
T O  B E G I N

 Soup of the Moment | Warm Homemade Bread | Whipped Butter £7

Spiced Ham Hock Bonbon | Caramelised Red Onion Puree | Parma Ham
Crisp |  Pea & Broad Bean Salad £7.50

Miso Glazed Scallop | Carrot & Star Anise Puree | Pickled Heritage Carrot
| Apple & Coriander Coleslaw | Sesame £10

Roast Hazelnut Crumbed Goat’s Cheese | Saffron | Poached Pear |
Textures of Fennel |  Honeycomb £8

Pheasant & Partridge Terrine | Sweetcorn Puree | Charred Baby Corn |
Bacon & Bourbon Jam | Pickled Bramble £8

T H E  M A I N  E V E N T

Homemade Focaccia 

Soy Honey Glazed Beef Cheek | Roast King Oyster Mushroom | Pickled
Ginger | Wasabi Emulsion | Crispy Shallot & Five-Spice Potato £23

Seared Cod Loin | Warm Tartar Sauce | Pea Puree | Spiralised Potato |
Batter Scraps | Curried Oil £21

Pan Roasted Chicken Supreme | Creamed Leek | Heritage Carrots | Potato
Fondant |  Confit Chicken Leg | Roast Chicken Jus | Thyme Oil £24

Fillet of Brixham Stone Bass | Roast Garlic Polenta |  Salsa Verde | Braised
Baby Fennel | Shellfish & Tomato Ragù £22

Maple Roasted Root Vegetable Pithivier | Celeriac & Potato Puree | Pickled
Baby Turnip | Vegetable & Red Wine Jus £19

Homemade Sorbet  
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T O  F I N I S H

Please inform our team if you have any dietary requirements or allergies

Spiced Carrot Cake
 Raisin Puree | Cardamom Syrup | Candied Walnut 

 Mascarpone & Vanilla Cream £7

Cherry & Dark Chocolate Brownie
Kirsch Soaked Cherries | Chocolate Soil

 Cherry & Amaretto Sorbet £7

Warm Apple Sponge 
Salted Caramel | Glazed Toffee Apple | Hazelnut

‘Burnt’ apple puree £7
 

Vegan Ginger Cake
 Redcurrant Sorbet |  Candied Almond

 Pickled & Dried Raspberries £7

West Country Cheese Board £12
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Thank you for choosing The Crescent Restaurant at The Osborne
Hotel

 It was our pleasure to have you as our guest, we sincerely hope
you enjoyed the delights we had the privilege of serving you

 We are grateful for the opportunity to share our passion for
exceptional food and hospitality with you

We extend our warmest thanks and a heartfelt invitation to dine
with us again

 Your satisfaction is our priority

 We are committed to ensuring that each visit to The Crescent
Restaurant surpasses your expectations

Thank you once again for choosing us

We eagerly anticipate the opportunity to serve you and create more
delightful memories in the future      


