Welcome to The Salutation Tun

A former coaching inn, lovingly restored by
the Williams-Hawkes family. Tom and Amelia
have shaped The Salutation as it is today:
home to a restaurant, rooms, a fishmonger
and a wellbeing space — all inspired by
Devon’s land, sea and community. Whether
you’re here for coffee, a meal or a stay, thank
you for being part of our story.

I/I/hé&dmou watt...

Orange Blossom Sour
Bourbon, Grand Marnier,
orange and lemon

£11

Harlequin olives
£4.50

RISE Bakery bread basket,
whipped butter

£5.50

West Country oysters
£4.5 each, 6 for £20, 12 for £38

Oyster, yuzu, chilli, ginger
and soy dressing
£5 each, 6 for £26, 12 for £49

Exmoor caviar, served with blinis
per 10g for £20

SALT fish sausage roll,
fennel ketchup

£6

Stdes

Fries £5.50
Baby potatoes, salsa verde £6
Green salad £5.50
Spring vegetables £5.50

Truffle fries £7.50

The Dinner Wenn

Starters

Soup of the day, RISE focaccia
£8.50

Jerusalem artichoke variations,

Ticklemore goat’s cheese, candied hazelnuts,

sherry caramel
£13.50

Rope grown mussels, nduja, cider cream
sauce, parsley and RISE bakery bread

£15

Local seafood and shellfish bouillabaisse,
rouille, RISE Bakery bread

£16

Southern fried catch of the day, mustard
and lime mayonnaise, celeriac remoulade

£13.50

Hand-dived scallops, parsnip and grape

purée, parsnip bark, lobster verjus sauce
£18

Game and liver terrine, port jelly,
duck fat onion brioche
£17

Mains

Gnocchi, heritage squash Parisienne,
mushrooms a la grecque, wild mushrooms,
squash purée, English pecorino, fried sage,

kale chips
£26

Brixham John Dory, smoked pancetta lentils,
red cabbage condiment, NYETIMBER sauce

£32

Fillet of Exe bass, shellfish, roasted salsify,
parsley and pear sauce, pickled pear
£31

Honey-spiced duck breast, celeriac fondant,
braised duck leg rillette, orange and star
anise jelly, port and jasmine tea sauce

£32

40-day-aged beef fillet, brioche and truffle
crust, potato and beef cheek terrine, wild
mushrooms, bone marrow and cheddar
croquette, black garlic purée, beef jus
£39.50

Local venison loin, candied beetroot, potato

purée, winter greens, braised venison hotpot,

venison sauce
£29.50
Whole fish of the day, chips, hollandaise
£M/P

To Share

Based on 2 people sharing

Land

Please ask your server for today's special
Served with roasted cherry tomatoes on
the vine, flat field mushroom, fries,
red wine sauce

£M/P

Sea

Selection of wild fish, scallops,
langoustine, crevettes, mussels,
fries and green salad

£85

All fish is subject to availability and may change upon ordering.

Add to any share board...

Half Lyme Bay lobster, wild garlic thermidor

£25 (when available)

Exmoor caviar
per 10g £20

If you have a food allergy or intolerance, please speak to a member of our staff before you order.
If you have any special dietary requirements, please speak to a member of our team who
can advise you on your choice. This is not a nut-free kitchen.

A discretionary 12.5% service charge will be added to your bill.

'T&s{éng Menu

RISE focaccia

*kKk

Hand-dived scallops, parsnip and grape purée,
parsnip bark, lobster verjus sauce

* k%

Jerusalem artichoke variations, Ticklemore
goat’s cheese, candied hazelnuts,
sherry caramel

*k Kk

Game and liver terrine, port jelly,
duck fat onion brioche

*kKk

CHOOSE FROM EITHER...

Fillet of sea bass, shellfish, roasted salsify,
parsley pear sauce, pickled pear
(0] 3]

Honey-spiced duck breast, celeriac fondant,
port and jasmine sauce, braised duck leg
rillette, orange and star anise jelly

*kk

Chocolate fondant, blackcurrant sorbet

£85 per person
Add a cheese course for £15 per person

Additional wine flight available

Desserls

Frangelico brllée, pear and hazelnut
£13

Mont Blanc, chestnut, vanilla, meringue
£12

Chocolate fondant, blackcurrent sorbet
£11

Coffee and petit fours
£9.50

Cheeses

Cheese served with apple and
onion chutney, celery, quince, crackers

Sharpham'’s Brie * Blue Dart -
Ticklemore Goats - Devon Smoked
£7 per cheese






