
 B a g u e t t e s  (All Served with Coleslaw & Crisps)

 L i t e  B i t e s

 House Bread | Salted Butter

 S i d e s

Our kitchen handle all allergens and use shared equipment, so we cannot guarantee to be trace-free. Our vegan recipes
are prepared with vegan ingredients, but these may still contain traces of all allergens. While we accommodate food

intolerances and allergies, we cannot guarantee allergen-free dishes. Please inform us of any allergies or intolerances.
(V) - Vegetarian (VE) - Vegan (DF) - Dairy Free (GF) - Gluten Free

BRIE  & BACON £11 . 50

SMOKED SALMON £13 . 50

MATURED CHEDDAR & RED

ONION  

£10.50

£11 .00
 Blackberry Chutney | Sourdough Bread |  Juniper Butter 

PORT & VENISON TERRINE 

£11 .00
Pickled Apple | Cinnamon Sauce | Black Pudding

CRISPY PORK BELLY STRIPS

£12 .00
Broad Beans | Peas | Asian Sauce

PANKO MINI  PLAICE F ILLETS 

 M a i n s

Sourdough | House Pomodoro | Mozzarella | Basil

Pesto 

12”  MARGHERITA PIZZA £15 .00

Yorkshire Pudding | House Stuffing | Braised Red Cabbage |

Broccoli | Honey Glazed Carrots | Duck Fat Roast Potatoes |

Red Wine Gravy

PAN ROASTED CHICKEN SUPREME £21 .00

Minted Peas | Tartar |  Lemon | Chips

DEVON CRAFT BEER BATTERED

FRESH COD

£18 . 50

12”  MEATILICIOUS PIZZA 

Flame Grilled Pineapple | Fried Egg | Chips |

Garden Peas

6OZ GAMMON STEAK £13 .00

(V)

£8.50CHEF’S  CHOICE SOUP OF THE DAY 

SKIN ON CHIPS 

ROAST POTATOES 

SEASONAL BUTTERED VEGETABLES

£4.00

£4.50

£4.50(GF)

(GF)

Sourdough | House pomodoro  | Salami Italiano |

Prosciutto | Chorizo | Butchers Sausage 

£17 .00

D e s s e r t s

Crème Anglaise | Apple Chips

TOFFEE APPLE CRUMBLE £8.00

Damson Plum & Cointreau Jam | Cheesecake Mousse |

Honeycomb Crumb

DARK CHOCOLATE TART £9.00

Dark Cherry & Vodka Sorbet | Chocolate Crumb |

Mint Syrup

LEMON & BLACKBERRY CAKE £8.00

4 Local Cheeses | Grapes | Celery | Chutney |

Crackers | Butter

CHEESEBOARD £12 .00

(DF)

 Service 12pm - 5pm

House Cranberry Chutney

Boiled Egg | Lemon & Chive Soft Cheese

Chilli & Tomato Sauce

L u n c h  M e n u


