Bin No Vintages may be subject to change

House WHITE WINES

107, VIURA. PLENO BLANCO. 2017/18. (SPAIN)
102. AFRIKAN RIDGE CHENIN BLANC 2017/18. (S. AFRICA)
103. DRY RIVER. CHARDONNAY 2017/18. (AUSTRALIA)

104. VISTAMAR BRISA SAUVIGNON BLANC 2018/19. (CHILE)

106. PINOT GRIGIO WATERS EDGE. 2017/18. IMOLDOVA)

107. TREBBIANO DEL RUBICONE. IGT. LE ALTANE. 2017/18.(ITALY)

House ROSE WINES

108. GARNACHA PLENO. ROSADO PRINCIPE DE VIANA 2017/18. (SPAIN)

109. STALLIONS LEAP ZINFANDEL ROSE (USA)
110.PINOT GRIGIO BLUSH IL CAGGIO 2017/18.(ITALY)

House RED WINES

2. DRY RIVER SHIRAZ 2017/18. (AUSTRALIA)
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1
1
1
14.BRISA VISTAMAR MERLOT. 2017/18 (CHILE)
1
1

6. MALBEC. 2017/18. THE BRAND (CHILE)

1 TEMPRANILLO. PLENO TINTO PRINCIPE DE VIANA. 2017/18. (SPAIN)
3. BRISA CABERNET SAUVIGNON 2017/18. VISTAMAR (CHILE)

5. SANGIOVESE DEL RUBICONE. IGT LE ALTANE. 2017/18. (ITALY)

125ML 175ML 250mL 75CL
£420 £520 £635 £1895
£4.50 €550  £670  £1965
£470 £570  £/50 £2095
£520 €620 £/20  £21.50
£520 620  £/20 £21.50
£525 £625 £/35  £2195
£4.20 €520  £635 £1895
£470 £570  £/00  £2095
£525 £625 £/35 £2195
£420 £520  £635 £1895
£470 £570  £/700 £2095
£5.20 £620  £/20 £2150
£5.20 £620 £/20 £2150
£525 €625 £/35 £2195
£530 £630  £/75 £2295
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Tt Viow Brasserie L
Please bare in mind staff and other guests personal space around the Hotel. We request face coverings to

be worn when moving around inside the Hotel. Sat inside will be table service, when sat Outside please
order at the Bar or our horsebox. Please ensure you know your table number to place an order.

Please be aware our food is cooked to order and so does take time especially under the current

circumstances. We ask for you patience and understanding at this challenging time.

MAIN WINE LIST

WHITE WINES
Bin No
1: MUSCADET DE SEVRE 2017/18.£2795(1/2 £15.50)
2: SANCERRE AC. 2017/18. £4000(1/2 £21.50)
3: MACON BLANC VILLAGES. AC. 2016/17. £3550
4: CHABLIS AC. 2017/18. SEGUINOT-BORDET. £3900
5: POUILLY FUISSE A.C. 2016/17 £5800
6: STVERAN AC. 2017/18£4200
7: PIESPORTER 2016/17. GERMANY £21.50
Q: MURPHY'S CHARDONNAY 2017/18 AUSTRALIA £2695
10: BROOK RIDGE SAUVIGNON BLANC 2017718 N.ZEALAND
£3200
11: ADOBE RESERVA GEWURZTRAMINER 2017/18.CHILE £27.50
12: FALSE BAY CHENIN BLANC 2017/18SOUTH AFRICA£2800
13: SHARPHAM. DART VALLEY RESERVE. 2017/18.

DEVON ENGLAND £3200
14: RIOJA VEGA BLANCO. 2017/18. SPAIN £27.50
RED WINES
17 BORDEAUX AC. CHATEAU DE COSTIS. 16/17£2695
18:  BEAUJOLAIS VILLAGES AC. 2017/18 £2895(1/2 £1695)
19: BROUILLY AC. 2015/16.£3600

