
 
Autumn menu 

 

Starters 

 

Homemade soup of the moment  

£4.50  

 

Sautéed tiger prawns  

With chorizo and tomatoes served on griddled ciabatta   

£7.95 

 

Tregida oak smoked salmon  

Fennel and orange vinaigrette- baby herb salad 

£6.95 

 

Crediton Chicken liver pate  

Caramelised red onion chutney- toasted ciabatta 

£5.95 

 

Deep fried whitebait 

Homemade mayo- basil pesto- wedge of lemon 

£6.50 

 

Roasted garlic mushrooms 

Parsley cream sauce served in a pastry case 

£5.95 

 

 

Main courses 

 

Slow roasted belly of pork  

On sage and onion mash- southwest cider jus 

£14 

 

Sautéed Gressingham duck breast  

On sweet and sour braised red cabbage- star anise jus 

£15 

 

Grilled corn fed chicken supreme  

On baby spinach mash- Forest fungi wild mushroom Velouté 

£13 

 

Pan seared fillets of sea bream  

Celeriac puree- toasted pine nuts- basil pesto 

£16 

 

Roasted fillet of Brixham Hake 

Watercress- spinach risotto- sun blushed tomato butter 

£17 

 

Phoenix Steaks  

8oz flat iron £14 

8oz rib eye £19 

 6oz fillet £22 

All served with sautéed mushrooms- grilled tomato- chunky chips- dressed 

wild rocket leaves 

 

Sauces 

Blue cheese - peppercorn- smoked bacon 

£2.50 

 



 

Phoenix ½lb Steak burger 

Served in a sesame seeded toasted bun with spiced tomato relish- mayo- 

gherkin- super long skin on fries- Phoenix slaw 

£10 without bun £9.50 

 

Butternut squash- beetroot & goats cheese burger (gf)  

Served in a sesame seeded toasted bun with spiced tomato relish- mayo- 

gherkin- super long skin on fries- Phoenix slaw 

£9.50 without bun £9 

 

Toppings/ sides 

Devon Blue cheese & caramelised red onion £1.80 

 Chorizo & melted cheese £1.90/ maple bacon £1.60/ Monterey jack £1.20 

Crispy Onion Rings£2.50 

 

Green risotto 

Watercress and spinach- rocket leaves and Parmesan 

£11 

 

Penne pasta 

With sun blushed tomatoes- pine nuts- olives- baby spinach- basil- Parmesan 

£12 

 

Desserts 

 

2 scoop Callestick ice cream  

£2.95  

 

3 scoop Callestick ice cream  

£3.95 

 

Sticky toffee pudding 

 Salted caramel sauce- vanilla ice cream 

 

Baked Chocolate pecan tart 

With Devon clotted cream 

 

Fruits of the forest cheesecake 

With strawberry ice cream 

 

Lemon crème brulee 

With Brandy snap biscuit 

 

All £5.95 

 

Ian’s signature cup 

A hand crafted tuille biscuit cup- saucer-spoon- filled with dark chocolate 

Belgian chocolate mousse- topped with clotted cream vanilla ice cream- 

served on a pool of vanilla sauce 

£6.95 

 

West country cheese and biscuits  

Hawkridge smoked cheddar- Sharphams Elmhurst- Devon blue cheese 

Biscuits and trev’s piccalilli 

£7.95 

 

For allergy advice please ask  

 
A few of our Suppliers 

 Meats- M C Kelly Elston farm Crediton 

Fishmongers- Kingfishers of Brixham 

Shellfish- River Teign- Teignmouth 

Fruit and vegetables - BDF Bovey tracey 

Dry foods and frozen - MJ Baker Heathfeild 

J&R Food service Exeter 

 

 

 


