
 

  

  

  

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

All £6 each 

ARTISAN BREAD (V) 

Aged Balsamic Vinegar, 

Garlic & Rosemary Olive Oil  

 

ARTISAN MIXED OLIVES (V)  

 

FETA CHEESE STUFFED BABY PEPPERS (V) 

 

 

SOUP OF THE DAY (V) 

Artisan Bread, Garlic Croutons £8.5 

 

HONEY ROASTED CHORIZO 

Garlic Croute, Crème Fraiche £9.5 

 

SALT & PEPPER SQUID 

Seasonal Mixed Salad, 

Sweet Chilli Mayonnaise £10 

 

SMOKED MACKEREL PATÉ 

Horseradish, Pumpkin Crackers 

Rocket £9.5 

 

COURGETTE & GOATS CHEESE TART 

Caramelised Onion, Rocket Leaf 

Salad £9.5 

 

HAM HOCK TERRINE 

Toasted Ciabatta, Piccalilli £9.5 

 

VILLAGE INN SEAFOOD PLATTER 

Handpicked Salcombe Crab, 

Smoked Salmon, Crevettes, Crayfish Tails, 

Sesame Seaweed, Anchovies, Caviar, 

Salad, Artisan Bread, Chips £24 

 

AS MAIN COURSE £40 

 

 

 

                                                    175ml     250ml     BOTTLE 

 

3. Pinot Grigio |Italy         £6.90      £9.90    £29.00 

 

6. Sauvignon Blanc | NZ   £8.85    £12.30   £36.00 

 

32. Tejo Rose |Portugal    £7.15    £10.25   £30.00                                   

 

16. Shiraz |Australia          £6.55      £9.25   £27.00                                         

 

21. Rioja Crianza |Spain     £8.85   £12.30  £36.00 

 

                                                 

Please ask our team for our full wine list 

 

 

 

BEETROOT, STILTON & KALE WELLINGTON (V) 

Wilted Greens £22 

 

CRAB, CRAYFISH &  MONKFISH LINGUINE   

Cream Bisque Sauce £23 

 

THAI SEAFOOD CURRY 

Steamed Fragrant Rice, Prawn Crackers £25 

 

PAN FRIED SALMON (GF) 

Sweet Potato Purée, Spinach, 

Chilli and Pumpkin Seed Butter £26  
 

SALAD NIÇOISE (GF) 

Green Beans, Potato, Tomato, Olives, Egg,                            

Herb & Mustard Vinaigrette £16 

With Chicken £21 

 

GUINNESS & BEEF COTTAGE PIE 

Colcannon Mash, Seasonal Vegetables £23  

 

MOVING MOUNTAIN VEGAN BURGER (V, VG) 

Vegan Cheese, Chips £20  

 

LAMB SHANK 

Whole Mustard Mash, Wilted Greens, 

Redcurrant, Rosemary & Mint Jus £26 

 

 

CHAR-GRILLED 8OZ RIB-EYE STEAK (GF) 

Grilled Tomatoes, Confit Shallot, Portobello Mushroom, 

Chips, Peppercorn Sauce £35 

 

WESTCOUNTRY BEEF BURGER 

Cheese, Smoked Bacon, Pickled Red Onion, 

Brioche Bun, Fries, Horseradish Ketchup £20 

 

SOUTH COAST FISH & CHIPS  (GF) 

Mushy Peas, Tartare Sauce, Lemon Wedge, 

 Seaweed Salt Crystals £20  
Add Chip Shop Curry Sauce £2 

 

 

 

 

 

 
Available Daily 12-2pm 

 

FISH FINGER ROLL 

Battered Fish Goujons,  Bun, 

Gem Lettuce, Tartare Sauce, Chips £16 

 

CHEESE AND PICKLED RED ONION 

BAGUETTE (V) 

Grated Cheddar, Home Pickled Red Onion,  

Dressed Salad, Chips £14 

 

MINUTE STEAK AND CHIPS  (GF) 

4oz Sirloin Steak, Served Pink, 

 Garlic Butter, Balsamic Dressed Rocket, 

Chips £17 

 

DEVON BEEF PASTY  

Chips £13 

 

HONEY GLAZED HAM  (GF) 

Brace of Hen’s Eggs, 

Chips £17 

 

OPEN CRAB CIABATTA 

Mix of Brown & White Crab, Chips, 

Dressed Salad £20 

 

CUMBERLAND RING 

Colcannon Mash, 

Onion Gravy £18 

 

 

 

MINI CHOCOLATE & HAZELNUT DOUGHNUTS  

Vanilla Ice Cream, Chocolate Sauce £9.5 

TREACLE TART (V) 

Devon Clotted Cream £9.5 

 

APPLE & RHUBARB CRUMBLE 

Custard or Vanilla Ice Cream £9.5        

SELECTION OF THREE LOCAL CHEESES (V) 

Apple, Celery, Grapes, Chutney, Crackers £12 

 

 

 

 

BISCOFF & VANILLA CHEESECAKE (V) 

Salted Caramel Ice Cream & Fruit Coulis £9.5 

 

WESTCOUNTRY ICE CREAMS & SORBETS (GF) 

£4 Per Scoop 

 

ICE-CREAMS  

Vanilla, Strawberry, Chocolate, 

Honeycomb, Salted Caramel  

SORBETS 

Raspberry, Lemon, Mango 

 

 

 

 

 
All £5.5 each 

CHIPS 
Add Cheese £2 

 

MIXED SALAD  

 

GARLIC BREAD 
Add Cheese £2 

 

SEASONAL VEGETABLES 

 

While you wait 

 

 

STARTERS 
 

 

MAIN COURSE 
 

 

DESSERTS 
 

 

SIDES 
 

 

LUNCH TIME 
 

 

If you are concerned about any food allergies or dietary requirements, please speak to a member of the team who would be delighted to assist.   

Some of our dishes can be adapted to meet your requirements. Menu items marked GF are gluten free, V are vegetarian and VG are vegan. 

 

WINE RECCOMENDATIONS 
 

 

 

 

Spoil your loved ones  

with one of our hotel  

or Pub gift vouchers 

 

Looking for the  

perfect gift? 

 



 

 

MENU Owned and managed by the Grose family since 1896 

 