20.  COTES DU RHONE A.C. 2017/18.£2795(1//2£1550)
21:  CHATEAUNEUF DU PAPE. A C. 2016/17£5500
22: SAINT EMILION GRAND CRU. AC. 2012/13£5000
23: RIOJA VEGA CRIANZA SPAIN 2015/16 £3200(1/2 £16.50)
24;  CHIANTIL CLASSICO DOCG. 2014/15.£3800
25: MURPHY'S SHIRAZ 2017/18. AUSTALIA £27.50
26:  WAITONGA PINOT NOR 2015/16 NZEALAND £3200
27: FOUNDSTONE MERLOT 2016/17 AUSTRALIANE2895
28: CABERNET SAUVIGNON V@ 2017/18.CHILE £3000
29. SUTTER HOME ZINFANDEL 2015/16.CALIFORNAI £26.50
30:  FALSE BAY PINOTAGE 2016/17. SAFRICA £2695
CHAMPAGNE & SPARKLING WINES

31: CHAMPAGNE J.ROBERT. BRUT. N.V. £2895  £5400

32. CHAMPAGNE POL ROGER NV. £8200

33. CUVEE DOM PERIGNON VINTAGE. £25500

34. PROSECCO PERGOILA. ITALY £2595

35, VIVO ROSE. SPUMANITE. ITALY £2595

36. CAVA BRUT. CASTELL LLORD SPAIN £2695

MINI BOTTLE OF PROSECCO £895 / 25ml Glass £6.50

DESSERT WINE

37. MONBAZILLAC AC. 2015/16. 1/2 £1695

A taster of our bar drinks, full menu
at the bar for more suggestions
Draught— San Miguel £56.20 pt 1/2 £265

Carslberg £465 pt 1/2 £2.35 Devon Rock £5.20 pt 1/2 £265

Devon Cove Pale Ale £520 pt 1/2 £265

Thatchers Gold £465 pt 1/2 £235 Thatchers Haze £480 pt 1/2 £2.50
Topsail, Ale £465 pt 1/2 £235 Guiness £525pt1/2 £270

Tribute £465 pt 1/2 £2.35 Otter £470 pt 1/2 £240

Bottles—Bud, Corona, Peroni £4.25 Fruit Cider, Magners, £520

Soft Drinks—Appletiser £295 Diet Coke Bottle £265
Frobisher/J20 £300  Luscombes £3.55 Elderflower Presse £3.40

Pepsi / Diet Pepsi / Lemonade— Dash £1.10 1/2pt £240 pt £395

Gin 25 ml Gordons, £3.35 Plymouth, Tanqueray,£360 Edinburgh
Liqueur £3.50 Bombay £3.80 Hendricks £390 House Double £480
Sclcombe, Tarquins, Chase, Trevethan, Malfy, Warner Edwards $460
Vodka 25ml Smirnoff £3:35Absolute £350 , Zubrowka £460

Grey Goose £490 House Double £480

Rum 25ml Bacardi, Captain Morgan £3.35 Morgan Spice, Woods,
£370

Pussers £380 Kraken, Dead Mans Fingers £3.80

Whisky 25ml Bells, F Grouse £3.35 Hse Double £480 Jamesons,
Jack Daniels, Southern Comfort £365 Single Malts 25ml £495
Mixers Baby £195 Baby Juice £200 Fevertree £2.50

A glass of Pimms 50ml £5.25, Pitcher of Pimms £2395
Cocktails Classic Mojito, Cosmopolitan, Espresso Martini £795
Dark & Stormy, Pifia Colada, Aperol Spritz £895

Liqueur Coffee’s Calypso, Irish, French, Caribbean £595

Bacon Or Sausage Sandwich

Bacon & Egg Sandwich

On Toast

Smoked Salmon & Scrambled Egg

Bacon & Scrambled Egg

Sautéed Mushrooms, Tomatoes & Spicy Ketchup (VE)
Full English Breakfast

£495
£505

£895
£7.50
£895
£1095

Bacon, Sausage (Vegie available) Mushroom, Tomato, Baked Beans,

Hash Browns, Fried Eqg, Hogs Pudding & Toast
Smoked Haddock Poached Eggs on Toast
Buttermilk Pancakes Berries, Honey & Yoghurt
Granola Greek Yoghurt, Fruit Compote & Honey
Toast (x2) Butter & Preserve

Croissant Butter & Preserve

Children

Baked Beans Or Scrambled Egg on Toast

Sausage, Egg & Baked Beans

£11.50
£7.50
£595
£275
£325

£395
£475

Alternatively if you would like a continental breakfast £1095 or full

breakfast £1695 with continental & cooked please ask for our

Restaurant menu.

