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WHITE WINES

Pontebello Pinot Grigio | Australia
Light, bright and crisp, with delicate apple and pear flavours.
  
Monte Verde Sauvignon Blanc | Chile
This crisp, zesty Sauvignon Blanc with notes of tropical fruit 
flavours.

Short Mile Bay Chardonnay | Australia
Cool-fermented in stainless steel and bottled early to retain the 
freshness, a citrussy Chardonnay with a crisp finish.

Flagstone Poetry Chenin Blanc | South Africa
Refreshing green apple acidity with notes of pineapple and a 
creamy finish. Pairs well with chicken salad, seafood and white 
meats.

Petal And Stem Sauvignon Blanc | New Zealand
Fresh guava and passionfruit flavours with hints of grapefruit and 
a zesty, balanced finish. Pairs well with fresh seafood and summer 
salads.

RED WINES

Casa Albali Tempranillo-Shiraz | Spain 
A blend of the Spanish Tempranillo grape variety and the more 
famed international variety Shiraz; plenty of ripe cherry and plum 
fruit flavours.

Monte Verde Cabernet Sauvignon | Chile
A vibrant Cabernet Sauvignon with rich blackcurrant flavours, ripe 
tannins and subtle oak for added smoothness and complexity.

Tekena Merlot | Chile
A fruit-driven Merlot with raspberry and blueberry fruit leading to a 
soft finish.

Luna Del Sur Malbec | Argentina  
Plenty of ripe, soft berry fruit flavours with the usual pinch of spice 
associated with Malbec as well as cinnamon and vanilla notes 
from some brief oak ageing.

Rare Vineyards Pinot Noir | France
Rich and smooth with cherry and blueberry flavours, 
complemented by a hint of sweet oak spice.

ROSÉ WINE

Wicked Lady White Zinfandel | USA 
Medium-sweet rosé made using Zinfandel grapes from warm 
Californian vineyards. 

La Campagne Rose | France
This rosé is a light and fresh wine, with fruit-forward aromas. It 
displays notes of wild raspberry and candied strawberry. 

PROSECCO

Cantabella Prosecco Brut | Italy
A lively Prosecco with aromas of white peach, pear blossom and 
lemon zest. Perfect as an aperitif or served with seafood.

Cantabella Prosecco Rose | Italy
A lively Prosecco with aromas of summer berries and blossom. 
Perfect as an aperitif or served with seafood         

Ferd Bonnet Grd Rsrv Nv | France
Alexandre Bonnet is famous for its Pinot Noir style of Champagne 
which delivers richness and structure. Flavours of white blossom 
and citrus provide freshness and fruity notes.

Taittinger Brut Reserve | France
Light, delicate and elegant; dry, fresh and balanced with a green 
fruit and citrus character.   

Bottega 0% White | Italy
Sparkling Zero White is a non-alcoholic drink, for health or 
religious reasons, do not consume alcoholic beverages, or those 
who are cautious with their alcohol consumption.             

PORT

Cockburns Ruby Port
A blend of young wines from different vintages, aged for three 
years in large wood casks.                                   
  
QPA 10 Year Tawny Port
Alta No. 10 is an elegant, luscious, complex Tawny Port, made in 
our traditional granite lagars, aged in old casks and ready to drink 
now.                                                                                                                                                     

175ml 250ml Bottle

SOFT DRINKS
Appletiser 275ml
Bottlegreen Elderflower Presse 275ml
Britvic Pineapple 200ml
Britvic Orange 200ml
Britvic Ginger Beer 200ml
Coca Cola 330ml
Coke Zero 330ml
Fever-Tree Indian Tonic 200ml
Fever-Tree Slimeline Tonic 200ml
Fever-Tree Elderflower Tonic 200ml
Fever-Tree Ginger Ale 200ml
J20 Orange/PassionFruit 275ml
J20 Raspberry  275ml
Still Water Bottle 330ml
Still Water Bottle 750ml
Sparkling Water Bottle 330ml
Sparkling Water Bottle 750ml   

SOFT DRINKS  
Diet Pepsi
Pepsi Max
Lemonade R Whites

DRAUGHT BEERS & CIDERS

Bud Light 3.4%

Stella Artois 4.6%

San Miguel 5%

Camden Pale Ale 4%

Boddingtons 3.8%

Kopparberg Crisp Apple 4%

Otter Stout 4%                                                          

HALF
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BOTTLED BEERS & CIDERS
Budweiser 330ml

San Miguel 0% 330ml

Magners 0% 330ml

Kopparberg Strawberry/Lime 500ml

Kopparberg Strawberry/Lime 0% 500ml
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H O T  D R I N K S

Americano
Flat White
Mocha
Cappuccino
Latte
Espresso
Double Espresso
Hot Chocolate
Deluxe Hot Chocolate

Pot � Tea
English Tea
Earl Grey Tea
Fruit/Herbal Tea                              

3.70
4.10
4.20
4.10
4.10
2.90
3.90
3.90
4.90

for 1   for 2
3.25   5.50
3.50   5.75
3.50   5.75

                                                                                                                  

