
Extras 1.75Add to any breakfast - Local butcher sausage, West Country bacon, mushroom, free-range
egg, tomatoes, slice of toast 

O U R  F O O D  &  M E N U

We’re proud to bring you the best of local, homemade, seasonal & quality produce from our
deli kitchens. Our food is freshly prepared to order and always worth the wait!

Johns’ West Country Breakfast Big West Country Breakfast 

B R E A K F A S T

Local butcher sausages, West Country bacon,
free-range fried egg, portobello mushroom, roast
tomatoes, local white, brown or sourdough toast
& butter (gfo/dfo)

Johns’ Best Breakfast Butty

Eggs Benedict

Local butcher sausages, 2 West Country bacon, 2
free-range fried eggs, portobello mushroom,
roast tomatoes, 2 rounds of local white, brown
or sourdough toast & butter (gfo/dfo)

The ultimate breakfast sarnie! Local butcher
sausages, West Country bacon & free-range fried
egg in sourdough toast (gfo/dfo)

2 poached eggs served on an English breakfast
muffin with home cooked ham & hollandaise sauce

13.50 17.00

Breakfast Veggie Topped Rösti

Homemade potato & onion rösti, sliced avocado,
portobello mushroom, wilted spinach, roasted
tomatoes (vn/gf/df)

12.00

Wild Mushrooms on Toast
Mushrooms sautéed in garlic butter served on
sourdough toast (vno/gfo/dfo)
Add a poached or fried egg on top

10.00

12.00

13.00Eggs Royale

2 poached eggs served on an English breakfast
muffin with smoked salmon & hollandaise sauce

13.00

Eggs Florentine
2 poached eggs served on an english breakfast
muffin with wilted spinach & hollandaise sauce (v)

11.00

Orange Juice  4.25 Mimosa 7.50

Smashed Avocado on Toast

Seasoned ripe avocado hand-smashed to order
served on sourdough toast & topped with diced
tomato & chilli flakes (vn/df/gfo)
Add a poached egg or bacon 

11.50

Granola Topped Porridge

Topped with Johns’ homemade granola & berry
compote. Choice of coconut, oat or cow’s milk
(v/gf/vno/dfo)

9.00 2 Pastries Freshly Baked in Store 8.00
All Butter (v) - Chocolate & hazelnut (v) -

Almond (v) - Raspberry (vn) – Pain au raisin (v)

Served with butter & local strawberry jam

Freshly squeezed in store (vn/gf/df)
See the machine in action!
 

Perfect start to the day! Prosecco topped with
our  freshly squeezed orange juice (vn/gf/df)

8.30 - 12 Every day

autumn & winter menu

Nourishing Breakfast Pot 

Greek yogurt or coconut Greek style with Johns’
homemade granola, berry compote & fresh fruit
(v/vno/gf/dfo) 

9.00

v/vo – vegetarian/veg option | vn/vno – vegan/vegan option | gf/gfo– gluten free/gluten free option | df/dfo – dairy free/dairy free option. Please advise us
if you have any allergies, intolerances or sensitivities. Our kitchen makes dishes that contain all of the 14 main allergens



Greg’s Korean BBQ Pulled Pork &
Cheese Toastie
Homemade pulled pork marinated and slow
cooked in Greg’s Korean BBQ sauce, topped
with melting Emmental cheese (gfo/dfo)

13.50

We love to celebrate seasonal produce using the
finest quality ingredients from local producers
when they are ripe and perfect to eat! 

