
Antipasti, Nibbles & 
Sharing

Albero Antipasti Board- Hummus, Marinated Artichokes, 
Pickles, Sunblushed Tomatoes, Feta Stuffed Peppers Olives

& Salad with Crusty Bread, Balsamic Oil  £16 V 

Crispy Camembert Bites- Panko Fried Camembert Bites 
with a Sweet Chilli Dip £8.50

Bread & Olives- Marinated Olives, Crusty Bread,
Balsamic & Olive Oil £9 V

Charcuterie Board- Assorted Local Cured Meats, Pickles & 
Crusty Bread £15

Marinated Mixed Olives- £4.50

Dairy Free & Gluten Free Available on Pasta Dishes J

Large Plates & Pasta
Italian Chicken- Chargrilled Butterflied Chicken in a Zingy 

Citrus Herb Marinade, Served with Salad & a Choice of Fries or 
New Potatoes £21 

Moules Mariniere- Locally Sourced Mussels, Cooked in White 
Wine, Garlic, Parsley & Cream with Crusty Bread £20

Wild Mushroom Linguine - Garlic, White Wine, Double Cream, 
Spinach, Truffle Dressing & Parmesan £19 V/Ve

Linguine Frutti di Mare- Fresh Market Seafood, White Wine, 
Chilli, Garlic, Cherry Tomatoes & Parmesan £25

Spinach & Ricotta Ravioli- Creamy Tomato Sauce, Basil, 
Spinach, Sunblushed Tomatoes & Parmesan £17 V

Fancy Something Lighter?- Keep an Eye Out On The Special 
Board For Our Delicious Weekly Salad  (Subject to Availability)

Market Fish & Specials
On The Black Board.

It’s What We Are Known For!!

Our Chefs take great pride in buying the freshest Fish 
straight from Brixham market. With the market in view 

you’re guaranteed a daily fresh catch. Less is more when it 
comes to Fish & we believe simple is best. Roasted whole to 

lock in all that flavour. (add sides below)

Sides
Loaded Fries to Share- Cheese, Chorizo, Chilli, Spring Onion 

& Roast Garlic Mayo  £9

New Potatoes- Tossed in Garlic & Herbs £5 V/Ve

Skin On Fries- Simple Sea Salt £5 V

Seasonal Vegetable Medley- £6 V/Ve

French Dressed Salad £5 V/Ve

Garlic Ciabatta Bread- £5 add Cheese + £1

Side Bread- £1.50

Small Plates & Tapas
3 Brixham Scallops- Roasted in Shell with a Garlic & 

Parsley Butter £12 GF

Salt & Chilli Crispy Calamari- Roasted Garlic Mayo, 
Chilli & Lime £11

Pomodoro Bruschetta- Seasonal Marinated Tomatoes, 
Garlic, Basil & Balsamic on Toasted Sour Dough Ve £9

Albero Prawns- Sautéed in Garlic, Chilli & Parsley with 
Crusty Bread £11

Sticky Tapas Chorizos- Glazed in Honey & Balsamic with 
Crusty Bread £9

Crispy Loaded Halloumi- Yoghurt, Sweet Chilli, 
Pomegranate, Spring Onion & Mint £9 V

Hand Stretched Pizzas
Margherita- Mozzarella & Basil £14.50 V

Diavola- Salami, Chorizo, Chilli & Hot Honey £18

Ortolana- Artichoke, Sunblushed Tomato & Olives £16 V

Tuscan Pollo- Chicken, Chorizo & Sunblushed Tomato £18

Gambero- Prawns, Chorizo, Chilli, Garlic Butter & Rocket  
£18.50

Le Reine- Wild Mushroom, Prosciutto, Olives, Mozzarella & 
Truffle Oil £17

Pepperoni- Simple Pepperoni & Mozzarella  £15

The Crust Dipper- Roast Garlic Mayo £1.50

Children's Menu
Cod Goujons & Chips

Chicken Goujons & Chips
Tomato Pasta with Cheese

Creamy Cheese Pasta
Margherita or Pepperoni Pizzetta

All of the Above Each Come with a Carton of Juice £9

To Finish
Warm Chocolate Fudge Brownie- Vanilla Ice 

Cream £6.50
Cheesecake of the day- £5

Italian Affogato- Vanilla Ice Cream, Coffee Espresso, 
& Biscotti Biscuit £5

Limoncello Sorbet- £2 a scoop

If You Have a Food Allergy, any Special Dietary Requirement or Religious Belief 
then please Inform a Member of our Hospitality Team. Our Food is prepared to 
Order but we handle all Allergens in our busy kitchen so we can not guarantee 

any dish is 100% Allergen Free.  So Please Always Ask.  Thank You
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Beer & Cider
On Draught

Cruz Campo Lager - £5.80 Pint - £3.00 Half Pint
Sanford Devon Cider - £5.40 Pint - £2.80 Half Pint

Bottled

Peroni - £4.50 
Peroni 0% - £4.30

Peroni Gluten Free - £4.80
Budvar Budweiser - £5.00 

Old Mout Flavored Cider - £5.70 
Please ask your server for flavors

Sanford Orchard Dry - £5.50 
Guinness Can - £4.80 

Guinness Can 0% - £5.00 
Doom Bar IPA - £5.50 

Spirits
Plymouth Gin - £4.50 Single - £7.50 Double

Whitley Neil Gin - £4.50 Single - £7.50 Double
Flavored Gin- please ask your server

Absolut Vodka - £4.30 Single - £7.30 Double
Grey Goose Vodka - £4.50 Single - £7.50 Double
Woodford Reserve - £4.70 Single - £7.70 Double
Jameson Whiskey - £4.20 Single - £7.20 Double

Jack Daniels - £4.30 Single - £7.30 Double
Kraken - £4.50 Single - £7.50 Double
Bacardi - £3.90 Single - £6.90 Double

Courvoisier - £4.80 Single - £7.60 Double
Limoncello - £4.00 25ml
Sherry/Port - £4.40 25ml

Baileys - £5.00 50ml
Aperol Spritz - £8.50 

Soft Drinks & Mixers
Coke - £3.50

Coke Zero/Diet - £3.30
Fever Tree Tonic - £3.00

Fever Tree Light Tonic - £2.80
Fever Tree Elderflower Tonic - £3.00

Fever Tree Ginger Ale - £2.90
Fever Tree Lemonade - £3.00
Fever Tree Soda Water - £2.80

Frobisher Juice - £3.50 
Blu Water Still/Sparkling - £2.50 330ml - £5.00 750ml

Tea & Coffee
Tea

Tea - £2.80
Assorted Flavored Tea - £2.80

Coffee

Cappuccino/Latte/Flat White - £3.50
Espresso - £2.70

Iced Coffee- £5.00 (add Syrup 50p)
Mocha - £3.70

Hot Chocolate - £3.70
Luxury Hot Chocolate - £3.90

Add a shot of Jamesons/Baileys/Kahula to your Coffee
Please ask your server for the extra ££

Coffee & Cake Deals £6 
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