Welcome to Rendezvous Wine Bar

We orderin the freshest seafood and ingrc&ients for c]ailg dcliverg from our local suPP[iers, inc]ucling
Kingﬁshcr of Brixham, Fordmore [Farm butchers of Cu”ompton, Forest Produce, and Richard’s Grcengroccr of ToPs}wamA
All our meat, fish, and cfairg Proclucc is sourced as locaug as Possible from West Countrg farms and Pro&ucera
Thcrmcore our menu changcs )Crcqucntly and certain dishes may be limited in availabilitg. Flease note that a cliscrctionarg service

chargc of 10% will be added to the bill Forgroups of 6 or more. [Tor information on the a”ergéns contained in our dishes, Please ask our staff.

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

Wc reserve the right to cf—aarge £10 ‘cai<e~age’ for occasional cakes brought from elsewhere and consumed on our Premises.

Tl'iursday 17th Dcccmbcr
Evcning Menu

T wo courses for £22 available from dishes marked with * on Monclag - Saturdag lunchtime and

Mondag - Thursdag ear13 evening 6Pm ~7pm fortables of max. 6 PeoPle

Startcr
(urried roast celeriac and applc soup with toasted dukkah, curry oil, and fresh bread 6.90*
Farma ham with celeriac remou]acle, goats curd, candied wainuts, raisins, and mustard c{ressing 8.50%

Smokecl salmon and Brixham crab salad with sumac, Fermel, fried croutons, Passiomcruit geL and tarragon oil 8.50*
Smoked duck breast and Devon Blue on a crumpet with Fig, blueberrgjam, and almonds 8.90
Warm gigj grape and brie on truffle Poienta with onion re]ish, hazelnuts and balsamic s.50
FPan seared sca”ops with black Pudding, cauliflower purée, dates, and chickcnjus 10.90

Mains
Roast Pork loin steak with hogs Puclcling, parmesan mash, cauliflower, sprout tops, and cider sauce 18.90*

Whole Brixham Piaice with fondant potatoes, broccoli, red pepper confit, & seaweed beurre blanc 15.90*

Fumpkin and sage ravioli with wild mushrooms, garlic and sage buttcr, rockct, Pincnuts, and parmesan 17.90%
BCCF feather blade with clauplﬂinoisc potato, hcritage carrots, Parsnips, Purplc kale with mushroom sauce 18.90
Fan roast hake with seared 5ca”op, haddock & Yarg gishcakc, gri”ed babg !ccks, tomato, and caper butter 22.90

West Countrﬁ 100z rump steak with chunkﬂ cl'ﬂPs, babg leaves wild mushrooms, and peppercorn sauce 24.50
Roast aubcrginc stuffed with caponata and goats cheese with baba g}wanoush, za’atar, and herb oil 17.90

Bar snacks / Side dishes

O]ivcs, cashews or Pistachios %.00 cach
Warm bread with olive oi], ba]samic, and sPiced dukkah %50
C}warcutcrie selection for one 7.90
Trmq:]e salted chunky chiPs 4.00
Scasona] vege’cables 3.50

To follow

APPIC and (Calvados tart tatin with b]ucbcrrg ice cream (15 min) 7.90%
SPiced orange and lime creme brulée with shor’cbreac}, and mango sorbet 7.90%

Doublc chocolate coconut torte with fresh raspberries and strawbcrry ice cream 7.90%

Dark chocolate fondant with honcgcomb, and salted caramelice cream (15 min) 7.90
West Country cheeseboard of Somersct briel smoked cheddarj Dcvon Blue, and
Cornish Yarg with grapes, ﬁg relish 10.50



