
  

 

 

Welcome to Rendezvous Wine Bar 
We order in the freshest seafood and ingredients for daily delivery from our local suppliers, including 

Wright Brothers of Brixham, Fordmore Farm butchers, Goosemoor Foodservice, and Richard’s Greengrocer of Topsham. 

  All our meat, fish, and dairy produce is sourced as locally as possible from West Country farms and producers. 

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. 

PLEASE ADVISE US OF ANY FOOD ALLERGIES AS NOT ALL INGREDIENTS ARE LISTED.  

  

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 

 Bread board with butter, olive oil and balsamic £5    

Olives or Nuts: salted cashews, pistachios, or smoked almonds £4 

Mezze board with sun blush tomatoes, stuffed peppers & aubergine, houmous, olives, bread, oil & balsamic £13 

Charcuterie selection with olives, pickles, olive oil and balsamic, and fresh bread £15 

Herb salted skin on fries with truffle mayonnaise £5 
 

Starter 

White onion, thyme and parmesan soup with crispy onions, thyme oil, and fresh bread £10* 

Cured seatrout with fig, pickled pear, horseradish mayonnaise, walnut crumb, and watercress £11* 

Brixham cod, Yarg, & cavolo nero fishcake with pickled apple, cucumber, & mustard seeds, & curried mayo £13 

Marinated courgette with whipped lemon ricotta, pickled squash, pistachios, pizatello tomatoes & basil £12 

Smoked 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 

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 
 

To Follow 

Warm chocolate marquise with strawberries, almond crumble, and Turkish Delight ice cream £11* 

Pecan sticky toffee pudding with blackberry compôte, toffee sauce, and raspberry ice cream £11* 

Lime and cardamon cheesecake with poached pineapple, coconut crumble and lemon ice cream £11  
White chocolate and raspberry mousse with croustillant praline, raspberry gel, lemon curd, and meringue £11   

Blueberry, lavender and honey creme brulée with pecan Florentine and apple purée £11   
West Country cheeseboard with grapes, candied nuts, fig chutney, and crackers £15 
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