Welcome to Rendezvous Wine Bar

We order in the freshest seafood and ingredients for clailg c]c]ivcry from our local suPPhcrs,
including King}cisher of Brixham, B]ack | abel Aberdeen Angus beef from ] urtons of Cu“ompton,
Gibbins local butcher, Forest Froducc and Kic!‘lard’s of Topsl‘lam.
chase note that service is not included in our bill. \We leave this to your discretion. All tips goto the staff.

Tuasday 14t Fcbruarg

Chi“cd tomato consommé with asparagus and basil

*

River Yealm rock oysters with red wine and shallot vinegar
OR

(onfit duck leg and fois gras terrine with P]um c%u’meg and toasted brioche
OR
(Grilled artichoke hearts with Pick]ed baby beets, rocket and parmesan

*

Wholc lemon sole with saffron Potatoes, buttered chard, cock]es, clams and lemon beurre blanc
OR
Black Label beef fillet with braised shin, root vegetables, creamed potatoes and bemcjus
OR
Wlld mushroom tortelli with sPinach, Pinc nuts and cep velouté

*

Rhubarb assiette of crumble,jc”g andice cream
OR
Cl‘;ocolatc orange and vodka ParFait with blackberrg coulis
OR

Selection of Lovingtons sorbets (raspberrg, lcmon, mango}

TO FINISH..

West Cour\try cheese board to share £7.50
A selection of coffees and teas from £2.50

A range of ports, brandies and other digcsthcs on the bar from £3.00



