
Homemade soup, served with
fresh bread 

Truffle mayonnaise 

FESTIVE MENU

Starters

Mains

Sides

Motley Cru Bar & Grill

Pitted olives (VG, GF)

Rosemary salted fries
(VG, GF)

Chicken goujons

Rosemary salted fries with
Parmesan & Truffle (V, GF)

Grape Escape Moule Mariniere (GF)

Motley Venison Burger 

Oven Roast Duck Breast

Nut Roast

Rack of Lamb(GF)

Roast Potatoes

Homemade bread (V, VG)

Battered whitebait 

Cauliflower Cheese

Crispy brie (V)

Motley Cru 
Festive Feast Platter

Soup of the day (V)

Marinated Pitted Olives soaked in
Extra Virgin Olive Oil.

With fresh herbs and Homemade Bread

with Blue Cheese, Crispy Bacon,
Red Slaw, Gherkins & Lettuce &
Rosemary Salted Fries

Served with Duck Leg Croquette,
Roasted Carrot & a red wine Jus

Balsamic vinegar de Modena &
Extra Virgin Olive oil

Tartare Sauce 

Delicious Devon Brie with
homemade chilli jam

Turkey Parcel, Roast Sirloin of Beef and
Chicken Supreme served with Roast
Potatoes, Seasonal Veg, Cauliflower
Cheese, Red Cabbage, Yorkshire Pudding,
Pigs in Blankets and a rich Gravy

£6

£6

£7.25

£7

£22

£33

£21

£6

£6

£7

£6.5

£7.25

£32 per person
£21 Single Portion

£10

(V) - Vegetarian (VG) - Vegan (VGA) - Vegan Available (GF) - Gluten Free (GFA) - Gluten Free Available

Pan Roasted Hake (GF)
served with Salsify, Kale, Butter Beans
and Mussels

£25

Nibbles

£11

£14.50

Pan Fried Chicken Supreme
served with Jerusalem Artichoke
Fondant, Braised Red cabbage and a
Red wine jus

£27

Tenderstem Broccoli,
Toasted Almonds

£6.5

served with Roast Potatoes, Seasonal Veg,
Cauliflower Cheese, Red Cabbage and rich
Gravy

Grape Escape Moule Mariniere (GF) £22
With fresh herbs and Homemade Bread

Camembert au Calvados £17
With Homemade Bread, Potatoes and Pigs in
Blankets for dipping.

with Lamb Faggot and Jerusalem Artichoke

Ham Hock Terrine £14
served with Piccalilli and Silver skin onions

Motley Cru 
Deli Feast Platter

£32 per person

A seasonal twist on our famously, fabulous platters, with
Cured meats, Cheeses, Scotch Eggs, Quiches, Fruits & more!



FESTIVE MENU
DESSERTS

Motley Cru Bar & Grill

£13.25

Whiskey Bread & Butter
Pudding

Orange Marmalade ice-Cream, Vanilla crème
anglaise & spiced soaked cranberries

blood orange mousse
Ginger Bread Biscuits, Meringue Drops, Quince

Fruit Caviar, Rhubarb Sorbet

dark chocolate nemesis
Toasted hazelnuts, clementine gel with a

Salted caramel & Popcorn ice-cream

Motley Cru Cheese Board £15.95
(GFA)

A selection of local cheeses with, Artisan
Crackers and Chutney

(V) - Vegetarian (VG) - Vegan (VGA) - Vegan Available (GF) - Gluten Free (GFA) - Gluten Free Available


