Welcome to Rendezvous Wine Bar

We orderin the freshest seafood and ingrec’icnts for clai]g de]ivcrg from ourlocal suPP[icrs, incluc’ing
Wright Brothers of Brixham, Fordmore [Tarm butchers, (Goosemoor [Foodservice, and Richard’s Grcengrocer of Topsl—:am
All our meat, fish, and dair}j Produce is sourced as Iocallg as Possible from West Countrg farms and Proclucers‘
T herefore, our menu c}vanges \Crequentlg and certain dishes may be limited in availabilitg. Flease note that a aiscrctionarg service

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

FLEASE ADVISE (S OF ANY FOOD ALLERGIES ASNOT ALL INGREDIENTS ARE LISTED.

f:ridag 2nd Octobcr
To&ag’s Menu

T wo courses for £32 available from dishes marked with * on Monclag - 5aturcla9 lunchtime for tables of max. 6 Peop!e

Nibblcs
Pread board with butter, olive oil and balsamic £5
O]ives or Nuts: salted caslﬂews, Pistachios, or smoked almonds £4
Mezze board with sun blush tomatoes, stuffed peppers & aubergine, houmous, olives, brcacl, oil & balsamic £13
Charcuterie selection with o]ives, Pick]es) olive oil and ba]samic, and fresh bread £15

[Herb salted skin on fries with truffle magonnaise £5

Startcr
White onion, t%gme and parmesan soup with crispy onions, thﬁme oil, and fresh bread £10*

(ured seatrout with Fig, Pickled pear, horseradish magonnaise, walnut crumb, and watercress £11*
Brixham cod, YargJ & cavolo nero fishcake with Pickle& aPPIe, cucumber, & mustard seeds, & curried mayo £13
Marinated courgette with whipped lemon ricotta, Picued squash, Pistachios, Pizatc”o tomatoes & basil £12
Smokeé duck with beetroot, Pickled cherries, orange gel, goats curd, hazelnut crumb and bitter leaves £12

Ham hock scrumPet with sweet pepper, romesco, roast lettuce sauce and vinaigrette £12

Mains
Cormccd chicken supreme with black Pudding croquette, braised ]ceks, broccoli, & bosciola sauce £30*

Burrata, tomato Eygarlic ravioli with mushrooms, Pine nuts, garlic & truffle }Jutter, cavolo nero, & parmesan £24%

Buttemut squash, smoked chec}clar, red pepper, tomato and sPinach filo Parcel with basil Pesto, and salad £24

Olive crusted salmon with saffron & lemon potatoes, Kosco1c1C onion, Pizate”o tomatoes & dill beurre blanc £30
Wild seabass fillet with fondant potato, braised {:cnnc], courgette Purée, babg gem, and curry velouté £32
Dartmoor 100z ribege steak with chunkg chips, babg leaves, roast vine tomato, and peppercorn sauce £54

Westcoun’crg lamb rump with lamb ragu, Dauphinoise Po’cato, roast carrots, tendcrstemJ and Iambjus £34

To Fo”ow

Warm chocolate marquise with strawbcrries, almond crumble, and Turkislﬂ De]iglﬁt ice cream £117%

Fecan S’Cick\lj toffee Pudding with b]ackberry comPéte, toffee sauce, and raspberrg ice cream £11%
| ime and cardamon cheesecake with Poacl—led Pineapple, coconut crumble and lemon ice cream £11
White chocolate and raspbcrrg mousse with croustillant Pralinc, raspbcrrg gelj lemon curd, and meringue £1 1
B]ucberry, lavender and lﬁoncy creme brulée with pecan [orentine and aPP]c purée £11

West Country cheeseboard with grapes, candied nuts, Fig cl—mtncg, and crackers £15



	Welcome to Rendezvous Wine Bar
	Therefore, our menu changes frequently and certain dishes may be limited in availability. Please note that a discretionary service
	charge of10% will be added to the bill for tables of 5 or more. For information on the allergens contained in our dishes, please ask our staff.
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	Friday 2nd October
	Today’s Menu
	Two courses for £32 available from dishes marked with  *  on Monday – Saturday lunchtime for tables of max. 6 people
	Nibbles
	Brixham cod, Yarg, & cavolo nero fishcake with pickled apple, cucumber, & mustard seeds, & curried mayo £13
	Smoked duck with beetroot, pickled cherries, orange gel, goats curd, hazelnut crumb and bitter leaves £12
	Mains
	Cornfed chicken supreme with black pudding croquette, braised leeks, broccoli, & bosciola sauce £30*
	Burrata, tomato & garlic ravioli with mushrooms, pine nuts, garlic & truffle butter, cavolo nero, & parmesan £24*
	Butternut squash, smoked cheddar, red pepper, tomato and spinach filo parcel with basil pesto, and salad £24
	Olive crusted salmon with saffron & lemon potatoes, Roscoff onion, pizatello tomatoes & dill beurre blanc £30
	Wild seabass fillet with fondant potato, braised fennel, courgette purée, baby gem, and curry velouté £32
	Dartmoor 10oz ribeye steak with chunky chips, baby leaves, roast vine tomato, and peppercorn sauce £34
	Westcountry lamb rump with lamb ragu, Dauphinoise potato, roast carrots, tenderstem, and lamb jus £34

