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Bar & ,
Room Service

Menu



@ Room service 24 hours a day - ring 300 from your room £4.50 per tray
V Vegetarian | VG Vegan | VG* Can be made vegan | GF Gluten Free available - please ask your server

Olives

Homemade Soup of the Day
served with a petit pain and butter

Cajun Chicken Wings
served with garlic mayonnaise, hot sauce and
a salad garnish

Crispy Panko Halloumi Fries
served with a sweet chilli sauce

Nachos

Mexican nachos with melted cheese and jalapefio peppers,
served with sour cream and tomato salsa on the side,

with a topping of your choice:

Original v | Cajun Chicken & Crispy Bacon

Macaroni Cheese
served with garlic ciabatta bread

Oven-baked Camembert
infused with garlic and rosemary, and served
with toasted bloomer bread and chutney

Crab & Spring Onion Croquettes

served with lemon and homemade chunky tartare sauce

Tempura Battered Prawns
4 King prawns in tempura batter, served on a
bed of lettuce with a sweet chilli dip

Mussels in Beer & Bacon Broth
served with garlic ciabatta bread
Also available as a main course - see our Blackboard Specials

£14.50

INCLUDES A FREE DESSERT
PLEASE ASK YOUR SERVER FOR
TODAY'S SELECTION

SERVED DAILY, 1T2NOON - 9.00PM

Roast of the Day ¢
a choice of roast of the day (please ask your server for today's
choices), with roast potatoes and a selection of vegetables

Vegan Roast of the Day ve
5 bean, chickpea and nut slice, served with roast potatoes,
a selection of vegetables and vegan gravy

Breaded Scampi
9 pieces of breaded scampi, served with chips and peas

Homemade Beef Lasagne
with chips and a salad garnish

Home-baked Ham e
served with a fried egg, chips and peas

3 Sausages & Mash e
served with creamy mashed potato, peas and gravy

3 Vegan Sausages & Mash v

served with mashed potato, peas and vegan gravy

3 Egg Cheese Omelette
3 free range egg omelette with mature Cheddar, served with
chips and a salad garnish

Spaghetti Bolognese

topped with grated Parmesan cheese

Vegan Sweet Potato, Chickpea
& Spinach Curry

served with rice and a papadam

Large Nachos

great for sharing Mexican nachos with melted cheese and
jalapefio peppers, served with sour cream and tomato salsa on
the side, with a topping of your choice:

Original v | Cajun Chicken & Crispy Bacon

Hunter's Chicken
chicken breast topped with bacon, cheese and barbecue sauce,
served with chips and a salad garnish

Chicken Tikka Masala
served on a bed of rice with a papadam and complemented
with mango chutney

Grilled Gammon Steak
served with pineapple, chips and peas

Durrant Burger
a 4oz beef burger on a bed of lettuce, topped with bacon, cheese,
fresh tomato and fresh onion, served in a brioche bun and chips

Rack of Ribs

a full rack of barbecue ribs, served with a salad garnish and chips

Fish & Chips

served with a homemade tartare sauce, lemon wedge and peas

AVAILABLE ON WHITE OR WHOLEMEAL BREAD
AND SERVED WITH A SALAD GARNISH AND
POTATO CRISPS

Devon Mature Cheddar Cheese & Pickle
Home-baked Gammon Ham & Tomato
Roasted Devon Beef & Horseradish Sauce
Prawns in Marie Rose Sauce

Tuna Mayonnaise

Brie & Cranberry

3 Cheese v o mouth-watering for the cheese lover!
Pepperoni o a spicy favourite
Vegan sticky barbecue jackfruit




@ Room service 24 hours a day - ring 300 from your room £4.50 per tray
V Vegetarian | VG Vegan | VG* Can be made vegan | GF Gluten Free available - please ask your server

-~ Blackboard Specials

Starters Mains

SERVED 12NOON - 9PM SERVED 5PM - 9PM

Cajun Chicken Wings e £7.95 Mussels in Beer & Bacon Broth er £18.25

served with garlic mayonnaise, hot sauce and served with garlic ciabatta bread

a salad garnish

Sea Bass cr £24.95
Chicken Liver Paté ¢ £7.95 with a lemon, herb and caper butter, served with
served with chutney and toasted bloomer bread dauphinoise potatoes and a selection of fresh vegetables