50ml
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Li�t B�es

Warm West Country Spiced Nuts (N)

Citrus & Herb Marinated Olives

Whipped Hummus and Toasted Crostini (G, Ses)

Homemade Rosemary Focaccia (G, Sul)
Olive oil & balsamic vinegar

Seasonal Soup of the Day (C, G, Sul)
Bread & salted butter

Salt & Pepper Squid (G, E, Mol) 
Roasted garlic aioli, lemon wedge

Headland’s Scotch Egg (G, E, M, Sul)
Piccalilli and dressed leaf salad

Caprese Salad (G, D)
Tomato, Mozzarella, basil, sea salt, black 
pepper, olive oil, balsamic, croutons

Sandwi�es
Freshly prepared and served with dressed leaves and 
crisps, on your choice of white bloomer, wholegrain, 
sourdough or gluten-free bread

Poached Atlantic Prawns (G, Cru, E, D)
Marie-Rose sauce, paprika, lemon, gem lettuce

Honey & Wholegrain Mustard roasted 
Gammon Ham (G, D, M) 
Wholegrain mustard

Oak Smoked Salmon (G, F, D)  
Dill cream cheese, cucumber

Free-Range Egg Mayo & Chives (G, E, D)

Riviera Club (G, E)
Bacon, lettuce, tomato, farm chicken,
egg mayo, gem lettuce & skinny fries

Steak Baguette (G, M, Sul)
Caramelised onions, pickled mushrooms, 
roasted garlic aioli, dressed rocket with skinny 
fries
Add cheese £1   
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Great f� sharing! Mains

Beer-Battered Market Fish (G, E, F, Sul)   
Crisp golden batter, chunky chips, garden peas, 
lemon and house tartare sauce   
      
Whole Tail Scampi (G, Cru, E)
Chunky chips, garden peas, lemon and house 
tartare sauce

Braised Pork Belly & Creamy
Mustard Mash (C, D, M, Sul, S)
Caramelised onion gravy & spiced red cabbage

28-Day Aged 8oz West Country Sirloin (D, Sul) 
Chunky chips, roasted Portobello mushroom, 
roasted shallot, rocket, classic brandy & 
peppercorn sauce
Surf & turf -  add 3 Garlic Prawns 

The Gallery Burger (G, D, Sul)    
6oz Devon beef, brioche bun, gem lettuce, 
tomato, pickles, Monterey Jack cheese, burger 
relish, crispy onions, skinny fries
Add burger patty
Add bacon or cheese (D)

Southern Fried Chicken Burger (G, E, M, Sul) 
Brioche bun, rainbow slaw, pickled jalapeno, 
ranch dressing, skinny fries, gem lettuce, tomato                   
Add bacon or cheese (D)
Add Chicken

Roasted Portabello Mushroom Burger (G, Sul)
Brioche bun, gem lettuce, homemade red chilli 
jam, roasted red peppers & skinny fries

Potato Gnocchi (G, D, Sul) 
Italian tomato and fresh basil, baby spinach, 
parmesan, mediterranean vegetables 

Fragrant Thai Green Vegetable Curry (Cru, Sul) 
Packed with fresh vegetables in a creamy coco-
nut sauce, served with coconut rice, crispy 
onions and prawn crackers
Add farm chicken

Classic Caesar Salad      
Crisp gem lettuce, white anchovies, soft-boiled 
egg, shaved parmesan and ciabatta croutons, 
finished with a rich Caesar dressing
Add farm chicken

Mushroom Tortellini (D, E, G)    
Mornay sauce, spring onion, sautéed wild mush-
room, toasted seeds, parmesan

Market Fish Platter 
Prawns, smoked salmon, salt & pepper squid, 
market fish, salad, marie-rose sauce and baked 
baguette 


�erts
Sticky Toffee Pudding (E, D, N)
Butterscotch sauce, honeycomb ice cream, 
praline    

Double Chocolate Brownie (E, D)
Callestick Cornish vanilla bean ice cream   
    
Selection of Cornish Ice Creams (D)
Vanilla, honeycomb, strawberry, chocolate, rum 
& raisin, vegan vanilla

West Country Cheese Board
A selection of regional cheeses, apple chutney, 
grapes and artisan crackers    
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ALLERGEN INFORMATION
All food is prepared in an area where allergens are present. Should you have any dietary 
requirements, allergies or intolerances, please advise a member of our team upon ordering.

C Celery, G Gluten, Cru Crustaceans, E Egg, F Fish, L Lupin, D Dairy, Mol Molluscs, M Mustard, N 
Nuts, P Peanuts, Ses Sesame, S Soya, Sul Sulphur Dioxide.*denotes that without this item the dish 
can be made gluten free.

Garden Vegetables (D)
4.50

Skinny Fries
4.50

Chunky Chips
4.50

Garden Salad (Sul)
4.50

Beer-battered Onion Rings (G)
4.50


