
 

 

This is a sample menu and may change 

 

Starters 
 

Homemade soup of the day 

Served with freshly baked bread 

£4.95 
 

Smoked duck breast 

On polenta cake with bitter orange sauce- toasted pine nuts 

£6.95 
 

Pressed Ham hock terrine 

Winter pickle- Toasted ciabatta- rocket leaves 

£6.25 
 

Smoked haddock Benedict 

Poached haddock fillet on toasted muffin- steamed baby spinach 

 Poached egg- chive hollandaise 

£7.95 
 

Forest fungi wild mushroom Benedict 

Sautéed mushrooms- steamed baby spinach- poached egg- truffle 

hollandaise 

£6.95  
 

Baked Camembert 

With honey and thyme- toasted Ciabatta 

For 2 to share  

£9.95  
 

Tear and share olive and tomato flat bread 

Extra virgin olive oil- balsamic- marinated olives 

£4.95 
 

MAIN COURSES 
 

Duo of Elston farm pork 

Slow roasted belly- pan fried tenderloin with black pudding crust 

South west cider and sage jus 

£15.95 
 

Pan fried Venison Haunch steak 

Blackberry and rosemary jus  

£17.95 
 

Pan fried 8oz ribeye steak  

Red onion marmalade- Devon blue cheese- red wine jus 

£18.95 
 

Oven roasted ½ pheasant 

Smoked pancetta- forest fungi wild mushroom sauce 

£14.95 
 

Vegetarian 
 

Mushroom cranberry and brie Wellington 

Creamy mushroom sauce 

£12.95 
 

Baked goats cheese and onion marmalade tartlet 

 £12.95 
 

All of the above served with 

 Dauphinois potatoes- fine beans roasted vegetables 
 

Beetroot- pea- parmesan risotto 

Glazed wild rocket leaves 

£11.95 
 

Breaded Cheesy leek cakes 



Spicy tomato relish- skin on fries 

£11.95 

 

 

 

 

Phoenix Fish  
 

Trio of fish fillets  

(Catch of the day) tarragon and pepper hollandaise 

Served with Dauphinois potatoes- fine beans roasted vegetables 

£18.95 
 

Seafood stew  

A selection of fish of the day- prawns and squid 

In tomato- herb and caper sauce 

Served with skin on fries 

£17.95  
 

Crispy battered Brixham fish and chips 

(Catch of the day please ask) served with pea puree- phoenix tar tare sauce 

£12.95 

 

Phoenix burgers 

 

Butternut squash- beetroot- goats cheese burger £10.95 
 

Vegan portabella mushroom burger £10.95 
 

Phoenix ½ lb steak burger £11.95 
 

Southern fried chicken fillet burger £11.95 
 

All served in a toasted teign valley sweet bun with spicy tomato relish- 

salad leaves mayo and slice of gherkin- skin on fries 

 

Burger toppings 

 

Monteray jack cheese £1.25 baked chorizo and chedder £1.95 

 Devon blue cheese and red onion marmalade £1.95 maple bacon £1.75 

 

Desserts 
 

Steamed date pudding  

With Salted caramel and pecan nut sauce- vanilla bean ice cream 

 

Bramley apple crumble tart 

Cornwall’s trewithen dairy clotted cream 

 

Orange crème brulee 

With cinnamon Viennese biscuit 

 

White chocolate & honeycomb torte 

Dark Belgian chocolate ice cream 

 

All of the above £5.95 

 

Ian’s signature cup 

A hand crafted tuille biscuit cup- saucer- spoon- filled with a light belgian 

chocolate mousse- topped with vanilla bean ice cream- on a pool of vanilla sauce 

 £6.95  

 

West Country cheese and biscuits 

Sharphams Elmhurst- Devon blue- Hawkridge mature cheddar 

Chutney- grapes- celery 

£8.95 

 

(Please speak to a member of staff about any allergens information) 

 


