
 

Our food is freshly prepared on site using local 
produce, please be aware there  

may be a delay during busy times. 
 
 

 If you have concerns about a  
particular allergen please ask a  

member of staff. 
 

Gluten free meals are  
prepared with gluten free ingredients,  

but please  appreciate our kitchen  
is not a gluten free environment. 

 
 

Should you wish to split  
your bill or sit outside please  

place your order at the counter.  

By the glass: 125ml £4.95  175ml £5.95  250ml £6.95  Bottle £19.95 

White Wines  
Dry White Sauvignon Blanc Norte Chico , Chile   
Fresh, crisp Sauvignon from Chiles’ Central Valley. Peachy citrus and Grapefruit flavours.   

PINOT GRIGIO VIVOLO DI SASSO  ITALY      
Light, easy fresh all-rounder, Elderflower and Lemon fruit    
     

Sparkling Prosecco, Botter Italy £22.95 bottle only 
A peachy and utterly moreish wine that works for every occasion.  
 

Rosé Wine Zinfandel Blush  Sierra Creek California Very refreshing fruity 
medium sweet wine with juicy Raspberry flavours.  
 

Red wines  
Merlot Norte Chico, Chilean  Soft easy style with Cherries and Plums. Great with 
food or simply on its own. 
 
Shiraz, De Bortoli, Australia Smooth & easy with a lively Cherry fruit. 
 
 

Homemade Cakes                     £3.95 
Lemon Drizzle, Victoria Sponge, Coffee Cake, Giggle Cake 
 

Homemade Flapjack                   £3.25 
 

Homemade Millionaire Caramel Shortbread    £4.20 
 

 

Toasted Tea Cake (3 butter portions)          £3.95 
 

Scone and Butter (plain or fruit)           £3.95 
 

Please ask a waitress for Gluten Free and Vegan Menu 

 
Cheese Scone                       £4.25 
Homemade Cheese Scone served warm with Butter  
 

Savoury Tea                         £7.25 
1 Homemade Cheese Scone served with Homemade Chutney & 
Cream Cheese with a pot of Tea.   
     

    A Devon Cream Tea Treat           £7.25  
1 Homemade Scone served with Strawberry Jam and  

Clotted Cream with a pot of tea . 

 
We do offer Decaf, Soya and Oat milk alternatives at 50p addition 

 

Pot of tea for  1 (Miles West Country Tea)            £2.75 
Speciality tea  Peppermint, Raspberry & Cranberry,   
Camomile, Lemon & Ginger, Green Tea, Earl Grey         £3.35 
Hot Chocolate                         £3.85 
Hot Chocolate topped with Cream & Chocolate       £4.75 
Café Mocha                           £4.75 
This is a combination of espresso coffee, continental chocolate, hot foaming  
milk and dusted with chocolate. 

Café Mocha topped with Cream & Chocolate        £4.95 
 

Speciality Coffee          Small: £3.60 Regular £4.25 
Espresso A small strong coffee served black, rich aromatic & invigorating   
Cappuccino made with espresso coffee topped with hot foaming milk, dusted with choc-
olate. 

Café Latte served as a long drink made with espresso coffee and steamed milk. 

Flat White served as a long drink made with a double espresso coffee and steamed milk. 

Americano A strong black coffee made from an espresso with addition of hot water.  

Extra Coffee Shot                       £1.00 
 

Cafetiere Coffee   One person: £3.95   Two Person £7.50 
Speciality  Latte   (caramel, or ginger bread )      £4.95 
 

Soft Drinks 
Pepsi, Lemonade, Diet Pepsi, & Orange Juices  275ml  £2.85    
Fruit Shoots Blackcurrant & Apple 275ml         £2.40 
Spring Water Still & Sparkling 275ml                   £1.95 
Heartsease Farm Drinks Traditional lemonade, Raspberry lemonade,  
Sparkling Apple & Rhubarb, Fiery Ginger Beer,  
Sparkling Eldeflower Press  330ml                 £2.95 
James White  Organic Apple juice 270ml           £3.40 
Pip organic juice Cloudy Apple or Mango, Orange & Apple 180ml£2.00 
Squash Orange, Lime, Blackcurrant,             £1.30 
Milk                                      £1.60 
Milk Shake Strawberry or Chocolate             £4.50 
Add ice cream                           £1.60 
 

Alcoholic Beverages 
Bottled Ale 550ml  Country Life Brewery                  £5.00 
Golden Pig 4.7 %, Shorebreak 4.4 % or Old Appledore 3.7 % APR 
Bottled Beers/Lager  275ml                                       £2.95 
Sams Cider 550ml  only by the bottle            £5.00 
Crisp, Medium, Dry, Raspberry and Cloudy             
Cans (Lager/Bitter) 440ml                             £4.20 
Fentimans Shandy 275ml                   £3.50 
Sherry, 50ml                          £4.00 
Brandy, Gin, Vodka, Bacardi, Whisky, 25ml        £4.00 
Tonic, Slimline Tonic                     £2.00 
                  

Served between  2.30–4pm Mon –Sat 
Selection  of sandwiches, Homemade Quiche. Accompanied with either  

Fruit or Plain scone’s served with Devon Clotted Cream and Strawberry Jam,  
a selection of  Homemade Cakes and Tarts,served with  

