® Polenta Chips
& Cheese Fondue

® Pea Soup
Creme Fraiche
& Olive Oil Croutes

N

ON THE ROCKS

® Black Dot = GF Free Alternative Available When Requested

= Vegetarian Option

2 course £25 / 3 course £30

£4
¢ Crispy Smoked e Pitted Citrus
Streaky bacon, Apple, Marinated Cornish
Chorizo & Honey Olives
® OTR Cured Duck e Chilli Salt Squid
Prosciutto Roasted Garlic Mayo,
Duck Egg, Parmesan, Red Chillies,
Asparagus Charred Lime
& Truffle Honey & Spring Onions

OTR Sourdough
& Tangy, Smokey
Butter

¢ Torched Mackerel
Cucumber, Olive
& Herritage Tomatoes

Topside Of Beef Pork Belly Lamb Rump

Chicken Supreme Nut Roast

All Roasts are served with Seasonal Vegetables, Homemade Stuffing & Yorkshire Puddings

& UNLIMITED ROAST POTATOES

Wild Mushroom Orecchiette ¢ Roasted Sea Bream ® 8oz Rump Steak
Devon Mushrooms, Smoked Mussel, Charred Triple Cooked Chips,
Crispy Onions & Parmesan Aubergine, Harrissa & Hispi Glazed Shallots & Tomatoes
® Dark Chocolate Delice ® Strawberries & Cream ® Lemon Parfait
Caramelised Banana Panna Cotta White Chocolate
& Peanut Mint Chantilly & Devon Gin
& Cream Tea Macaroon
° £3
French Fries New Potatoes Broccoli, Almonds & Lemon
Coloured Courgettes ¢ Hispi Cabbage
Triple Cooked Chips ¢ Miso Bok Choy
Whilst every care has been taken to remove them, some small bones may remain.
If you have any dietary requirements or allergies please make a member of the team On The Rocks - Torquay @ontherockstorquay

aware and we will do our best to cater for any needs required. www.onth

erock-torquay.co.uk



