
Rendezvous WINE BAR GARDEN 

TODAY’s Garden Menu 

Garden Bar Open 12-9.30pm Wednesday-Saturday and Kitchen Open 12pm-8pm  

Something to nibble on… 

Charcuterie selection with pickles and fresh bread £10 

West Country cheese board with crackers, nuts, chutney and grapes £10 

Mezze board with Provençal marinated vegetables, houmous, olives, bread, oil and balsamic £9 

Daily bread board with butter, olive oil and balsamic £3 

Herb salted skin on fries £4 

Olives or nuts £3 each 

 

Something slightly more substantial… 

Tiger prawn tempura with chilli and ginger dipping sauce £9 

Spiced pork and lamb koftas with tabbouleh, tzatziki, and feta and herb salad £10 

Pan seared scallops with black pudding, apples, grapes, celeriac and clam beurre blanc £12 

Smoked duck breast with goats curd, figs, grapes, granola, watercress, and balsamic £10 

Spinach and ricotta ravioli with wild mushrooms, wild garlic pesto, lambs lettuce, and parmesan £16 

Poached duck egg with bubble and squeak, sprouting broccoli, grilled asparagus, hollandaise, & dukkah £14 

Roast sweet potato, chickpea, cauliflower and red onion relish filo parcel, romesco sauce and rocket salad £15 

Pan roast Brixham hake with romesco, roast shallot, crab croquette, asparagus, tomatoes, and hollandaise £19 

Fordmore 10oz ribeye steak with chunky chips, portabello mushroom, vine tomato, and peppercorn sauce £26 

Chicken and pancetta ballantine with chicken mousse, mustard mash, rainbow carrots, and cider sauce £18 

Broadclyst lamb rump with dauphinoise potato, curried cauliflower, radish, and madras jus £22 

 

Something naughty… 

Potted peach and almond cobbler with vanilla ice cream £8 

Strawberry, vanilla and black pepper cheesecake with clotted cream £8 

Chocolate torte with chocolate shard, caramelized banana and butterscotch ice cream £8 

Dark chocolate fondant with mint chocolate ice cream (15mins) £9 

And cheese of course! As above… £10 

 

PLEASE ADVISE US OF ANY FOOD ALLERGIES AS NOT ALL INGREDIENTS ARE LISTED.   

All our meat, fish, and dairy produce is sourced as locally as possible from West Country farms and producers. Therefore our menu changes frequently and 

certain dishes may be limited in availability. For information on the allergens contained in our dishes, please ask. 


