
 Chicken Caprese - £12.5

Sun Blushed Tomato, Matured Cheddar, Salami Italiano - £12

Olive Salad & Flaked Tuna - £13

Avocado, Pickled Red Onion & Smoked Salmon - £12.5

Goats Cheese, Provence Herbs, Devon ‘Hogs Bottom’ Spiced Tomato Chutney - £13.5

Apple & Butterbean Lard (VE)  - £11

ALL Served with our home-made Greek Yoghurt& Savoy Cabbage Slaw & Chips

BAGUETTES

Fried Garlic Spiced Hummus, Toasted Pitta & Olives (Ve) - £9

Chef’s Choice Soup, Home-Made Sourdough, Salted Butter (V) – £8.5

Camembert Arancini, Redcurrant & Port Jelly, Garden Salad (V) - £9

Ham Hock Spiced Bonbons, Apple & Cinnamon Puree, Garden Salad – £9.5

Atlantic Tiger Prawns, Garlic, Lime & Herb – Marinated, Sweet Chilli Salad (GF) - £11

LITE BITES 

Served 12pm - 5pm

Cream Tea 
Homemade Scones -£5.5/£7.5

Single Scone |  Two Scones

Devonshire Clotted Cream, Strawberry Jam 

Afternoon Tea 
A Selection of Homemade Cakes,  A Selection of Finger Sandwiches,  Homemade

Scones,  Devonshire Clotted Cream, Strawberry Jam–£17.5PP

Sparkling Afternoon Tea 
A Selection of Homemade Cakes,  A Selection of Finger Sandwiches,  Homemade Scones,

Devonshire Clotted Cream, Strawberry Jam, 20cl Favola Extra Dry Prosecco £25pp

All Accompanied with Tea,  Coffee or Fruit Infusions



 Desserts
Triple Chocolate Brownie - £8

Belgian Chocolate Sauce, Raspberry Sorbet 

Sticky Toffee Pudding – £8
Butterscotch Sauce, Banana Crumb & Vanilla Ice Cream 

Homemade Sorbet / Ice Cream Selections
2 Scoops - £4
3 Scoops - £5

Chefs Choice Cake & Coffee - £7

Cheeseboard - £10
 3 local cheeses

Please let your server know
if you have any dietary requirements or allergies.

SIDES
Skin on Chips - £4

“Posh Chips” - £6
Parmesan + Truffle Oil

Greek Yoghurt & Savoy Cabbage Slaw - £4

Crispy Breaded Mozzarella Sticks - £7
‘Hogs Bottoms’ Spiced Tomato Chutney 

Rocket, Heritage Tomato, Red Onion, Balsamic - £4
(Upgrade to add Buffalo Mozzarella / Vegan Haloumi / Provence Goats Cheese) for £3

Mixed Salad - £4
Choice of Dressing – Pesto, Honey & Mustard, Caesar, or Truffle Oil

CHEF SPECIALITIES 
 Devon Craft Beer Battered Fresh Fish - £18

Minted Peas, Tartar & Lemon, Chips 

 Smoked Haddock & Dill Fishcakes - £15
Vine Tomato Lime & Coriander Mayonnaise, Garden Salad 

 8oz Gammon Steak - £15
Flame Grilled Pineapple, Fried Egg, Chips & Garden Peas 

Brisket Short Rib Burger  - £17
Black Sesame Bun, Streaky Bacon, Pickles, Monterey Jack, Minced Onion, Rosemary &

Himalayan Sea Salt Chips with Honey & Soy Glaze

Grilled Chicken Breast BURGER- £16
Black Sesame Bun, Little Gem Lettuce – Tomato - Cucumber Salad, Parmesan, Chips 

Choice of Caesar Sauce or Sriracha Sauce to accompany. 

“The Wild Umami Burger” (Ve) - £15
Vegan Haloumi, Wild Mushroom, Aquafaba Bun with chips 

12” Pizza Margherita (V) - £15
Basil Pesto, Tomato, Buffalo Mozzarella

12” “Meatilicious” Pizza - £17
Salami Italiano, Prosciutto, Grilled Chicken Breast, Butchers Sausage

Classic Chicken Caesar Salad - £17

Provence Salad - £18
Goats Cheese, Walnut & Pear Salad, Honey Dressed 


