RENDEZVOUS
Welcome to Rendezvous Wine Bar!

We orderin the freshest seafood and ingredients for dailg c!e|iver5 from ourlocal suPPIiers,
inc|ucling Kiﬂgxcisher of Brixham, T urtons of Cu”omPton and (Gibbins local butchers,
Forest Produce and Richard’s of Topsl’:am.

T herefore our menu changcs daily and certain dishes may be limited in availabilitg.

Tuesclay 17th January
T wo courses for£i 3%.90 from dishes marked with * available Mon&ag - Saturday lunchtime and

Mor\d39 - Tl"lursdatj carlg cvcning 6.50 — 7.§Opm for tables of max. 10 PcoPle

Startcrs
Wild mushroom risotto with white truffle oil 6.50*
Caulhqower and stilton soup with fresh bread 5.50*
Vodka and dill cured salmon with aioli and toast 5.90*

Don’t miss
Duck liver and fois gras ParFait with tomato c]ﬂutncg and Melba toast 5.90*

Live Music on the

flI'St Frlday Of Pan fried Pigcon breast with celeriac purée, crisP pancetta and red wincJus 7.50
each month from Seared Torbag sca”ops with chorizo and caper drcssing 7.50
February onwards

Sog and sesame marinated beef carpaccio with pea shoots and parmesan 6.90

Mains

|_ambs liver and smoked bacon with mashed potato and onionjus 10.90*

Next live music

Friday 3 Feb

Asparagus ravioli with black olives, capers, tomatoes, pea shoots and parmesan 12.50"
W!‘IOIC Plaice with lemon and caper brown buttcr, new Potatocs and savoy cabbagc 12.50*%
From 7.30pm Pan fried sea bream fillet with basil mash, fine green beans, and red pepper clrcssing 14.50
Celine dos Santos 100z Black | abel rib eye steak with c!‘lunky chips, mixed babg leaves & peppercorn sauce 19.90
ACOUStiC guitar \/cnison haunch steak with Parmcntier Potatocs, creamed leeks and smoked Pancctta 18.90

and vocals duO Roast Por‘< tenderloin with mustard masl‘u, black kale and tl‘ungJus 14.90

p Bar snacks / Side dishes
We wish all our Ollives, cashews or Pistaclﬂios 2.00
friends and SCasonal vegetables or c}wunk}j chiPs 2.90
customers a very Warm bread with olive oil and balsamic 1.90
Happy New Year! Mezze Platter of marinated vegetab[cs, o!ives, houmous and fresh bread 7.50
Tofollow

Trio of Loving’cons ice creams 4.50*
Warm ginger sponge with créme ang[aise 5.90%
| ime cheesecake with mango sorbet 5.90*
Vanilla créme brulée with lemon and Pistachio biscotti 6.50
Double chocolate brownie with honeﬂcomb ice cream 6.50

Wcst Country cheese board 7.50

Please note that for a table of 8 or more Peop[e, a 10% c{iscretionarzv,, service charge will be added to your bill.