Take a moment to look at our specials boards
and see what’s new and exciting today 

Fresh white & brown Crab Meat with lemon
mayonnaise, green leaves and a wedge of lemon
served in a stone baked sourdough baguette with
a dressed house side salad, Two Farmers crisps
and choice of any Deli salad (gfo/dfo)
When in season

B R U N C H

Triple Cheese & Onion Marmalade
Toastie
A melting medley of cheese with our own
Johns red onion marmalade (v/gfo)

12.50

West Country Ham, Cheddar &
Chilli Jam Toastie

A real treat, home cooked ham, a cheese
medley of vintage cheddar & red Leicester  
and local sweet chilli jam (vo/gfo)

12.50

T O A S T I E S  &  S A N D W I C H E S

Chicken, Mozzarella, Sun Blushed
Tomato & Pesto Toastie

Roasted chicken, melting mozzarella, sun
blushed tomatoes and fresh basil pesto (vo/gfo)

12.50

Brunch Rösti Melt

Homemade potato & onion rösti topped with
a portobello mushroom, wilted spinach and
melting Emmental cheese. Served with
roasted tomatoes (v/gf/vno/dfo)

Brunch Toastie

Local butcher sausages, West Country
bacon, portobello mushrooms &
Emmental served in sourdough (gfo/dfo)
Perfect if you’ve missed breakfast! 

13.75

Handpicked Devon Crab Baguette

S I G N A T U R E  S E L E C T I O N

15.95

Our toasties are made with Hobbs House Bakery sourdough, a real family bakery for 100 years!
All items below items are served with a choice of deli salad as well as 

Two Farmers crisps & a house vine tomato & cucumber medley 

West Country Ham & Dijon
Baguette

Sourdough baguette with home cooked ham,
dijon and salad leaves (gfo/dfo)

12.50 Somerset Brie & Chilli Jam 
Baguette

Sourdough baguette with brie, local chilli jam
and salad leaves (v/gfo)

12.00

Roasted Chicken Salad Baguette

Multi seed baguette with oven roasted chicken,
tomato and salad leaves (gfo/dfo)

12.50 Mediterreanean Mezze Ciabatta
Italian pagnotta bread filled with classic houmous,
fire roasted peppers & leaves (vn/df/gfo)

12.00

12 - 4 Every day

Eat The Seasons with Johns - SPECIALS

autumn & winter menu

12.50

v/vo – vegetarian/veg option | vn/vno – vegan/vegan option | gf/gfo– gluten free/gluten free option | df/dfo – dairy free/dairy free option. Please
advise us if you have any allergies, intolerances or sensitivities. Our kitchen makes dishes that contain all of the 14 main allergens



Select any of our homemade soups from today’s
specials board and choose a ½ toastie;
Westcountry Ham, Cheddar & Chilli Jam (gfo)
Triple Cheese & Red Onion Marmalade (v/gfo)

S E A S O N A L  S O U P S

D E L I  T O  T A B L E

Homemade Homity 

West Country Ham Ploughmans Warm Homemade Sausage Roll

Layers of sliced potato, cheddar cheese, onions
and fresh herbs. A Johns twist on a classic! (v/gf)

West Country ham & vintage reserve cheddar,
served with, a soft boiled free-range egg, Johns’
piccalilli, mini cornichons, freshly baked bread,
butter and a vine tomato & cucumber mixed leaf
dressed salad (vo/gfo/dfo)

Choose any homemade sausage roll for our deli,
served with vintage reserve cheddar, Johns’
piccalilli, freshly baked bread, butter and a vine
tomato & cucumber mixed leaf dressed salad

Homemade Quiches
Choose from;
Bacon, Caramelised Onion & Cheddar,
Sunblushed Tomato, Spinach & Cornish Yarg (v),
Quiche of the Month - See specials board,
Caramelised Red Onion, Walnut & Stilton Tart (v/gf)

13.50

Award Winning Devon Pasties

Choose from;
Devon Chuck Steak, Potato & Onion (df),
Devon Cheddar Cheese & Onion (v),
Chunky Devon Root Vegetables (vn/df)

13.50

13.50

Homemade Egg Tortillas
Choose from;
Minted Pea, Feta & Roasted Tomato (v/gf),
Chorizo, Sweet Potato, Pepper & Onion (gf)

13.50

14.00 14.00

Mediterranean Mezze

Classic houmous with mixed Mediterranean
olives & fire roasted red peppers. Served with
freshly baked bread, vine tomato & cucumber
mixed leaf dressed salad. (vn/gfo/df)

