the rock inn

Haytor Vale - Dartmoor National Park

Dinner Menu

@@

Nibbles

Deep-Fried Pickles — Blue Cheese 4.5
Battered Whitebait — Lemon Mayo 5
Harlequin Olives 6
Tempura Halloumi — Garlic Mayo 5
Crispy Ham Hock — Smoked Cheddar —
Piccalilli 4.5

2 Courses - £29.5 3 Courses - £34.5
Set Menu

Chilled Gazpacho |
Thyme Croutons — Herb Oil

Ham Hock |
Pickled Quail’s Egg — Mustard - Apple

**

Pork Tenderloin | Black Pudding Croquette —
Peach — Red Wine Jus

‘Bubble & Squeak’ (Pea, Broad Beans, Spring
Greens) | Duck Egg — Asparagus — Parmesan
& Truffle Veloute
**

Clotted Cream Parfait | Macerated Strawberries
— Strawberry & Elderflower Sorbet — Beurre
Noisette Crumb

Sticky Toffee Pudding | Toffee & Pecan Sauce
— Clotted Cream

TEL: 01364 661305
WWW.ROCK-INN.CO.UK

Starters

Chilled Gazpacho|
Thyme Croutons — Herb Qil 8.5

Heritage Tomato |
Burrata — Pickled Red Onion — Basil Pesto 10.5

Butter Roasted Chicken |
Smoked Bacon Jam — Pea — Broad Bean — Tarragon 10.5

Citrus Cured Salmon |
Fennel — Nori — Lemon — Compressed Cucumber 11.5

Ham Hock |
Pickled Quail’s Egg — Mustard - Apple 10

Mains

Devonshire Lamb Rump | Smoked Aubergine —
Confit Lamb Belly — Red Pepper — Olive Jus 27.5

100z Rump Steak |
Skin on Fries — Asparagus — Smoked Tomato Ketchup -
Watercress 28.5

Pork Tenderloin | Black Pudding Croquette — Peach —
Red Wine Jus 24.5

Guilthead Bream | Potato Terrine — Wild Mushroom — Crispy
Caper — Fish Velouté 23

‘Bubble & Squeak’ (Pea, Broad Beans, Spring Greens) |
Duck Egg — Asparagus — Parmesan & Truffle Veloute 22

Please Note All Of Our Meat Is Served Pink

Allergy Information — Some Of Our Food Contains Nuts and Other Allergens.

Sides

Skin on Fries 5
Spring Greens — Butter — Black Pepper 4.5
Chantenay Carrots — Honey — Cumin 4.5
Mixed Leaves — Thyme Dressing 4
Sugar Snap — Confit Shallot — Butter 5

Puds

Sticky Toffee Pudding | Toffee & Pecan Sauce
— Clotted Cream 9

Set Lemon Cream |Caramelised White
Chocolate — Meringue —
Bay Leaf Ice Cream 10

Chocolate & Cherry | Chocolate Sponge —
Cherry Gel — Chantilly Cream —
Almond Ice Cream 10.5

Clotted Cream Parfait | Macerated Strawberries
— Strawberry & Elderflower Sorbet — Beurre
Noisette Crumb — 9.5

Cheese Board | Biscuits — Pickled Celery
— Devon Chutney 11.5

A discretionary service chatge of 10% will be
added to pour final bill
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