
 

Menu 

 

Starters 

 

Homemade soup of the day  

£4.95 
 

Sautéed forest fungi wild mushroom pancake 

Smothered in Hawkridge smoked cheese sauce  

£5.95 
 

Baked goats cheese 

Pomegranate- mix seed and charcoal cracker- salad 

£5.95 
 

Confit pulled shoulder of lamb Croquette  

With cucumber- mint- yogurt sauce- baby gem leaves 

£6.95 
 

Moules Mariniere 

Beautiful poached river Teign mussels in dry white wine 

 Shallots- garlic- tarragon and cream 

£7.25 
 

Pan-fried Brixham scallops 

On black pudding hash- celeriac puree- pea shoots 

£8.95 
 

Teign Valley flat bread tear and share  

With extra virgin olive oil- aged balsamic -marinated olives 

£3.25 
 

Phoenix Burgers 
 

Phoenix half-pound steak burger 

Served in a Teign Valley sweet bun- superlong skin on fries- house slaw 

£10.95 
 

Butternut squash- goats cheese burger 

Served in a Teign Valley sweet bun- superlong skin on fries- house slaw 

£10.95 
 

Southern fried chicken fillet burger 

Served in a Teign Valley sweet bun- superlong skin on fries- house slaw 

£10.95 
 

Burger Toppings 

Monterey jack cheese £1.10- chorizo and cheese£1.90 

Devon blue cheese and caramelised red onion £1.80 maple bacon£1.60 

 

Phoenix salads 
 

Crème fraiche- coriander and lime marinated chicken breast 

Toasted pine nut- pomegranate and baby gem salad  

£12.95 
 

Panko Crumbed fillet of chalk stream Trout  

Toasted almonds - pomegranate and baby gem salad  

£13.95 
 

Char grilled tuna loin 

On Greek feta cheese- olive- tomato- cucumber and red onion salad 

£15.95  

 

 
 



Phoenix salads 
 

Phoenix seafood platter  

Poached salmon fillet- Tregida smoked salmon- crevettes- river Teign mussels in garlic-  

Brixham crab- lemon mayo 

£17.95 
 

Char grilled 8oz Rump steak 

 Red cabbage - walnut and crumbled Devon blue cheese salad- English mustard dressing 

£14.95 
 

All Salads Served with either super long skin on fries or minted new potatoes 
 

Main courses  
 

King prawn- river Teign mussel and chorizo risotto 

Wild rocket- Parmesan 

£14.95 
 

Dawlish Forest fungi mushroom Feuilette (v) 

A pastry case filled with mushrooms in a white wine and garden herb cream sauce  

Served with buttered fine beans- spinach & minted new potatoes 

£11.95 
 

AUBERGINE AND TOMATO GALETTE (v) 

Roasted red pepper sauce- Served with buttered fine beans- spinach & minted new potatoes 

£11.95 
 

Pan-fried supreme of crediton chicken 

Mascapone- basil & sun blushed tomato cream sauce 

Served with garlic and herb Parmentier potatoes- buttered fine beans- spinach 

£13.95 
 

Char grilled 8oz rib eye steak 

Caramelised red onion marmalade- melted Devon blue cheese- red wine jus 

Served with garlic and herb Parmentier potatoes- buttered fine beans- spinach 

£19.95 
 

Slowly roasted belly of pork 

Otter’s wildsider and star anise sauce-  

Served with garlic and herb Parmentier potatoes- buttered fine beans- spinach 

£15.95 
 

Striploin of lamb  

Wrapped in pancetta- cherry tomato and basil jus 

Served with garlic and herb Parmentier potatoes- buttered fine beans- spinach 

£18.75 
 

Sides - skin on fries or chunky chips £2.25- side salad £2.25 phoenix slaw £1.50 

Devon blue cheese sauce £2.50- peppercorn sauce £2.50 seasonal vegetables£3 

 

Desserts 
 

Coconut panna cotta 

Rhubarb compote- coconut crisp 
 

Warmed steamed Date pudding  

Salted caramel sauce- Devon clotted cream 
 

Raspberry and mango- meringue roulade 
 

All £5.95 
 

Chocolate overdose 

Warmed chocolate brownie- white chocolate crème brulee- dark Belgian mousse 

£6.95 

Ian’s signature cup 

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

vanilla bean ice cream- served on a pool of vanilla sauce 

£6.95 
 

West country cheeses 

Sharpham Elmhurst- Hawkridge smoked cheddar- Devon blue cheese 

Biscuits- grapes- celery- chutney 

£8.50 

 

Most dishes are gluten free where possible- Allergy advice please ask 

 


