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.

Tlﬁursclay 18% Apnl
Evcning Menu

Don’t miss our two course lunch offer for £350 available Monc{ag — Saturc{a3 lunchtime for tables of max. 6 PeoPIe

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 Picucs, olives, and fresh bread £13

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

Startcr
Slow cooked lamb }36”5 with romesco sauce, gri“ec{ courgette, fried ha”oumi, and kimchi £9
Roast caulhqowcr, caramelised onion and smoked cheddar soup with cheddar croutons and thgmc oil £9
Comcit chicken and chorizo scrumpet with black olive taPenade, roast chcrry tomatoes, and gar!ic aioli £9.5
Lyme Bag sca”ops with cauliflower Purée) black Puddirxg bonbon, aPP]e, cornichon sa]saJ & sumac 3oghur‘c £12
Bectroot cured salmon with crispg quail’s egg, asparagus, wild gar]ic cmulsion, )Ccta, and almonds £9.5

]talian burrata with date Puréc, Fig, olive and grape salsa, nut Clul(ka, and herb salad £9.5

Mains
Fumpi(in and sage ravioli with butternut squash, cavolo nero, Pinenuts, garlic butter, and parmesan £22
Fan roast Brixham cod with potato kugal, roscoff onion, asparagus, and shrimP and rosemary butter £28
Stone bass fillet with crab croquct’ce, babg gem, roast leeks, cl'lcrrg tomatoes, curry velouté, and soy Pear]s £28
Wl]c] gariic crusted rack of lamb with lgonnaisc potato, l’liSPi cabbage, aubcrginc caponata, & sauce Rober’c £31
80z [Tordmore sirloin steak with chunkg c!—rips, babg lcaves) roast P]um tomato, and peppercorn sauce £31
Roast Pork rib eye with fondant potato, carrots, braised chicory) l’logs Pudding, and five sPice sauce £28

(Goats Cheese, black truffle and wild mushroom arancini with basil pesto, hazc]nuts, and rocket £22

To f:o"ow

(Chocolate and calvados ice ParFait with salt caramel, caramelized apple, popcorn, and aPP]e sorbet £9
Fineapple and mango delice with Poaclﬂec{ Pineapple, Passiomcruit syrup, blood orange sorbet, and tuille £9
istachio & chocolate frangipane with poached ear, lemon & tonka bean creme Fraiche) & crispy almonds £9
2P P P PY
Choux au craquelin with Praline cream, fresh strawberries, hazelnuts, and chocolate cremeux £9
(Caramelised banana tart tatin with (Cornish salt caramel ice cream (15 mins) £9

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



