
 D a r k  C h o c o l a t e  B r o w n i e  £ 1 0  ( G F * ) ( V E * )

K i d s  M e n u  u 1 2 ' s
£ 9 . 5  

C h i l d r e n ’ s  m e a l s  a r e  s e r v e d  w i t h  a  c h o i c e  o f  

C h i p s  o r  M a s h e d  P o t a t o  |  C o r n ,  P e a s  o r  S a l a d   

T h e  M u s s e l  S m a s h  C h e e s e  B u r g e r ( G F * ) ( V G * )

M a r k e t  D a y  B o a t  B a t t e r e d  F i s h ( G F * )

L o c a l  S a u s a g e s ( G F * )   

C h i c k e n  B i t e s ( G F * )  

R e d i f i n e  M e a t  S a u s a g e ( G F * ) ( V G )

 

S t i c k y  T o f f e e  P u d d i n g  £ 9 . 5  ( V ) 

D e s s e r t s

A f f o g a t o  £ 7 . 5  ( V ) ( V G * )

S e l e c t i o n  o f  I c e  C r e a m ( V ) ( V G * ) ( G F )

V a n i l l a  P a n n a c o t t a  £ 9 . 5  ( G F * )

B o s c h e n d a l  V i n  d ’ o r  B t l  £ 4 0  |  7 0 m l  £ 7 . 5 0

A p r è s  D i n n e r

B u l a s  T a w n y  /  V i n t a g e  |  P e d r o  X i m e n e z  |  B a i l e y s  |  D i s a r o n n o
|  T i a  M a r i a  |  C o i n t r e a

V o y a g e r  C o f f e e ’ s  a v a i l a b l e
A s k  y o u r  s e r v e r  f o r  s e l e c t i o n

S c o o p  o f  I c e  C r e a m  £ 3 . 5  ( V ) ( V G * )

R a s p b e r r y  G e l ,  C h o c o l a t e  C r u m b ,  N u t e l l a  I c e  C r e a m

C a r a m e l  S a u c e ,  T o r c h e d  B a n a n a ,  C l o t t e d  C r e a m  o r  V a n i l l a  I c e  C r e a m

G i n g e r  B r e a d  C r u m b s ,  P o a c h e d  R h u b a r b ,  G i n g e r  I c e  C r e a m

V o y a g e r  E s p r e s s o ,  V a n i l l a  I c e  C r e a m  &  S h o r t b r e a d

N u t e l l a / C h o c o l a t e / S t r a w b e r r y / V a n i l l a / O r e o / S a l t e d  C a r a m e l
H o n e y c o m b e / C o o k i e  D o u g h / G i n g e r / L e m o n  S o r b e t / B l a c k c u r r a n t  S o r b e t

N u t e l l a / C h o c o l a t e / S t r a w b e r r y / V a n i l l a / O r e o / S a l t e d  C a r a m e l
H o n e y c o m b e / C o o k i e  D o u g h / G i n g e r / L e m o n  S o r b e t / B l a c k c u r r a n t  S o r b e t

D i e t a r y  R e q u i r e m e n t s :  ( G F * ) C a n  b e  m a d e  G l u t e n  F r e e ( V G  C a n  B e  M a d e  V e g a n  ( V )  V e g e t a r i a n  ( N )  C o n t a i n s  N u t s

t h e m u s s e l i n n @ t h e m u s s e l i n n p l y m o u t h

2  S c o o p  £ 6  |  3  S c o o p  £ 8

O p e n  F o c c a c i a

S t r e a k y  B a c o n  £ 1 6

H u m m u s  £ 1 6  ( V G * )  ( V )

S e r v e d  1 2 - 5

S e a s o n a l  T o m a t o ,  G e m  L e t t u c e ,  G a r l i c  M a y o n n a i s e ,  D r e s s e d  R o c k e t  &
M u s s e l  I n n  P i c k l e s

S e a s o n a l  T o m a t o ,  G e m  L e t t u c e ,  G a r l i c  M a y o n n a i s e ,  D r e s s e d  R o c k e t
&  M u s s e l  I n n  P i c k l e s

R e v i e w  u s  h e r e !


