
STARTERS
Selection of Chef Lee’s artisan warm organic breads, olives, olive oil & aged balsamic (G Se) £12

The ‘Classic Cott Inn Prawn Cocktail’ – Atlantic prawns in Marie Rose sauce, 
tempura prawn, crevette, lobster aioli, mini loaf (S G D)  £13

Chicken liver parfait brûlée, tomato chutney, grilled brioche  (G D)  £11

Creamy garlic mushrooms, hazelnut pesto, grilled sourdough (G N V Ve)  £12

Halloumi fries, chilli jam (G V D)  £10

Camembert wedges, chilli jam, crostini, dressed leaves (G V D)  £11

Crispy pork belly, apple miso caramel, pickled mustard seeds, kimchi slaw (G So Se)  £12

MAINS
Seafood chowder: Plymouth-landed white fish, salmon, mussels, king prawns

 in white wine, saffron & cream, grilled sourdough, lobster aioli (G D S) £23

Chicken supreme stuffed with goat’s cheese and spinach mousse, roasted red pepper puree, 
fondant potato, buttered greens, chorizo sauce, crispy chicken skin (D G)  £26

Local 28-day aged steak, grilled tomato, Portobello mushroom,,
 hand-cut chips, peppercorn or blue cheese sauce (D) £35 Onion Rings  £1.50

Pan-fried sea bream fillet, celeriac puree, saffron caviar & crayfish veloute, 
crushed new potatoes, salt cod croquette, buttered greens (D G S) £24

Ginger beer & soda battered Plymouth-landed fresh fish, 
hand-cut chips, pea purée, seaweed salt, chargrilled lemon, tartare sauce £22  

Pie of the day, hand-cut rosemary salt chips, buttered greens, jug of gravy (G D) £24 
Pan-fried gnocchi, tomato & red pepper sauce, Parmesan, rocket, crispy basil,

basil oil – Can be made Ve (G V D) £20

BURGERS
All burgers are served in Chef Lee’s homemade, organic, sesame seeded

brioche buns. Gluten free option available on request.

Glendale Farm Dartington Ruby Red burger, seeded brioche bun
baconnaise, tomato chutney, skinny fries, Monterey Jack or blue cheese (G D Se) £21.50

Add: smoked streaky bacon £1.50  Onion Rings £1.50  smoked beef brisket (So) £4

Buttermilk Devon chicken burger, seeded brioche bun
chipotle sauce, skinny fries, aioli, homemade pickles (G D So Se) £22

‘Moving Mountains’ veggie burger, seeded brioche bun, Applewood smoked cheddar, 
skinny fries, onion rings, aioli, tomato chutney – Can be made Ve (G D S Se) £19
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SALADS
Crispy Camembert salad, roasted beetroot, peppers, balsamic onions, 
chilli jam, crispy onions, tomato chutney, grilled sourdough (G D V) £20

Grilled home-smoked Devon chicken Caesar salad, crispy pancetta, 
baby gem lettuce, crunchy croutons tossed in a rich Caesar dressing, 

topped with anchovies & shaved Parmesan (G D S) £22

Seafood salad: smoked mackerel paté, prawns in Marie Rose sauce, whole crevette, 
smoked salmon, salsa verde, grilled sourdough, lobster aioli (G D S) £22

SIDES
Truffle & parmesan ‘skin-on’ fries, aioli (D V) £8

Skinny fries (V) £6     Hand-cut chips (V) £6  

Buttered greens & toasted pine nuts (D N) £6      Dressed mixed leaf salad (V) £5

Rocket & Parmesan salad, aged balsamic vinegar (D V) £5

DESSERTS
Sticky toffee pudding, salted caramel ice cream (G D)  £10

Lemon posset, elderflower jelly, strawberry compote, almond crumb (G D N)  £10

Meringue, Chantilly cream, berry compote, fresh berries (D)  £10

Vegan chocolate ganache, 
kirsch-soaked cherries, blood orange sorbet, hazelnut crumb (Ve N)  £10

 Selection of Yarde Farm, ice creams or sorbets (D)  £9

Artisan local cheese board, Sharpham brie, Devon Blue, mature cheddar,
crackers, tomato chutney, walnuts, celery, grapes (G D N)  £14     

COTT INN FISH N’ CHIPS 

EVERY TUES EVE £33 FOR TWO
Not available during Bank Holidays

DIETARY MARKERS
G - Contains gluten  Se - Sesame   D - Contains dairy  S - Contains shellfish  

So - Contains soya  V - Suitable for vegetarians  Ve - Suitable for vegans  N - Contains nuts  F - Contains fish


