
    

Our Menu is updated Daily please see www.neilsrestaurant.com for today’s selection. 

Melba Toast & Marinated Olives, for 2 to share £6.25 

Starters.    

Panko Crumbed Brixham Monkfish with a Garlic Mayonnaise Dip  

Home Smoked Brixham Mackerel Fillet with a Fresh Horseradish Cream  

West Country Crab & Mango Salad  

Grilled Goats Cheese with Serrano Ham & a Grain Mustard & Honey Dressing  

Melon & Orange Cocktail with Homemade Raspberry Sorbet  

 

Main Courses      

Fresh Lyme Bay Lobster, Thermidor.    Supplement From £12.00 Subject size & availability. (Usually May to October)  

Whole, Grilled, Brixham Lemon Sole with homemade Tartare Sauce  

Brixham Scallops, Sauteed with Smoked Bacon & Mushrooms  

Fillets of Brixham John Dory & Red Mullet with Lemon Sauteed Prawns & Samphire  

Thick Cut Brixham Cod Fillet on a Sun-Dried Tomato & Roasted Pepper Risotto  

8oz Local Sirloin Steak with Tomato & Mushrooms (Black Pepper sauce £3.10 supp)  

Vegetarian – Mushroom Stroganoff with Basmati Rice.  (Other options on request) 
 

 

Served with Fried Potatoes & Fresh Vegetable Selection  

 

Home Made Desserts. 

Toffee & Hazelnut Iced Meringue  

Chocolate & Raisin Tart with Clotted Cream  

Summer Berry Fruit Pudding with Ginger Ice Cream  

Affogato, Scoop of Vanilla Ice Cream & Hot Double Espresso – Add a shot of Amaretto for £2.95  

Homemade Ice Creams- Vanilla - Lemon Meringue - Chocolate - Coffee & Walnut – Rum & Raisin 

- Ginger 
 

Homemade Sorbets – Apple – Rhubarb & Ginger – Raspberry  

Cheese Selection, Vale of Camelot Blue, Barber’s Vintage Cheddar & Somerset Brie.                                         

Biscuits & Homemade Apple Chutney.                                                                
 

 

Sample Menu 

Two Courses £39.95 pp                            
Three Courses - £44.95 pp                        

 



PLEASE ADVISE US BEFORE ORDERING, IF YOU SUFFER FROM AN ALLERGY TO CERTAIN FOODS, SO THAT WE 

CAN AID YOU IN YOUR SELECTION. 

Please Note: If you require separate bills, please advise us before ordering. We do not add a service charge to your bill. 

 

 

Dishes in addition to fixed price. 

 

Fruit de Mer on Ice – Market Price, Around £150 (for 2 persons)                               

(48 hours notice required) Sample menu on request. 

 

Special Ice Creams 

Dark Chocolate Ice Cream & Baileys 5.00 

Chunky Ginger Ice Cream & Whisky 2.85 

Bramley Apple Sorbet & Calvados 4.95 

Coffee & Walnut Ice Cream & Tia Maria 2.85 

*** 
 

Dessert Wine & Ports  

217. Stanton & Killeen Rutherglen Muscat -Australia     

Rich fortified liqueur Muscat, a perfect luscious and mellow after dinner treat. 50ml Glass 

Abv.17.5%                                                                                                                                                            35cl Bottle 

 

                                                                                                                                                                                    

 

5.50 

39.90 

218. Viña Carta Vieja ‘Limited Release’ 2011 Late Harvest – Chile                      50cl Bottle 
Abv.13.5%                                                                                                           

27.45 

 

Port  
Taylors LBV 2016/17     £4.25 

Taylors Chip Dry White Port   £5.50 

Taylors 10-year Old Tawny    £6.50   

Krohn Colheita 2005 Port, Wood Aged   £6.95 

 

Freshly Ground Coffee with or without Caffeine                                                                           

 

Coffee - 2.25    Espresso - 2.25 / 3.25  

Latte - 3.35 Cappuccino - 3.35  

Americano - 2.25 /3.25 Long Black - 3.25  

Liqueur Coffee – £5.95 Teas  

Pot of Tea.                                                            Per Person 
 

Earl Grey, Green Tea, Peppermint, Camomile.     Per Cup 

 

2.00 

 

2.00 
 


