
 

To Begin… 
 

Homemade soup of the Day served with Warmed Bread 

£4.95 
 

Lightly Battered King Prawns with coriander and lime- sweet chilli 

mayonnaise- Baby gem leaves 

£6.95 
 

Smoked Salmon Mousse- Vol au vent 

 Lemon aioli and dressed rocket leaves 

£6.95 
 

Warmed Salad of Smoked duck- marinated baby figs in rum  

£7.95  
  

Smashed Avocado on toasted sour dough bread- baked red pepper  

Topped with poached egg 

£5.95 
 

Baked Ciabatta with extra virgin olive oil- aged balsamic  

Marinated mixed olives 

 £3.25 
 

Mains 

Spinach, Cranberry, Hazelnut, Brie and Mushroom Wellington, a 

panache of mixed Vegetables served on roasted potatoes 

£11.25 
 

Baked Butternut squash and bean Ragout 

£10.95 
 

Pan-Seared Lamp Rump herb crusted served on a medley of 

Mediterranean style roasted vegetables- Pearl Barley Jus 

£17.95 
 

Crediton Chicken supreme marinated in crème fraiche coriander 

and lime-Fine herb- pine kernel salad- griddled new potatoes 

£11.50 
 

Sautéed Pheasant breast on Braised Savoy cabbage with smoked 

bacon lardons, Swede and carrot mash with roasting jus 

£12.95 
 

Phoenix 8oz Ground Beef steak Burger served in a Glazed Brioche 

bun with super long skin on fries- Phoenix coleslaw 

£10.95 
 

Best of the West 8oz rib eye steak with grilled portabella 

mushroom griddled Beanliegh blue cheese- Wild rocket- chunky 

chips 

£19.95 

 

 



 

 

Best of the West 8oz Rump steak 

With Tiger prawns in garlic butter- Wild rocket- chunky chips 

£14.95 
 

Slow roasted pressed belly of pork wrapped in crispy pancetta- 

black pudding crust Apple puree- roasting jus- fine beans and mash 

£15.95 
 

Phoenix Crème fraice chicken burger 

Served in a Glazed Brioche bun with super long skin on fries- 

Phoenix coleslaw 

£10.95 
 

Red snapper kebab with mango and red pepper salsa, with super 

long skin on fries and lemon wedge 

£17.95 
 

Salmon and Garden Pea risotto- Rocket and Parmesan salad 

£14.95 
 

Sides- skin on fries or chunky chips £2.25- side salad £2.25- Phoenix 

slaw £1.50- Blue cheese sauce £2.50- peppercorn sauce £2.50 - mixed 

seasonal vegetables £3 - burger toppings £1.80 
 

Tempted by the end… 
 

Desserts  £5.95 
 

Chocolate sponge- crystallised ginger ice cream 

 

Bramley Apple and cinnamon biscuit trifle, fresh calvados cream 
 

Vanilla bean crème brulee with orange shortbread biscuit 

 

  Pomegranate Pavlova with blackberry ice cream- popping candy  
 

Amoretti chocolate truffle torte- Devon clotted cream 

 
 

 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 Selection, Cornish smuggler, Beanleigh 

blue, Sharpham Elmhurst- Dartmoor Jail Ale Chutney- Buttermilk 

crackers- Celery sticks- Grapes on the vine 

£8.95 
 

 

Some of our suppliers- Forest Fungi Dawlish- 

 Kingfisher Brixham- BDF Bovey Tracey 

MC Kelly Crediton- 

M J Baker Heathfield 

 J&R Foodservice Exeter-  

Hawkridge farm- Lucy’s Devon eggs 

Forest Produce. 