Oven-baked Camembert v 8oz Sirloin Steak ¢
infused with garlic and rosemary, and served Devon beef steak served with grilled tomato,
with toasted bloomer bread and chutney mushrooms, onion rings, chips and peas

Salt & Pepper Squid £8.25 Durrant Mixed Grill ¢ £27.95

served with garlic aioli and a lemon dressing 40z sirloin steak, gammon, pork sausage and
) ) chicken fillet with fried egg, grilled tomato,
Crab & Sp”ng Onion CroquetteS £8.75 sauté mushrooms, chips and peas

served with lemon and homemade chunky tartare sauce

Slow Braised Rump of Lamb ¢r £26.50
Te'm pura Battered Prawns £8.95 with a redcurrant and port sauce, served with
4 King prawns in tempura batter, served on a dauphinoise potatoes and a selection of fresh vegetables

bed of lettuce with a sweet chilli dip

SERVED WITH MASHED POTATOES AND PEAS

Chicken, Leek & Bacon Pie

. SERVED WITH BUTTER, A SALAD GARNISH AND
Beef, Mushroom & Devon Ale Pie

YOUR CHOICE OF FILLING
Cheddar Cheese | Baked Beans v | Gammon Ham | Tuna Mayonnaise

Prawns in Marie Rose Sauce

Ploughman's Lunch

[}
Cheddar cheese, sliced home-baked ham, pickled onion,
Branston pickle, crisp salad and fresh apple served with 1 e S

freshly baked rolls and butter

‘Olive Tree’ Chicken & Bacon Salad Bread Roll & Butter v =L
crisp iceberg lettuce, red onion, black olives, tomatoes, Creamy Coleslaw v cr £3.50
cucumber, croutons, Caesar dressing and Parmesan shavings,
topped with sliced chicken breast and sprinkled with crispy bacon Garlic Ciabatta Bread v £4.00
Classic Prawn Salad Garlic Ciabatta Bread with Cheese £5.00
north Atlantic prawns wrapped in Marie Rose sauce : :
and served with salad, brown bread and butter 8 Battered Onion Rings ve £4.50
Bowl of Chips ve e £4.50
Cheesy Chips vicr £5.50
Selection of Fresh Steamed
Vegetables vs) e £5.50

Mixed Salad Bowl ve/cr £6.50



Room service 24 hours a day - ring 300 from your room £4.50 per tray
Vegetarian Vegan Can be made vegan Gluten Free available - please ask your server

Hot Drinks —

Hot Chocolate o £3.50
e £3.50 Clotted Cream Ice Cream
Spresso o : 3 scoops of delicious clotted cream ice cream -

Americano o £3.75 various flavours available

Strawberry & White Chocolate Meringue Sundae
Latte o £3.95 strawberry ice cream with a layer of granola, white chocolate pieces
Fruit Tea o £3.25 and meringue, drizzled with strawberry coulis and topped with
please ask for our flavour selection mini marshmallows
Pot of Tea o (per person) £3.50 Toffee Popcorn & Honeycomb Sundae

vanilla ice cream layered with toffee sauce, honeycomb pieces
Pot of Coffee o (per person) £3.75 and topped with toffee popcorn

Cafetiere for Two o £7.00

Hot Chocolate Fudge Cake

served with clotted cream ice cream and chocolate sauce

Lemon & White Chocolate Eton Mess
broken homemade meringue, wrapped with cream, lemon curd
and white chocolate shards

Vanilla Creme Brdlée
classic creme brdlée with mixed berry compote and a quenelle of
clotted cream

Sticky Toffee Pudding

served with hot toffee sauce

Chocolate Brownie
topped with vanilla ice cream and drizzled with chocolate sauce

Fresh Fruit Salad

served with Devon clotted cream

Baked Double Chocolate Chip Cookie Dough

Free Slice Of served warm with vanilla ice cream

1 West Country Cheese Board
Cake Wlth every a selection of local cheeses, caramelised red onion chutney,
pot Of Tea savoury biscuits, grapes and celery sticks

choice of butterfly cake or
jam and cream Victoria sponge

. Toasted Tea Cake & Butter
Finest Durrant

Cream Teas

2 scones, local jam and clotted cream

Plain Scone & Butter

Durrant Clotted Cream
Afternoon Tea Pouring Cream
a selection of finger sandwiches, cakes, Scoop of Vanilla Ice Cream

savouries and scones, served with
strawberry jam and Devon clotted cream



