
Although all our menu items do not actively contain gluten, they are all prepared in a kitchen that deals 

with gluten containing products. Please alert your server if you have a severe allergy. Menu items we love ♥ 
 

Deep fried whitebait served with freshly squeezed lemon and homemade tartare 
sauce. 

Roasted cauliflower florets smothered in a spicy butter served with a soured 
cream dip. 

Baked camembert topped with a sticky cranberry sauce and served with 
rosemary gf toast points. 

Wild mushrooms in a delicious creamy port and blue cheese sauce served with gf 
bread and butter. 

Prawns served in a marie rose sauce, smoked paprika and cucumber ribbons with 
bread and butter.  

Juicy chunks of chicken covered in chefs own peanut satay sauce 

 
 

Hand carved thick cut local Devon ham served with fried eggs and thick cut chips. 

Spicy tomato sauce, juicy king prawns and gf linguine. 

Crispy golden cider battered fish of the day served with garden or mushy peas, homemade 
tartare sauce and thick cut chips. 

Delicious freshly made burger with bacon, cheese and caramelised onion chutney served 
with homemade cider battered onion rings in a gf seeded bun and chips.  

8oz steak served with chunky chips, onion rings, flat mushroom, peas, and cherry vine 
tomato. 
Add sauce for £2 Blue cheese or peppercorn. 

Half chicken seasoned with a choice of either; garlic herb or Cajun seasoning served with 
salad, homemade coleslaw, and chips. 

Thick cut, bone in 8oz pork chop with an apple and red onion stack, smoked applewood 
cheddar mashed potato served with seasonal greens and a roasted apple jus.  

Slow roasted ribs served in a Jack Daniels sauce with coleslaw, chips, and smoky BBQ beans. 

Pan fried fish of the day with a warm bacon, beetroot, potato, and walnut salad with salsa 
Verde. 
 

Thick cut chips add mature cheddar cheese £1 

Six homemade cider battered onion rings. 

Skinny cut sweet potato fries. 

Marinated olives 
with basil wrapped 
mozzarella pearls. 

Crisp corn tortilla 
chips smothered in 
Wyke farm cheddar 
cheese topped with 
salsa, soured cream, 
guacamole, and 
jalapenos. +£2.00 
chilli con carne. 

 
 

Warm sticky toffee 
pudding smothered in 
toffee sauce and served 
with Salcombe Dairy stem 
ginger ice cream. 
 

See our menu board to 
view the flavours we have 
on offer. 
 
Please ask your 
server for any of our 
daily dessert specials 
to see if they can be 
made gluten free! 
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Homemade coleslaw; shredded red cabbage, onion, and carrot. 

Iceberg wedge topped with blue cheese, toasted walnuts with crispy bacon. 

Thinly sliced tomato and red onions topped with black pepper and balsamic glaze. 

Mixed seasonal vegetables in herb butter. 