A pot of Tea or Coffee  £16.50per person minimum of 2 people 
Vegan  & GF options available at an additional  £2 supplement  

Booking 24hrs in advance. Please notify us of any allergens or dietary requirements  



Served Lunch times 12–2.30pm Mon –Sat  

Served with Homemade coleslaw and side salad  
Baked Gammon Ham                   £7.95 
Baked Gammon Ham with Cheese and Chutney  £8.95 
Parkham Cheddar Cheese               £7.85 V 
Welcombe Free Range Egg Mayo             £7.85 V 
Bacon, Brie and Cranberry               £9.25 
Coronation Chicken                   £9.25 
Tuna Mayo                         £9.25 

Why not add either a Cup of Homemade Soup or Chips   
for an additional £1.80 

Served Lunch times 12–2.30pm Mon –Sat  

Served with Homemade coleslaw and side salad 
Parkham Cheddar Cheese             £9.25V, GF 

Baked Beans                                 £9.25V, GF 
Parkham Cheddar Cheese & Baked Beans     £9.95 V, GF 
Bacon, Brie & Cranberry                  £10.50 GF 

Tuna Mayo                       £10.25 GF 
Coronation Chicken                  £10.50  
Pulled Beef topped with Parkham Cheddar   £10.50 GF 
Homemade Hummus & Roasted Peppers    £10.25 GF 

Served Lunch times 12–2.30pm Mon –Sat  

Served with Homemade coleslaw and side salad  £10.95 
 

*Grilled Bacon, served on a layer of Cranberry Sauce, topped 
with Melted Somerset Brie 
 

*Honey Roasted Ham, Homemade Chutney & Cheddar Cheese 
 

*Homemade Hummus & Roasted Peppers VG 

*Tuna Melt  topped with Parkham Cheddar  
*Pulled Beef topped with Parkham Cheddar    

Why not add either a Cup of Homemade Soup or Chips   
for an additional £1.80 

Served Lunch times 12–2.30pm Mon –Sat  
Homemade Soup of the day 
served with crusty roll & butter            £7.50 
Hand Carved Honey Roasted Gammon 
and two Welcombe free range eggs served with chips    £11.75 
  

Double Free Range Egg & Chips           £9.50V,GF 
Brunch Two Devon Sausages, Bacon, Egg and Chips  £12.50 
 

Wholetail Scampi, Chips and Garden Peas      £13.50 
Homemade Three Bean Chilli on a bed of rice   £11.75VG, GF 
Homemade Cauliflower, Chick pea & Spinach Curry  
served on a bed of rice with a poppadom       £11.95VG, GF 

Served Lunch times 12–2.30pm Mon –Sat  
 

Margarita Pizza topped with Parkham Cheddar  £8.50V 
 

Choose a topping of your choice, additional £1.70 per item 
Smoked Bacon, Chicken, Honey Roast Ham,  

Roasted  Peppers 
 

Served from 10–11.30am Mon –Sat Please note no substitutions 
(Sundays we run a special menu please ask a member of staff) 

 

Large Breakfast:                      £11.95 
Bacon (2) Sausage (2) Fried Egg (2) Hash Browns (2) Beans, 
Tomato, Mushrooms and Toast (1)                   
Small Breakfast:                      £9.75 
Bacon (2) Fried Egg (1) Sausage (1) Beans, Hash Browns (1)
and Toast (1)                        
 

Vegetarian Breakfast:                  £11.75V 
Sausage(2), Fried Egg (1) , Beans, Tomato, Mushrooms, 
Hash Browns (2) and Toast (1)  
Vegan Breakfast:                    £11.75VG 
Sausage(2), Hash Browns (2), Beans, Tomato, Mushrooms 
and Toast (1) 
 

Childrens Breakfast:                  £6.50 
Sausage (1), Hash Brown (1) , Beans & Toast (1)        
   

Eggs on Toast  (scrambled,  poached)        £6.95V 

Beans or Mushrooms on Toast                £6.95 VG 
 

Farmhouse Toast white or granary (2 slices) served with  
either Jam, Marmalade or Honey          £3.95 V 
 

Gluten Free Roll can be substituted for an additional 70p 
 

Farmhouse Breakfast Roll filled with either  
Farmhouse Sausage, Vegetarian Sausage, Fried Egg,  
Bacon,  Mushrooms,  Hash Browns (2)1item   
(available in white floured roll)           £5.95 

Additional item                  £1.70 

  
Served Lunch times 12–2.30pm Mon –Sat  

Our salads are prepared with fresh salad leaves & vegetables £12.95 
*Westcountry Honey Roast Ham Salad GF            
*Chicken Caesar Salad                              
 

Our ploughman's is a truly hearty meal fresh salad leaves and 
crispy vegetables served with homemade chutney, coleslaw, apple,  
pickled onion and a crusty roll                 £13.95     
*Westcountry honey roast ham   
*Parkham Cheddar   

Mix of both Parkham cheddar and ham at additional £1  
 

Vegan Platter                         £13.95VG 
Fresh salad leaves and crispy vegetables homemade chutney, apple 

hummus, roasted peppers, pickle onion and a crusty roll. 

Homemade Desserts served with either clotted cream, ice cream,  
double cream or custard £5.95 

  
Sticky Toffee Pudding 

Grandma’s traditional Bread Pudding 
Chocolate Brownie 
Fresh Strawberries  

 




