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While You Wait
Mixed Homemade Mussel Inn Hummus
Mediterranean Sausage Roll, Focaccia & Charred Pitta £7
Olives £4.5 Mustard Mayo Whipeped Butter (GF*)(V*) Add
(GF*)(VG) £5.5 .5 (GF*) Chorizo £2
Starters

Crispy Ham Hock Fritter £10
Roasted Apple Puree, Seasonal Lettuce, Pickled Apple

Cheddar, Potato & Ale Soup (GF*) £9

Parmesan and Chive Scone, Whipped Butter

Whipped Feta (GF*)(V) £10

Beetroot Puree, Pickled Heritage Beetroots, Horseradish Crumb

Salmon Roulade (GF) £12

Smoked Salmon, Salmon Rillette, Compressed Cucumber, Celariac Remoulade

Salt & Pepper Squid £10

Roasted Garlic Aioli and Lemon

Main Course

Seasonal
West Country Pork Belly £24

Mustard Creamed Potato, Apple Textures, Boudin Noir, Winter
Greens, Red Wine Reduction

Brixham Market Dayboat Fish (Priced Daily)

Buttered New Potatoes, Vegetable Fricasse, Caper Beurre Noisette

Market Day Boat Battered Fish (GF*) £20

Hand Cut Chips, Tartar Sauce, Garden Peas and Lemon

Thai Red Chicken Curry (GF*)£22

Sticky Jasmine Rice, Thai Salad, Prawn Crackers
(V & VG alternative available)

Spirewell Venison Pie £22

Braised Red Cabbage, Honey Roasted Vegetables, Creamed Potato, Red Wine Jus

The Mussel Inn Smash Burger (GF*)£19

Monterey Jack Cheese, Gem Lettuce, Red Onion,
Tomato, Chilli and Tomato Relish, Cool Mayo, Rosemary Salted Fries
(Add Streaky Bacon £2 | VG Available)

West Country Moules Mariniére (GF*)£22

Rosemary Salted Fries, Mussel Inn Foccacia

Honey & Mustard Glazed Ham (GF*)£18
Fried Duck Egg, Hand Cut Chips, Rocket and Pickles

Feta & Charred Nectarine Salad £18

Toasted Walnuts, Rocket, Pickles

Sides
Rosemary Hand Cut Winter Braised Red Dressed Roc
Salted Chips £5 Greens £5 Cabbagve £5 & Parmesa
(ngﬂfg) (GF*)(VG) (GF*)(VG™) (GF)(VG) £5(GF)(VG*)

Dietary Requirements: (GF*)Can be made Gluten Free(VG Can Be Made Vegan (V) Vegetarian (N) Contains Nuts





