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Blue Mango’s Dinner Menu 

From Tuesday 16th June 
Everything is cooked from fresh & as such there maybe a ‘pause’ between 

courses. All breads, crackers & biscuits are made here by us. 

 

For The Table 

A Bowl of Kalamata Olives with Focaccia 

£4.50 

 

 Starters 
Cucumber Gazpacho 

A refreshing chilled soup with a kick of horseradish  

served with a poppy seed cracker 

 

Chilli Citrus Fish Cakes 

A dish of not too hot chilli fish cakes  

with watercress salad & soy dressing 

 

Salad of Fresh Figs with Rocket & Devon Blue Cheese 

   

Mains 
Griddled Free Range Chicken Breast with Tagliatelle, 

Peas, Broad Beans & Tarragon 

 

Escalope of Pork with Oranges & Fennel 

Served with Mustard Mash & Spinach 

 

Grilled Rosemary Cornish Mackerel with Spicy Cous Cous 

 

Tagliatelle with Peas, Broad Beans & Tarragon Cream 

With a Crisp Chicory & Walnut Salad 

 

 Desserts 
Chocolate Tart with Hazelnut Ice-Cream 

Lemon Torte with Rhubarb Compote 

Lavender & Dartmoor Honey Panna Cotta 

 

Devon Cheese Plate with Lavash Crackers 

 

2 course menu - £23.50 

3 course menu - £27.50 

Inclusive of VAT 

Service left to you.  


