
Welcome to Mercure Paignton and Latitude 50, 

where we invite you to experience the vibrant fl avours of the 

English Riviera. Our menu is inspired by the best of Devon’s 

produce and the stories of our local area, offering a true taste 

of what makes this region special.

To complement your meal, our team have carefully curated 

a selection of wines to pair beautifully with our dishes. 

Whether you’re enjoying fresh Brixham seafood or a 

hearty lamb rump, we’ll help you fi nd the perfect match 

to elevate your dining experience.

At Latitude 50, we believe that food and drink are a 

gateway to discovery. From the rich history of local fi shing 

to the celebrated vineyards and breweries of the South West, 

every bite and sip tells a story. So, relax, savour the moment, 

and let us take you on a journey through the fl avours 

of our region.



WHILE YOU WAIT . . . 

Red Pepper Hummus ......................... £4.50

Freshly Baked Bread (V) .................... £3.50

Lightly Dusted Calamari ........................ £5

Crispy Halloumi (V) ................................ £5
Sweet chilli dip

Marinated Olives (V) (VG) ................. £4.50

MAIN

Angus Beef Burger ................................ £17
Caramelised onion, melted cheddar, 
gem, tomato and gherkin

8oz Brixham Caught 
Fish & Chips ................................. £17
Local Bays Beer batter, tartare sauce, 
triple cooked chips

Pizza Margherita (GFA) ........................ £14

Pizza Pepperoni (GFA) .......................... £15

8oz Chargrilled Gammon Steak (GFA) £15
Triple cooked chips, fried egg, 
sweet and sour sauce

Roast Beef Sandwich (GFA) ................. £11
Pickled onion, mustard mayonnaise

Devonshire Ham 
& Cheese Sandwich (GFA) .......... £10
Caramelised onion

Ciabatta Toast Pesto 
& Mozzarella Sandwich (GFA) ............. £10
Rocket, tomato

SIDE DISHES

Triple Cooked Chips (GF) ...................... £5 Salad of the Day (V) (VG) (GFA) ............. £6

DESSERTS

Chocolate Delice ..................................... £8

Lemon Tart ............................................... £8

Pear & Almond Tart ................................ £8

SOMETHING SIMPLE...

(V) Vegetarian   /   (VG) Vegan   /   (GF) Gluten free   /   (GFA) Gluten free option available

If you have any food allergies or intolerances, please speak to our team about the ingredients in your 
meal when placing your order. We cannot guarantee that any food item is allergen free.



TO START

Brixham Landed 
Scallops (GF) ................................. £12
Cooked in their shell with garlic butter

Black Pudding Scotch Egg ................... £10
Piccalilli and salad

Soup of the Day (GFA) ....................... £7.50

MAIN

Lamb Rump (GF) ................................... £22
Minted peas, caramelised onion, 
pak choi and new potatoes
Pair with: Portillo Malbec ~ Jason's favourite for this dish, 
its berry fl avours bring out the richness of the lamb.

Salmon, Chorizo, Prawn 
& Bean Cassoulet (GFA) .............. £20
Pair with: Ca’ Bianca Gavi ~ Guy recommends 
this fresh white for its ability to highlight the 
smoky and savoury elements of the cassoulet.

Grilled Whole Plaice (GFA) ........ £22
Baby potatoes, fi ne beans and caper butter sauce
Pair with: Kleine Zalze Vineyard Chenin Blanc
~ Zibi's suggestion, with its clean fi nish 
complementing the buttery fl avours of the plaice.

Wild Mushroom Risotto ....................... £18
Pair with: Kleine Zalze Vineyard Chenin Blanc ~ 
Lucian suggests this crisp white wine to beautifully 
complement the earthy mushroom tones.

Rib Eye Steak (GFA) .............................. £30
Triple cooked chips, tomato and mushroom
Pair with: Flagstone Longitude Shiraz ~ A bold 
recommendation from Jason, whose deep 
fl avours balance the richness of the steak.

(V) Vegetarian   /   (VG) Vegan   /   (GF) Gluten free   /   (GFA) Gluten free option available

If you have any food allergies or intolerances, please speak to our team about the ingredients in your 
meal when placing your order. We cannot guarantee that any food item is allergen free.