12.50Devon Scotch Egg 

Choose any Scotch Egg from our deli, served
with vintage reserve cheddar, Johns’ piccalilli,
freshly baked bread & butter and vine tomato &
cucumber mixed leaf dressed salad

14.00

All our Deli to Table meals are served with a choice of homemade deli salad, Two Farmers
lightly salted crisps & a house vine tomato & cucumber medley 

*See the specials board for our seasonal deli salads*

D E L I  P L A T T E R S

Homemade Soup & ½ a Toastie 11.50 Homemade Soup 

Select any of our homemade soups from today’s
specials board, served with freshly baked bread
& butter (vno/gfo/dfo)

9.00

12 - 4 Every day

autumn & winter menu

v/vo – vegetarian/veg option | vn/vno – vegan/vegan option | gf/gfo– gluten free/gluten free option | df/dfo – dairy free/dairy free option. Please advise us
if you have any allergies, intolerances or sensitivities. Our kitchen makes dishes that contain all of the 14 main allergens



D E V O N  A F T E R N O O N  T E A

Homemade Treacle Tart Homemade Signature Brownie

D E S S E R T S

Homemade Frangipane Giant Fruity Meringues

A Classic recipe for a perfectly sweet warm treat
served with cream or ice-cream (v)

Our famously rich & indulgent Chocolate
Brownie served warm with cream or ice-cream
(v/gf)

Raspberry & almond frangipane tart served
warm with cream or ice cream (v)

Fresh fruit, our berry compote & Devon clotted
cream (v/gf)

7.00 7.00

Classic Victoria Sponge (v) 5.00

Luxury Caramel Shortbread (v) 4.75

7.00 9.00

Classic Cinnamon Bun (vn/df) 5.25

Ultimate Carrot Cake (vn/df) 5.00

Classic Devon Cream Tea 9.95

Ramblejack Flapjack (vn/gf/df) 4.75

C A K E  C O U N T E R

Homemade Muffin - Ask for today’s 5.00

Enjoy 2 homemade plain or fruit scones, 
local Waterhouse Fayre strawberry jam 
A pot of Devon Clotted Cream.

Comes with your choice of; 
 - Exmoor Tea or 
 - Roastworks Americano Coffee (v)

Remember It’s Cream first in Devon!

autumn & winter menu

Homemade Brownie - Ask for our
seaonal flavour

5.50 Slice of Temping Cake 4.40

West Country Afternoon Tea
 - West Country ham & salad sandwiches
 - Somerset brie & local chilli jam sandwiches
 - Homemade bacon, caramelised onion &   
   cheddar quiche 
 - Local butcher’s pork scotch egg
 - Free range Devon pork pie
 - Johns’ red onion marmalade
 - Vine tomatoes
 - 2 homemade scones
 - Devon clotted cream & local strawberry jam
 - Roastworks Coffee or Exmoor Tea

39.00

v/vo – vegetarian/veg option | vn/vno – vegan/vegan option | gf/gfo– gluten free/gluten free option | df/dfo – dairy free/dairy free option. Please
advise us if you have any allergies, intolerances or sensitivities. Our kitchen makes dishes that contain all of the 14 main allergens



Latte
Cappuccino

Flat White
Espresso
Americano
Syrups

4.25
4.25
3.85
3.85
3.65
0.75

R O A S T W O R K S  C O F F E E  C O

Our super coffee roaster based in Cullompton, Devon. They’re known for their ethically sourced,
high-quality beans and unique flavour profiles as well as amazing tasting coffee!