Aferncen Jea 3 0pm Lill 6.000m

Berry Head Afternoon Tea

3 Finger Sandwiches to include:

Ham, Cheddar Cheese & Chutney, Smoked Salmon, Cream Cheese
& Cucumber, Scone Clotted Cream & Jam, Slice of Cake
Macaroon, Chocolate & Nutella Brownie,

English Breakfast Tea per person  £1695

Devonshire Cream Tea

Two Scones, a Choice of Preserves, Rich Devon Clotted Cream and

a Pot of Tea per person

£7.20

Single Scone with Devonshire Cream & Jam £395
Toasted Teacake £275
Homemade Cookies £195
Selection of Homemade Cakes £350
Flapjack / Slice £320

Why not enjoy a Bottle of Bubbly with your Afternoon Tea.......
ot Beverages & Shakes.....

Filtered Coffee: per cup £200 or Per Person per Pot £3.50
Americano £280 Flat white £295 Cappuccino £295
Cofé Latte £295 Espresso £2.25 Dbl £295 Mocha £300
Hot Chocolate £295 with Cream & Marshmallows £3.50
Milkshakes Strawberry, Banana Or Chocolate

Topped with Cream & Sauce £3.50

lced Coffee Made with Espresso, Milk, Ice & Cream £3.50
Add a flavoured Syrup—£0.50

Babycino for children — Warm frothy Milk £1.60

Teas: A selection of Teas—Per Person Per Pot £200

Including Breakfast, Earl Grey, Herbal & Fruit Teas

Food is sourced locally wherever possible for you to enjoy. FOOD ALLERGIES & INTOLERANCES

Please speak to our staff about the ingredients in your meal when making your order. Please be aware whilst every care will be

taken we cannot guarantee no traces of allergen products in dishes. Weights are based on raw products. Fish bones and shell may be

present in fresh fish dishes.




Srved Sotween 7200 — 9 5 0m

A basket of crusty bread (4] and butter £295
Olives marinated in Rosemary, Thyme & Garlic £5.25

Starters

Soup of the day: ~ See daily dishes
White Bait with Tartare Sauce £8.50
Roasted Flat Mushroom stuffed with scorched Halloumi,
Olive, Tomato & Garlic topped with
Crispy Onion & Raw Salad £7.75
(can be with vegan cheese on request)
Retro Prawn Cocktail with Brown Bread & Butter £895
Pan Roasted Scallops (3) with Bacon & Pea Puree and
Crispy Shallots£1095

Summer Melon with Balsamic Compressed Strawberries, Toasted

Candied Pistachios & Strawberry Gel £8.25
Pea and Ham Hock Terrine, Spiced Fruit Chutney
& Sea Salt Sourdough £8.50
Salt and Pepper Squid, Raw Salad & Chilli Jam £875
Smoked Mackerel Mousse with Crusty Bread £8.50
Brixham Crab Bruschetta with Tomato Red Onion,

Apple and Radish £1095
Sandiwicher (S Buguetter (B 72 0Gpm Lo 6.0Gpm

Served with a Salad Garnish, Coleslaw & Crisps
on Brown Or White Bread or White Baguette
Mature Cheddar & Picallili S-£795 B-£895
Honey Roasted Ham & Fruit Chutney S-£7.95 B-£895
Chicken Tikka & Coriander Mayo 5-£8.50 B-£9.50
Roast Beef & Horseradish Cream S-£8.50 B-£9.50
Atlantic Prawns in Marie Rose Sauce S-£895 B-£995
Smoked Salmon, Cream Cheese & Cucumber S-£895 B-£995
Brixham Crab S-£1100 B-£1295

Lttt Gite

Fish Goujon, Leaves & Tartare Sauce, on Sourdough £12.50

Distes eff the Dg.