	Mixed Mediterranean  Olives £4.5
	While You Wait
	Mussel Inn Sausage Roll,  Mustard Mayo £6
	Baked Focaccia, Herb Butter, Olive Oil & Balsamic £6.5 (GF*)
	Hummus, Sourdough Pitta £7 (GF*)   Add Chorizo £2

	Starters
	Duck Liver Parfait £11 (GF*) Red Onion Marmalade, Orange Puree, Toasted Fig Bread
	Potted Mackerel £12 (GF*) Pickled Cucumber, Dill Aioli, Crostinis
	Grilled Asparagus £11 (GF)(VE*) Hazelnut Crumb, Salsa Verde, Shaved Parmesan
	The Mussel Inn Scotch Egg £11 Sausage Meat, Black Pudding, Mustard Mayonaise
	Crispy Salt & Pepper Squid £11 Lemon Aioli, Lemon Balm

	Main Course
	Seasonal
	10oz Local Pork Cutlet £28 (GF*)
	Apple Textures, Tangle of Greens, Truffle & Parmesan Fries, Red Wine Jus

	Brixham Market Dayboat Fish (Priced Daily)
	Please See Server for Today’s Market Fish

	Brixham Market Battered Fish £21 (GF*)
	Chunky Chips, Tartar Sauce, Buttered Peas, Lemon

	Thai Red Curry (GF*,V*,VG*)
	Sticky Jasmine Rice, Mango & Chilli Salsa, Prawn Crackers
	Chicken £23, Market Fish & Prawn £26, Vegetarian / Vegan £20

	Burrata & Seasonal Tomatoes £18.5 (VG*)
	Basil, Olive Oil, Aged Balsamic & Rocket

	Beef Shin & Ale Pie £21
	Creamed Potato, Spring Greens, Red Wine Jus

	The Mussel Inn Smash Burger £19.5 (GF*)
	Monterey Jack Cheese, Gem Lettuce, Red Onion, Tomato, Chilli and Tomato Relish, Cool Mayo, Skin On Fries (Add Streaky Bacon £2)  VG Available

	West Country Moules Marinière £23 (GF*)
	Skin on Fries, Mussel Inn Focaccia

	Honey Mustard Glazed Ham £16.5 (GF)
	Fried Duck Egg, Chunky Chips, Dressed Rocket


	Sides
	Seasonal Vegetable, Butter & Smoked Almonds £6 (GF*)(VG*)
	Dressed Rocket & Parmesan £5 (GF)(VG*)
	Hand Cut Chips £5 (GF*)(VG)
	Rosemary Salted Skin On Fries £5 (GF*)(VG)
	Mussel Inn Truffle Parmesan Fries £9 (GF*)

	Open Foccacia
	Served 12-5

	Streaky Bacon £16
	Seasonal Tomato, Gem Lettuce, Garlic Mayonnaise, Dressed Rocket & Mussel Inn Pickles

	Hummus £16 (VG*) (V)
	Seasonal Tomato, Gem Lettuce, Garlic Mayonnaise, Dressed Rocket & Mussel Inn Pickles

	Desserts
	Dark Chocolate Brownie £10 (GF*)(VE*)
	Raspberry Gel, Chocolate Crumb, Nutella Ice Cream

	Sticky Toffee Pudding £9.5 (V)
	Caramel Sauce, Torched Banana, Clotted Cream or Vanilla Ice Cream

	Vanilla Pannacotta £9.5 (GF*)
	Ginger Bread Crumbs, Poached Rhubarb, Ginger Ice Cream

	Affogato £7.5 (V)(VG*)
	Voyager Espresso, Vanilla Ice Cream & Shortbread

	Selection of Ice Cream(V)(VG*)(GF)
	2 Scoop £6 | 3 Scoop £8

	Après Dinner
	Boschendal Vin d’or Btl £40 | 70ml £7.50
	Bulas Tawny / Vintage | Pedro Ximenez | Baileys | Disaronno | Tia Maria | Cointrea


	Voyager Coffee’s available
	Ask your server for selection

	Scoop of Ice Cream £3.5 (V)(VG*)
	@themusselinnplymouth
	themusselinn