3.60

E X M O O R  T E A  C O

Unique, mindfully blended teas, focusing on both quality and sustainability. 
Based in Dulverton on Exmoor National Park 

Mindful Matcha Latte Mindful Iced Matcha

Smooth & vibrant green tea with a subtly sweet
& earthy flavour. Packed with antioxidants. It’s
a super tea! Chose ANY syrup & ANY milk

Same as matcha latte, just iced! Chose ANY
milk, ANY regular syrup or pick one of our 
matcha special syrups;
Cherry, mango, blueberry & strawberry 

4.40 4.90

Chai Latte Iced Chai Latte

H E N N Y  &  J O E ’ S  C H A I

4.00 4.50

Naturally caffeine-free blend of cardamom, ginger, star anise, nutmeg, cloves, allspice, vanilla pods, mixed
spice, fennel seed & cinnamon. Made by our award winning friends in Bath.

Iced Latte
Cappuccino small 
Cortado
Mocha
Macchiato
Milk Alternatives 

4.25
3.85
4.25
4.25
3.85
0.55

Breezy Breakfast
Gorgeous Grey
Devious Decaf

Lucious Lemon
Moorish Mint
Groovy Green & Jasmine

3.60

                  caramel, sugar free caramel
vanilla, hazelnut, seasonal special

oat, almond, coconut

5.50

K O K O A  C O L L E C T I O N  C H O C O L A T E

Hot Chocolate made from real chocolate discs, you’re in for a treat.

4.50Peppermint Hot Chocolate 
Luxurious milk chocolate & peppermint
topped with whipped cream (v/gf)

Rich Cherry Hot Chocolate 
Luxurious dark chocolate & cherry, with whipped
cream & a chocolate sauce drizzle (v/gf)

5.50

autumn & winter menu

Milk Hot Chocolate 
58% Venezuelan chocolate (v/vno/gf/dfo)

White Hot Chocolate 
Madagascan vanilla chocolate (v/gf)

Dark Hot Chocolate 
70% organic Peru cocoa (v/vno/gf/dfo)



S U P E R  S M O O T H I E S

Clean Green Berry Blaster
Vitamin rich fresh spinach, avocado, mango,
maple, lemon and coconut milk (vn/gf/df)

Anti-oxident rich fresh strawberries, banana
& almond milk (vn/gf/df)

5.25
5.25

I C E  C R E A M  S H A K E S

Made with Farmer Toms luxury Clotted Cream Ice Cream, from Holsworthy Devon.

Luscombe Devon Organic Sparkling Lemonaid4.15 4.15

S O F T  D R I N K S

Red - Malbec 

White - Pinot 

W I N E  &  P R O S E C C O

6.00

6.50

Nuts about Brownie Caramel 
Double chocolate ice-cream, whole milk,
chocolate sauce & fresh whipped cream.  Topped
with chunks of Johns signature brownie! (v)

Salted caramel ice-cream with oat milk (vn/gf/df)
5.85 5.25

Strawberry
Strawberry ice-cream with whole milk (v)

5.25

Banana
Banana Ice-cream with whole milk (v/gf)

5.25

Scilian Lemon, Elderflower, Raspberry or Cool Ginger Blood Orange, Lime or Passion fruit

Frobishers Devon Juices Tarka Springs Water4.15 2.30
Apple, Mango or Orange Still or Sparkling 

Arizona Iced Tea Kombucha4.15 4.50
Peach or Lemon Ask for our flavours 

Rose - Pale 6.50

Prosecco - Dry Italian Bubbles 6.50

Classic Vanilla
Clotted cream vanilla ice-cream with
whole milk (v)

5.25

187ml wine in a can 187ml wine in a can 

187ml wine in a can 200ml

autumn & winter menu

Naturally Sweet or Medium

Country Life - North Devon Ales Sams Cider - The True Taste of
Devon Cider

B E E R S  &  C I D E R S

5.00 5.00

Ridge & Furrow Cider -Small Batch
Craft Devon Cider

5.00 Firebrand - Award winning North
Cornwall Craft Brewery

5.00

Old Appledore 500ml 3.7%  
Shore Break 500ml 4.4% Fruity Raspberry, Crisp or 

Medium 500ml 4.5%

Thundercloud NEIPA 500ml 5.5%


