
Nibbles

Mixed olives 4
 Beetroot & cumin hummus, spiced seeds, Lebanese-style flatbread (VG) 6.50

Salt & pepper squid, garlic & lemon aioli 6.50

Small Plates

Brixham crab, brown crab mayo, chilli, lime, basil, pineapple salsa, croutes 13
 White onion soup, compressed apple, truffle, parsnip crisps, rosemary focaccia (VG) 8.50

 Salt-baked candied beetroots, whipped goat’s cheese, thyme & honey glaze (VG) 10
 Chicken liver parfait, house pickles, apple, crispbreads 9.50

 Smoked ham hock & cheddar croquettes, quince purée, pickles, dukkah & herb crumb 10

Main Course

Stone bass, seafood bisque, gnocchi, peas, mint, ricotta, broccoli, parmesan 29
 Feta, olive, agave, oregano, pine nut filo spanakopita (VG) 22
 Daube of beef, olive, pancetta, red wine jus, suet dumpling 24

 Butternut squash & parmesan risotto, red pepper, goat’s cheese (VG) 22
 Chicken Caesar salad, sourdough, anchovy, parmesan, cos, red onion 13.50 / 18.50

Classics

Home-Made Beef Burger, Tomato, Lettuce, Gherkin, Burger Relish, Brioche Bun 19.50
 Mushroom and Halloumi Burger, Tomato, Lettuce, Gherkin, Red Onion Jam, Brioche Bun 18.50

 Homemade Pie of the Day, Creamed Potatoes, Seasonal Greens, Gravy (VGO) 19.50
Beer-battered Fish & Chips, Crushed Peas, chunky Tartare, Lemon 19.50



Desserts

Sticky toffee & date pudding, treacle, stout, butterscotch, clotted cream 9
 Triple chocolate delice, ganache, vanilla ice cream, raspberry 9.50

 Seasonal crumble, crème anglaise 9
 Banoffee cheesecake, caramelised banana, salted caramel ice cream, burnt white chocolate crumb 9

 Ice cream/sorbet selection 3.50 per scoop

 (V) vegetarian | (VO) vegetarian option | (VG) vegan | (VGO) vegan option - for dietary requirements and food allergies, please ask a member of our team for assistance.

We add a discretionary 10% service charge to all food bills and every penny is shared by the team who looked after you today.

If for any reason you feel that the care you received fell short, please let us know and we will remove it for you.

Provenance 

We buy fresh ingredients here at The Longs, and it is important to us we stay as sustainable as 
possible, with that in mind we do change our menu’s regularly to keep up with season changes, 
we rarely buy out of season produce and ensure that we are using the fresh crop as soon as its 

ready. 

Allergen Information 

We cook from scratch in our kitchen, and so we can make most adjustments, however we must 
point out since many of our dishes do contain allergens, we cannot guarantee that our food is 

strictly allergen free. If you do have an allergy, please let us know. 
(V) vegetarian | (VO) vegetarian option | (VE) vegan | (VGO) vegan option 

For dietary requirements and food allergies, please ask a member of our team for assistance. 

We add a discretionary 10% service charge to all food bills and every penny is shared by the
team who looked after you today. If for any reason you feel that the care you received fell short,

please let us know and we will remove it for you. 


