DOYLE’S RESTAURANT
SUMMER MENU

Mains...
Allergies...

Desserts...

Pan roasted chicken breast,

Please advise our staff if you have an allergy and all efforts will be made to provide you with
an allergen free meal to the very best of our knowledge.
Please note that our chefs prepare food from raw ingredients and different allergens are
handled on the premises regularly, therefore we CANNOT guarantee that the final dishes do
not contain any traces of such ingredients.
For detailed information, please check our allergy booklet. Just speak with
a senior member of our team who will be more than happy to help!

£15.50

garlic & herb sautéed Jersey Royal potatoes, spinach, roasted
cherry tomatoes, crème fraîche sauce

Soup of the day (v)

Roasted lamb loin,

£18.50*

sun dried tomato & basil crushed new potatoes, grilled peppers, spiced
aubergine, minted lamb & red wine sauce

Honey roasted Creedy Carver duck breast,

£18.50*

potato & Gruyère cheese gratin, runner beans, grilled nectarine,
duck leg & ham croquette, roast duck & sour cherry jus

Cornish brie parcels (v)

spicy tomato & chilli jam, frisse, smoked almonds

Pan fried queen scallops,

crispy smoked bacon, herb & lemon crushed potato,
rocket leaves

-

Summer vegetable tagliatelle (v)

£13.00

cherry tomatoes, feta cheese, garlic & parsley pesto, baby leaf

tomato & basil sauce, Grana Padano cheese, fresh herbs

£7.00

walnut bread, apricot chutney, salted macadamia nuts

£7.00

£6.50

8oz Sirloin steak,

home-cut chips, grilled mushroom, roasted vine tomatoes,
Brandy & peppercorn sauce

£19.50**

Beer battered seasonal fish & home-cut chips,
tartare sauce, crushed peas

If you are dining on a special offer or seasonal promotion,
the following dishes will include a supplement as follows:
* £3.00

** £5.00

Poached peaches,

£12.50

£6.50

Eton mess,

£6.50

West Country cheeses,

£8.00

water crackers, fresh apple, homemade chutney,
quince preserve

Selection of homemade ice creams,

£9.00

Duck liver parfait,

apple & cider relish, piccalilli, watercress

We are lucky to get some of the best catches from the daily landings at
Brixham & Plymouth fish markets. We cook it very simply, to capture
the freshness and serve it with seasonal garnishes to enhance the fish’s
natural goodness. Stocks are subject to availability, so, please, ask staff
for details & price.

Grilled & baked aubergine (v)

fresh tomato, garlic, chilli, lemon, parsley

Vanilla panna cotta,

seasonal berries, meringue, vanilla cream, honey caramel

£13.50

£7.50

Crispy ham hock terrine,

£15.00

£7.00

Home smoked salmon tagliatelle,

£7.00

chilled Prosecco sabayon, candied almonds,
amaretti crumble

Day Boat Fish

fresh bread, farmhouse butter

Chocolate, hazelnut & cheesecake brownie,

vanilla pod ice cream, caramel sauce

glazed banana, praline ice cream, fresh raspberries

fondant potato, curly kale, apple compote, cider & hog’s pudding sauce

£6.00

£6.50

clotted cream, honeycomb & chocolate crunch

Slow cooked pork belly,

Starters...

Sticky toffee pudding,

oat crumble, fresh berries & mint

£6.00

