon - battered fish, rocket, lemon aioli, ciabatta - 12

Garlic mushrooms - 4
SAUCES-2 Béarnaise Peppercorn Bordelaise Stilton cream

v-vegetarian | vg - vegan | vgo - vegan option | gf - gluten free | gfo - gluten free option | Please ask the team for further allergen information

a discretionary 10% service charge will be added to tables of 8 or more, all of which is shared equally between the team



