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	SANDWICHES,     TOASTIES & SALADS
	Handpicked Devon Crab Baguette                16.50
	Fresh white and brown crab meat with lemon mayo and green leaves, tucked into a freshly-baked baguette, served with a lemon wedge  (gfo/dfo)

	Mediterranean Mezze  Ciabatta                                                                      12.75

	DELI PLATTERS
	Devon Crab Platter                                        18.95
	Freshly prepared Devon dressed crab with tangy lemon mayo, accompanied by a warm multiseed baguette, caper & dill butter, dressed salad and a cucumber and vine tomato medley (gfo/dfo)

	Tinned Fish Platter                                        16.95