SOMETHING SPECIAL...



TO START   £4
Cucumber & Carrot Sticks (GF)

Hummus

Soup of the Day (GFA)

MAIN   £9
Battered Fish Goujons & Chips

Peas

Chargrilled Beef Burger & Chips

Honey Glazed Baked Ham & Chips (GF)
Poached egg

Chicken Goujons & Chips
Peas 

Pizza Margherita

DESSERT   £3.50
Warm Chocolate Brownie

Ice Lolly
Ask your server for the selection

(V) Vegetarian   /   (VG) Vegan   /   (GF) Gluten free   /   (GFA) Gluten free option available

If you have any food allergies or intolerances, please speak to our team about the ingredients in your 
meal when placing your order. We cannot guarantee that any food item is allergen free.

CHILDREN'S MENU



WINE

SPARKLING 750ml

Da Luca £35.00

Da Luca Rosa £35.00

Silver Reign £50.00

Taittinger Brut £80.00

Taittinger Rosé £110.00

Taittinger Brut Vintage £150.00

Taittinger Nocturne Sec £100.00

Sharpham Cuvee Classic £80.00

WHITE  750ml 

Ca’ Bianca Gavi £42.00

Paco & Lola Lolo Tree Albariño £44.00

Lamblin & Fils Chablis £75.00

Da Luca Pinot Grigio £28.00

Errazuriz Chardonnay £30.00

Vidal Estate Sauvignon Blanc  £43.00

St Hallett Eden Valley Riesling £50.00

Sancerre La Gravelière Joseph Mellot £55.00

Vine Trail Viognier £30.00

Kleine Zalze Vineyard Chenin Blanc £30.00

Balfour Liberty’s Bacchus £55.00

Sharpham Dart Valley £60.00

ROSÉ  750ml 

Pinot Rosé £25.00

Wicked Lady Rosé £25.00

Sharpham Pinot Rosé £60.00

RED  750ml 

Don Jacobo Rioja Crianza £37.00

Berri Estates Merlot £25.00

Beaujolais-Villages Pascal Clément £44.00

Rare Vineyards Pinot Noir £32.00

Portillo Malbec £32.00

Between The Thorns
Cabernet Sauvignon £28.00

St Hallett Faith Shiraz £48.00

Flagstone Longitude Shiraz £30.00

Passo Sardo Cannonau £35.00 

Sharpham Pinot Noir £60.00

LOW & NO
Divin Sauvignon Blanc 0.0% £27.00

Divin Rosé Classic 0.0% £27.00

Divin Pinot Noir 0.0% £27.00



WINE BY THE GLASS

PROSECCO   125ml

Da Luca    £6.75

Da Luca Rosa    £6.75

Silver Reign    £8.50

WHITE  125ml 175ml  250ml

Ca’ Bianca Gavi  £9.00 £11.00 £13.00

Paco & Lola Lolo Tree Albariño  £10.00 £12.00 £14.00

Da Luca Pinot Grigio  £5.00 £7.00 £9.00

Errazuriz Chardonnay  £6.00 £8.00 £10.00

Vidal Estate Sauvignon Blanc  £9.00 £11.00 £13.00

Vine Trail Viognier  £6.00 £8.00 £10.00

Kleine Zalze Vineyard Chenin Blanc  £6.00 £8.00 £10.00

ROSÉ  125ml 175ml  250ml

Pinot Rosé  £5.00 £7.00 £9.00

Wicked Lady Rosé  £5.00 £7.00 £9.00

RED  125ml 175ml  250ml

Berri Estates Merlot  £5.00 £7.00 £9.00

Rare Vineyards Pinot Noir  £8.00 £10.00 £12.00

Portillo Malbec  £6.00 £8.00  £10.00

Between The Thorns Cabernet Sauvignon  £6.00 £8.00 £10.00

Flagstone Longitude Shiraz  £6.00 £8.00 £10.00

Passo Sardo Cannonau  £8.00 £10.00 £12.00

LOW & NO  125ml 175ml 250ml

Divin Sauvignon Blanc 0.0%  £4.50 £6.50 £8.50

Divin Rosé Classic 0.0%  £4.50 £6.50 £8.50

Divin Pinot Noir 0.0%  £4.50 £6.50 £8.50