See our separate abeet

Flottors » Sutods.. (Cold Selection)

Fish Assiette, Atlantic Prawns, Local Crab,

Smoked Salmon, Smoked Mackerel Mousse, Bistro Leaves

& Seafood Sauce £17.50

Trio of Meats Chicken Tikka, Roast Beef & Honey Roasted
Ham, Salad, Coleslaw, Pickled Onion, Piccalilli £1495

Trio of Cheeses Mature Cheddar, Brie & Devon Blue,
Salad, Coleslaw, Pickled Onion, Piccalilli £1495

(Platters above served with Crusty Bread)

Chicken Tikka Salad Breast of Marinated Chicken on

Summer Leaves, Mango, Cucumber &

Crispy Onions & Chips £15.50

Vegan Spiced Beans Tacos with Pickled Summer

Vegetables, Tahini Hummus, Avocado, Chilli Lime Cilantro
& Crispy Onion £1495

Pan Seared Prawns
Chilli, Garlic & Lime Butter, Avocado, Pickled Raw Slaw,
Charred Corn & Radish £1595

Sidea... Chips, Tossed Salad, Vegetables,

Potatoes, Garlic Bread £395 per portion
Cheesy Garlic Bread £495

Retro Fish & Chips: Battered Catch of the Day, Mushy
Peas, Pickled Onion & Tartare Sauce £1495

The Fish Pie: with a White Wine Cream Sauce, Egg &
Peas served with Sautéed Greens £1495

Wholetail Breaded Scampi, Chips, Peas &
Tartare Sauce £14.50

Brixham Spicy Fish Burger; Battered Fish of the day,
Spicy Ketchup, Gem Lettuce, Chips &

House Slaw £1495

Mussels with White Wine, Cream and Garlic served
with Chips £1850  Add Garlic Bread £2.50

Catalonian Fish & Shellfish Stew, Rich Tomato, Shallot,
Garlic & Chorizo Sauce & Garlic Bread £1795

West Country 8oz Grilled Sirloin Steak ; Seasoned with
cracked Black Pepper and Sea Salt, Confit Mushroom
& Tomato, Crispy Onion Rings, Chips & Peas £2200

Add Sauce Peppercorn Sauce or Garlic Butter £2.50
or Blue Cheese Sauce £295

Why not make it a Surf & Turf... Add 3 Large Shell
Prawns drizzled in Garlic Butter £5.50

Short Rib of Sticky Beef Braised in Colg;
Dauphinoise Potatoes & Sautéed Greens £1695

Chargrilled Chicken Breast; with Egg noodles, Stir

Fried Vegetables, Hoisin & Sweet Chilli Sauce topped
with Toasted Sesome Seeds £1495

Honey Glazed Confit Duck Leg on a bed of Mixed
Bean Cassoulet, Chargrilled Bok Choy &
Hazelnut Crumb £1695

Berry Head House Burger : West Country Beef Patty,
BRO Pulled Pork, Smoked Chilli Jam, Gem Lettuce,
Onion Rings, Chips & House Slaw £16.50

West Country Burger; 8oz Beef Burger, Bacon,
Melted Cheese and Chutney, Chips & House Slaw
£1395

Berry Head Vegan Burger: 100% plant based patty
with toasted Pretzel Bun, Tomato and Chilli Relish,

Vegan Cheese, Gem Lettuce, Crispy Shallots,
Paprika Chips & Salad £13.50

Vegetarian Chargrilled Courgette, Mixed Pepper &

Cherry Tomato Tagliatelle; with Parmesan & Basil Pesto

£1350

Vegetarian Warm Salad; Fennel, Broccoli, Sun Dried
Tomatoes, Walnuts, Olives, Globe Artichoke, Spiced

Lentils & Vegan Cheese £1495

All £695 each

Chicken Goujons or Char Grilled Sausage or Battered
Fried Local Fish or Margarita Pizza

Chips Or Potatoes, Baked Beans Or Peas

Pasta, Tomato & Basil Sauce with Cheese & Ham

Childs Brownie & lce Cream £4.25

Vanilla Ice Cream & Chocolate Sauce £3.50

SWMMWW

Affogato 2 scoops Vanilla Ice Cream &
Espresso Coffee £695

lce Cream: 3 Scoops £695 1 Scoop £2.50

lce Cream in Sugar Cone £3.50 (ask our staff for flavours)

A Selection of Cheese, Biscuits & Chutney £8.50 pp




