DINNER MENU
Bread Roll and Butter £1.50
Mixed Nuts £3.00

Risotto Of The Day. £12.50

NAGEV/NAIRATEGEV

SELBBIN

Homemade Tear & Share served with
olives, balsamic dip & olive oil £5.00

Greek Salad served with cherry tomatoes, sundried tomatoes, harlequin olives and feta
cheese with a mixed of salad leaves tossed in
aged balsamic dressing. £10.50
Pesto Gnocchi with roasted mediterranean
vegetables in a rich tomato ragu. £12.50

Chicken Liver Parfait served with spiced
bramley apple chutney, toasted brioche
and salad leaves. £8.00

Spinach & Cream Cheese Tortellini served
with burnt butter sauce and toasted
walnuts. £7.00

ATSAP

SRETRATS

Seasonal Soup served with a homemade
bread roll. £6.00

Choose from Linguine or Tagliatelle
Chicken and Chorizo £12.50
Smoked Pancetta & Wild Mushroom. £13.95

Tomato & Basil Bruschetta served on
toasted ciabatta with balsamic syrup.
£7.50

Sun-blushed tomato pesto, broccoli florets, fire
roasted peppers and roasted beetroot. £12.00

Pan Seared Brixham Scallops served with
pea puree, crispy pancetta and tendril pea
shoots. £14.50

Seafood in a creamy sauce. £11.95

AES EHT MORF

Local Salmon Darne served with tumeric
potatoes, tenderstem broccoli and a red
pepper gazpachio. £17.50
Locally sourced Moules Mariniere served
with a warm bread roll and skinny fries.
£17.50
Starter sized portion available without
skinny fries. £8.50
Market Fish of the day served with
tomato, samphire, sauteed potatoes and
herb oil. £17.00

LANOITIDART

Grilled Brixham Mackerel Fillet served on
a pickled fennel and beetroot salad. £8.00

Wild Mushroom and Herb. £11.95

Beer Battered Fish And Chips served with
minted crushed peas and tartar sauce. £14.95
Pork Tenderloin with a mixed bean and apricot
cassoulet and savoy cabbage. £14.50
Grilled Gammon Steak served with hand cut
chips, fried egg and pineapple. £12.95
Lean Mince Beef Burger topped with cheddar
cheese, hogs bottom tomato chutney, onion
rings all in a pretzel bun served with hand cut
chips. £13.95

£14.00
£15.00
£14.50
£10.00

Buttered New Potatoes £3.50
Hand Cut Chips £3.50
Parmesan Salad £3.50
Tomato & Onion Salad £3.50
Sauteed Wild Mushroom & Spinach £4.00
Mixed Vegetables £3.00

SEDIS

LLIRG

8oz Beef Rump
8oz Sirlion
Lamb Rump
Chicken Breast

Add your choice of....

Potatoes

Vegetables & Salads

Lemon Sponge with elderflower creme
anglais and vanilla ice cream £7.50

STRESSED

Dauphinoise
Hand Cut Chips
New Potatoes
£2.00

Tomato, Shallot & Mushroom
Seasonal Vegetables
Wild Mushrooms
Tomato & Onion Salad
Parmesan Salad
£2.00

Sauces
Peppercorn
Mushroom
Herb Butter
Red Wine Jus
Blue Cheese
£2.00

If you have any specialist dietary requirement or
allergies please do not hesitate to speak to us.
We offer gluten free alternative to many of our dishes.
enq@osborne-torquay.co.uk

Guest on a dinner inclusive rate will have an allowance
to spend on food.

Vanilla Creme Brulee, mixed nut biscotti
and berry compote £7.00
Cranachan
Chantilly cream, whisky raspberry's toasted
oats and nuts £7.00
Cheesecake of the day £7.50
(please ask server)
Gluten Free Chocolate Torte, bitter
chocolate tuile and salted caramel ice
cream £7.00
Mini Taster dessert of the day £3.50
Mixed selection of Ice Creams and Sorbets
£6.00
Assiette of Desserts £12.95
Selection of west country cheeses served
with crackers, grapes, celery, chutney &
quince jelly £9.50

The Osborne Hotel, Hesketh Crescent, Torquay, TQ1 2LL
TEL: 01803 213311

