Welcome to Rendezvous Wine Bar

We orderin the freshest seafood and ingrcdients for dai]g c{e]iverg from ourlocal suPP[iers, incluc!iﬂg
Kingﬁshcr of Brixham, Gibbins }Jutchcr, (Goosemoor [Toodservice, and Richard’s Greengrocer of Topslﬁam.
All our meat, fish, and dairg Procluce is sourced as loca”g as Possible from West Countrg farms and Producers.

.rhcrcFore, our menu c[-nangcs Frequcntly and certain dishes may be limited in availabilitg. Flease note that a discretionarg service

charge of 10% will be added to the bill Forgroups of 5 ormore. [Tor information on the a”crgens contained in our C{ishes, Please ask our staff.

FLEASE ADVISE US OF ANY FOOD ALLERGIES ASNOT ALLINGREDIENTS ARE LISTED.

f:rfc]ay 5th APril
Lunch Menu

Two courses for£30 available from dishes marked with * on Mondag — Saturdag lunchtime for tables of max. 6 Peoplc

Nibblcs

Bread board with butter, olive oil and balsamic £4.5
O]ives or Nuts: salted cas]’xcws, pistachios, or smoked almonds £4
Mezze board with ar’cichoi(es, tomatoes, soft cheese stuffed peppers, houmous, o]ivesJ breadj oil & balsamic £12
Charcuterie selection with Picues, olives, and fresh bread £13

[Herb salted skin on fries with truffle mayonnaise £4 small / £5 large

Startcr

Smokecl duck and morteau sausage croquette with creamed cabbage, and crispg Farma ham £9.5%

Roast Caulhqower, caramelised onion and smoked cheddar soup with cheddar croutons and thyme oil £9%
Searecl Lgmc Ba3 sca”oPs with cauliflower puree, black Puclcling bon~bon, aPPICJ and sumac 5og|'1urt £12
Peectroot cured salmon with Crispg quai]’s egg, asparagus, wild gar]ic emulsion, Fcta, and almonds £9.5
Olive crusted lamb be”y with crispg olives, chorizojam, roast tomato, and garlic mayonnaise £9.5

]taliarx burrata with date Purée, Fig, olive and grape salsa, nut clukka, and herb salad £9.5

Mains
(Hoats Cl’ICCSC, truffle and mushroom arancini with basil pesto, lﬂazc]nuts, and rocket £22*

Seabream fillet with fondant Po’cato, babg gem, roast ]eeks, cl—ierry tomatoes, curry vciouté, & soy Pear]s £28%
Fumpkin and sage ravioli with butternut squash, cavolo nero, Pinenuts, Fermel, saffron cream, & parmesan £22
Wll& gar]ic crusted rack of lamb with lamb bou]angere, hispi cabbage, pepperonata, and sauce Robert £3]
Fan roast Brixham cod with cheddar kuga], roscoff onion, asparagus, and shrimP and rosemary butter £28
8oz ]:orc{more ribeye steak with chunky chiPs, baby ]eaves, roast Plum tomato, and peppercorn sauce £3]
Fork rib eye with black Puc!ding croquette, carrots, c}wicorg, hogs Pudding, and boscaiola sauce £23

To Fo”ow

Cl’loux au craquelin with Pra]ine cream, fresh strawberries, hazelnuts, and chocolate cremeux £9*

Fineapple and mango delice with Poachecl PineaPPle, Passiomcruit syrup, blood orange sorbe’c, and tuille £9*
Chocolate and calvados ice Par‘Fait with salt carame], caramelized aPPle, popcorn, and aPP[C sorbet £9
(Caramelised banana tart tatin with (Cornish salt caramel ice cream (15 mins) £9
Flum and almond Frangipane tart with amaretto ice cream and rose syrup £9

West Countrg cheeseboard with grapes, nuts, chutneg, and crackers £12



