DINNER MENU
Bread Roll and butter £1.50
Mixed Nuts £3.00
Olives £3.00

Mixed Fish Chowder served with
langoustine oil and parsley £8.50

Game Terrine served on toasted brioche
with homemade piccalilli and rocket
£8.00

Langoustine Toast served with crispy
seaweed and a peanut sauce £8.50
Beetroot Tarte Tatin served with Devon
blue cheese curd and rocket £7.50

NAIRATEGEV

Risotto of the day. £12.50
Vegetable Curry of the day £12.00
Add chicken for an extra £3.00
Pesto Gnocchi with roasted Mediterranean
vegetables in a rich tomato ragu. £12.50

All served with Tagliatelle
Chicken and Chorizo £12.50
Smoked Pancetta & Wild Mushroom. £12.00
Pumpkin and Butternut Squash. £12.00
Seafood in a creamy sauce. £12.00
Wild Mushroom and Chestnut. £12.00

AES EHT MORF

SRETRATS

Seasonal Soup served with a homemade
bread roll. £6.00

ATSAP

SELBBIN

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

Pan seared John Dorey served with
sautéed new potatoes, cavelo nero in a
langoustine bisque £21.00
Fish of the day served with lemon and
herb croquettes, caper butter and wilted
spinach £17.50
Beer Battered Fish And Chips served with
minted crushed peas and tartar sauce.
£14.95

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.

Guinea Fowl Supreme £10.00
8oz Sirloin Steak £15.00
6oz Venison Haunch Steak £14.00
6oz Beef Burger in a brioche bun with
chutney, tomato, gherkins, cheese and onion
rings £8.00 or double up for £12.00

Dauphinoise
Hand Cut Chips
New Potatoes

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

Sauces - £2.00
Peppercorn
Mushroom
Red Wine Jus
Blue Cheese

Buttered New Potatoes £3.50
Hand Cut Chips £3.50
Parmesan Salad £3.50
Lemon and herb Potato Croquettes £3.50
Sauteed Wild Mushroom & Spinach £4.00
Mixed Vegetables £3.00
Brussel Sprouts & Pancetta £3.50
Dark Chocolate Crème Brulee with
chocolate orange cookies £7.00

STRESSED

Add your choice of....
Potatoes - £2.00

SEDIS

DNAL EHT MORF

Braised Lamb Shank £12.00

Spotted Dick with crème anglaise and rum
and raisin ice cream £7.50
Pampoenkoekies. Pumpkin fritters with
maple syrup and stem ginger ice cream
£7.00
Cheesecake of the day £7.50
(please ask server)
Osborne Rhubarb and Custard. Poached
rhubarb with orange segments and custard
sphere £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

Guest on a dinner inclusive rate will have an
allowance to spend on food.
The Osborne Hotel, Hesketh Crescent, Torquay, TQ1 2LL
TEL: 01803 213311

