BRUNCH, TOASTIES

SANDWICHES

Brunch Toastie 13.75

Local butcher’s sausages, West Country bacon,
portobello mushrooms & Emmental served in
sourdough with your choice of deli salad
(gfo/dfo)

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

[talian pagnotta packed with classic houmous,
smoky fire-roasted peppers, and vibrant salad
leaves. (vn/df/gfo)

Chicken, Mozzarella, Sun Blushed Tomato &
Pesto Toastie 13.50

Roasted free-range chicken paired with
melting mozzarella, sweet sun-blushed
tomatoes, and fragrant basil pesto (vo/gfo)
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Brunch Rosti Melt 12.75

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

Rustic Chicken & Avocado Sandwich 13.50

Grilled sourdough filled with roasted free-
range chicken, creamy avocado, fresh salad,
and tangy lemon mayo

(gfo/dfo)

West Country Ham, Cheddar
& Chilli Jam Toastie 13.50

A delightful combination of home-cooked ham,
vintage cheddar and Red Leicester, finished
with our locally made sweet chilli jam (vo/gfo)

Triple Cheese & Onion Marmalade
Toastie 13.25

A melty cheese medley served with our own
Johns red onion marmalade (v/gfo)

All served with a choice of homemade coleslaw, potato salad, celeriac remoulade or our
seasonal salad, plus Two Farmers lightly salted crisps and a crisp dressed salad

&at the Seasons Salad 13.75

A celebration of seasonal produce using the
finest quality ingredients from our local
producers. Check out our seasonal special

Salad Bowl, Made Your Way 12.75

Create your own salad bowl lunch by
selecting up to three deli salads from our
classics range and seasonal specials

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. SS26



DELI PLATTERS
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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)

West Country Ploughman’s Platter 14.75

West Country ham & vintage 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)

Devon Scotch Egg Platter 14.75

Pick your favourite Scotch egg from our deli,
served with vintage cheddar, Johns’ piccalilli,
freshly baked bread and butter, with a vine
tomato & cucumber mixed leaf dressed salad

HOMEMADE
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Tinned Fish Platter 16.95

Choose your favourite Hevva tinned fish,
served with toasted Italian bread, caper &
dill butter, crunchy pickled vegetables and
salad leaves perfect for a light, flavoursome
bite (gfo/dfo)

Homemade Sausage Roll Platter 14.75

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

Mediterranean Mezze Platter 13.25

Classic houmous with mixed Mediterranean
antipasti olives & fire roasted red peppers. Served
with freshly baked bread, vine tomato &
cucumber mixed leaf dressed salad (vn/gfo/df)
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All served with a choice of homemade coleslaw, potato salad, celeriac remoulade, or our
seasonal salad, plus two Farmer’s lightly salted crisps and a crisp dressed salad

Quiche Selection 14.25

Bacon, Caramelised Onion & Cheddar,

Sunblushed Tomato, Spinach & Cornish Yarg (v),
Quiche of the Month - See specials board,

Crispy Maple Glazed Bacon & Red Onion Tart (v/gf)

Homemade Homity 14.25
Layers of sliced potato, cheddar cheese, onions

and fresh herbs (v/gf)

Award Winning Pasty 14.25

Devon Chuck Steak, Potato & Onion (df),
Devon Cheddar Cheese & Onion (v),
Chunky Devon Root Vegetables (vn/df)
Ask for our Seasonal Flavour

Homemade Egg Tortilla 14.25

Minted Pea, Feta Roasted Tomato (v/gf),

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. SS26
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