While you decide...

Toasted Ciabatta bread, oil & balsamic £3.95 (V) Toasted Ciabatta with garlic & tomato £3.95 (V)
Marinated olives £3.95 (V) Half pint shell on prawns £6.95 Pint £9.95

Starters Award Winning Exmouth Mussels
Lyme Bay Crab, cured salmon salad, cucumber jelly, watermelon Starter with bread £7.95
caviar, avocado & lemon oil £9.95 (GF) Main course with bread £14.95
Smoked Mackerel Rillettes with horseradish, vanilla creme 1. Classic moules mariniere
fraiche, apple, beetroot & pea shoot salad £8.95 (GF) 2. Devon cider & smoked bacon
Vulscombe goats cheese mousse, gingerbread, berries, pickled 3. Fennel & Pernod
beetroot & honeycomb £8.50 (V) (GF without gingerbread) 4. Spanish chorizo & tomato
Lyme Bay scallops baked with coral butter, white port & topped Due to seasonality mussels are subject to
with Parmesan crumble £11.95 (GF) availability
Pressed ham hock terrine, spiced pineapple chutney, cornichons
& capers £7.50 (GF) Children’s Menu
Steamed Dorset clams & smoked fish chowder in smoked i i .
pancetta and fish broth finished with cream & dill, served with Fish & Chips served with tartar
bread £7.95 (GF) £7.95

Devon Beef Burger topped

with cheese, served with chips

Mains £7.95
River Exe Café Beer Battered Fish, served with chips, mushy peas & tartar sauce Margarita Pizza, cheese &
£13.50 tomato on ciabatta bread,
River Exe Cafe 8 oz. Beef Burger, topped with cheese, served with dressed with chips £7.95
salad, chips and burger sauce £13.95 (GF on request)
River Exe Cafe Veggie Burger, topped with avocado & goats cheese, served with Side Orders
dressed salad, chips & red onion marmalade £11.95 (V) Green beans with toasted
Cracked & Baked Whole Brixham Brown Crab served with warm Mediterranean almonds £3.50

crushed potato salad, buttered samphire, broad beans & spinach £16.95 (GF)
Devon Sirloin of Beef topped with garlic & herb butter, roasted tomatoes,
mushroom puree, served with truffle & Parmesan fries, watercress chicory &
white peach salad £22.00 (GF)

Loin & Braised Belly of Kenniford Farm Pork, crispy bacon, apple sauce, sweet
potato mash, parsnip puree & cider jus £18.50 (GF)

Forest Mushroom Risotto with Parmesan, truffle oil & asparagus £13.95 (V) (GF)

Honey roasted carrots £3.50
Samphire £3.50
Mixed green leaf salad
£2.50
Cornish new potatoes £2.50
Skins on fries £2.95
Truffle & Parmesan fries
£3.95
Sharing Platters

Roasted Fisherman’s Platter £50.00
Gurnard roasted with herbs, garlic & lemon. Brixham Brown Crab dressed with herb butter. Roasted Lyme Bay
Scallops with port wine & Parmesan crumble. Exmouth Mussels. Served with Mediterranean style crushed new
potato salad, samphire & Ciabatta bread (GF without Ciabatta)
Neptune’s Chilled Platter £60.00
Cooked Lobster. Oysters, with spring onion, a dash of Tabasco. Fresh Shell on Prawns with lemon aioli. White
Fish ceviche with lime, shallot, sweet peppers & avocado. Lyme Bay Scallops tartar. Dorset Clams. Served with
warm new potatoes, Russian salad, samphire & Ciabatta bread (GF without Ciabatta)

Our platters are subject to seasonal variations

We love to celebrate the very best Devon has to offer and use local ingredients where
possible. All our food is prepared fresh to order, at busy times please bear with us, and just
sit back and enjoy the view!



