Welcome to Rendezvous Wine Bar

We orderin the freshest seafood and ingrec‘ients for dai]g cle]ivcrg from ourlocal suPP[icrs, incluc]ing
Kingﬁsher of Brixham, (Gibbins butcher, (Goosemoor [Toodservice, and Richard’s Greengrocer of Topskam
All our meat, fish, and dair3 Produce is sourced as locall3 as Possiblc from West Countrg farms and Procluccrs
Tl’lcro:)core, our menu cl'\anges )Crcquentlg and certain dishes may be limited in availabilitg‘ Please note that a c{iscretionarg service

chargé of 10% will be added to the bill Forgroups of 5 or more. [Torinformation on the a”ergcns contained in our &isf—aes, Plcase ask our staff.

FLEASE ADVISE US OF ANYFOOD ALLERGIES ASNOT ALLINGREDIENTS ARE LISTED.

5aturda3 j 8t Mag
Evcning Menu

Don’t miss our two course lunch offer for £30 available Monc{ag — Saturclay lunchtime for tables of max. 6 Pcople

Nibbles
Bread board with butter, olive oil and balsamic £4.5
O]ives or Nuts: salted cas]’xcws, pistachios, or smoked almonds £4
Mezze board with ar’cichoi(es, tomatoes, soft cheese stuffed peppers, houmous, o]ivesJ breadj oil & balsamic £12
(Charcuterie selection with Picucs, olives, and fresh bread £13

[Herb salted skin on fries with truffle mayonnaise £4 small / £5 large

Startcr
Smokecl duck breast with taPenade, chicorg, gigs, )Ceta, and balsamic reduction £9
Koas’ce& red pepper, Plum tomato, basi], and red lentil soup with basil oil, and focaccia £9
505 marinated beef fillet carpaccio, wasabi mayonnaise, shallot puree, Pick]cd mushrooms, & crispg shallot £9
Lyme Bag sca”ops with cauliflower purée, black Puclcling bonbon, olive, & grape salsa, & sumac 3oghurt £12

Goats cheese crottin with heritage tomatoes, almon&s, Puttanesca, and sourdough toast £9.5

Mains
Roast squash, sweet potato, red onion & smoked cheddar filo Parccl with basil pesto & babg leaf salad £22
Comcit duck leg with l’logs Pudding, fondant potato, roast carrot, red cabbage, smoked nuts, Eygingcrjus £28
Fan roast halibut with musseis, hasselback potatoes, courgette, Ferme], asparagus, and bouillabaisse sauce £23
Fan fried stonebass fillet with potato icuga], ]ceks, chcrry tomatoes, baby gem, and shrimp and caper butter£2s
Corrm%d chicken supreme with truffle Polenta, Rosco1C1C onion, hisPi cabbage, and wild mushroom sauce £23
8oz | Dartmoor sirloin steak with chunkg chips, babg ]eaves, roast Plum tomato, and peppercorn sauce £3

Fumpkin and sage ravioli with wild musl’rrooms, cavolo nero, Pinenuts, gar]ic buttcr, and parmesan £22

To Fo"ow
Khubarb fool with lemon curd, ginger biscuit, Poached rhubarb, and white chocolate £9

Warm ginger sponge with butterscotch sauce, caramelised banana, and vanillaice cream £9
Fistac%io and chocolate Frangipane with Poachecl pear, Pis’caclnio ice cream, and crispg almonds £9
Dark chocolate marquise with salt caramel, caramelised aPPle, popcorn, and aPPlC sorbet £9
Whitc chocolate and rose creme brulée with raspberrics and hazelnuts £9

Wcst Countrg cheeseboard with grapes, nuts, chu’mcg, and crackers £12



