
S T A R T E R S

Head Chef - Max Ellerton

Ham hock
Godminster laminated brioche,
Cornish piccalilli 

Brixham crab thermidor crumpet
apple and basil salad 

Whipped burrata (NGCI*) (V)
grilled nectarine, honey, fennel pollen

Roasted breast of chicken
smoked chicken ballotine, chasseur, 
pancetta and tarragon 

Salt baked Brixham cod (NGCI*)
brown crab gnocchi, sweet peas, 
lemon beurre blanc 

The Mayflower wagyu burger (NGCI*)
smoked streaky bacon, Monteray Jack, 
dill pickle, spiced tomato relish, fries  

Char siu cauliflower steak (V) (VG*)
wild rice, peanut and lime slaw, 
pickled chilli

Triple cooked chips (NGCI*) (V) (VG*)
rosemary salt  

Buttered Jersey Royals (NGCI) (V) (VG*)
chive and lemon  

B R A S S E R I E

BO
RINGDON

MAY F LOWER

Please advise the team of any intolerances or allergies. Whilst we will advise on dish ingredients, we cannot guarantee against 
traces or any cross contamination throughout the kitchen. A discretionary 10% service charge will be applied to your bill. 

(V) - Vegetarian, (V*) - Vegetarian Option Available, (VG) - Vegan, (VG*) - Vegan Option Available, (NGCI) - Non Gluten Containing Ingredient, 
(NGCI*) - Non Gluten Containing Ingredient Option Available, (DF) - Dairy Free, (DF*) - Dairy Free Option Available

S I D E S

M A I N S

Caesar salad (NGCI*) (V*) (VG*)
sourdough croutons, aged Parmesan, 
anchovy dressing

Hot smoked Salcombe mackerel
horseradish, pickled apple and 
fennel, sourdough 

Courgette and broad 
bean risotto (NGCI*) (V) (VG*)
basil pesto, rocket, aged Parmesan  

Highland wagyu cottage pie (NGCI)
rosemary mashed potatoes, buttered 
summer greens

Pan roasted prime Brixham catch
beef brisket ravioli, braised leek, 
beurre rouge 
(£20 supplement for dinner inclusive guests)

Highland wagyu beef fillet (NGCI*) 
mushroom and truffle rarebit, triple 
cooked chips, watercress, bordelaise sauce 
(£45 supplement for dinner inclusive guests)

Creamed sweetcorn
chorizo, lime 

Tenderstem broccoli (NGCI*) (V) (VG*)
almonds, parsley 
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£8 
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£15

£12

£12
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£32

£34

£32

£28

£28

£30

£50

£75

N I B B L E S Chipotle chilli and lime corn ribs
(NGCI) (V) (VG*)

Hot honey glazed chorizo (DF)

£5

£6

T O  B E G I N Grand Siècle Iteration No. 27 (125ml) 
Champagne, France

Sourdough with whipped butter 
(V) (VG*)

Mixed olives (NGCI) (V) (VG*)

£7

£5

Includes a 10g personal tin of         
King’s Fine Food Oscietra caviar     £65


