
 

                  
 

M A I N  ME N U     
 

 

 
APERITIFS  

 

Aperol Spritz £8.50 

Loft Lift: Hendricks Gin, elderflower, lemon, mint and prosecco £9.50 

Deutz Brut Classic NV, Ay, Champagne £10 

Loft Bread with yeasted butter £3.50 

Smoked Almonds £3.50 THE BEST INGREDIENTS 

Olives £3.50  

   

STARTERS 
  

French Onion Soup gruyere cheese, garlic toast (v) £6.50  

King prawn, squid, asparagus, chilli and garlic £12  

Tuna tartare, jalapeno chilli, avocado, cucumber and radish £12  

King scallops, chorizo and garlic jam on toast   £14  

Devon white crab, smoked salmon, pickled cucumber and tandoori yoghurt £12  

Chicken liver parfait, Alsace smoked bacon ,blackberries and brioche £9.99  

Johnny’s Falafel, tomato salsa, beetroot houmous, grilled baby sweet corn (ve) £9  

Warm salad of quinoa, sweet potato, pickled cucumber, red onion, cherry tomato (ve) £9  

Bruschetta topped with Fresh tomato, basil, onion garlic, olive oil £7.50  

   

MAIN COURSE    

Grilled calves liver, smoked bacon, caramelised onions and sage with mashed potato £22  

12oz New York flip Sirloin steak, baby onions, mushroom, lardons £32  

Aylesbury duck, smoked potato, avocado, jalapeno, crispy duck egg £24  

Saddle of Devon lamb, dauphinoise potatoes, heritage baby carrots £24  

Roast BBQ monkfish, tomato, chilli and coconut sauce with pilau rice & poppadam £25  

Grilled South Coast halibut, pancetta, mushroom and artichokes £26  

Cauliflower fleak, hispi cabbage, roast pumpkin and glazed blue cheese (v) £16  

Charred whole aubergine, wild garlic and tomato salsa with sprout salad (ve) £16  

Iberico pork cutlet, king prawn, purple sprouting broccoli, chili and ginger £22  

Tarka dahl, grilled baby aubergine, flatbread, yoghurt, kale, pomegranate, poppadam (ve) £16  

   

SIDES   

Steamed spinach £3.50  

Sautéed sugar snap peas, chilli & garlic £3.90  

Grilled long stem broccoli, aioli £4.50  

Thick hand cut chips £3.95  

French fries, Sriracha mayo £3.95  
 
 

Note: Service charge at 10% is added for tables of 8 or more.  

All gratuities are split between all staff. 

Please advise if you have any dietary requirements or allergies before ordering. 

We offer complementary filtered and purified still and sparkling water. 

  

   

   

 


