The
oBody
Inn
Starters
Spring vegetable soup - freshly baked bread & butter 7.50
Brixham Scallops, pearl onions, bacon lardons, pea puree and pea cream 12.95
Smoked Mushroom Arancini, gariic Aioli and Parmesan 9.95
Chicken liver pate with a smidgen of whisky — toast 8.95
Mains
Roast Topside of beef - Yorkshire pudding, roast potatoes & gravy 18.95
Roast Turkey - Yorkshire pudding, roast potatoes & gravy 16,95
Roast Pork Loin - Yorkshire pudding, sage, onion & garlic stuffing, roast potatoes & gravy 16.95
Walnut & hazelnut nut roast ~ Yorkshire pudding, roast potatoes & gravy 15,95

Tadays vegetables, thyme roasted carrots, naney glazed roast parspip, sauteed leeks, broccoli
braised red cabbage, cauliflower cheese (please nate our vegetables may vary due ta national

shortages)

Fishermans Pie ~ Smoked Haddock, prawns, Smoked Salmon, cod topped with cheesy mash,
tenderstem & carrots 19.95

Classic honey and mustard glazed ham, brace of free range fried eggs, chunky chips, garden peas
14.95

Homity pie ~ short crust pastry topped with potato, cheese, leeks, wholegrain mustard & garlic, coleslaw
& salad 14.95

Sweet potato & walnut burger ~ guacamole, wild mushrooms & courgette, coleslaw & fries 15.95

NoBody ploughman’s — homes cooked ham, Cheddar cheese, crusw bread, pickie & sll things
“plougmanesque” 18.95

Desserts

NoBody Recipe brioche bread & butter pudding - honeycomb lce creamn
Vanilla cheesecake — fruit compote, clotted cream 7.50 V)
Chocolate fudge brownie with chacolate sauce and vanilla ice cream 7.50
Bramley Apple pie ~ with Devon cream custard 7.50
Lemon tart topped waith Italian meringue and raspherry sorbet 7.50

ice cream -~ vanilla, honeycomb , chocolate - Sorbet - raspberry, passionfruit
1scoop 2,952 scoops 4.95 3scaops 6,95




