
 
 

Please speak to our restaurant manager if you have any questions about the menu, allergies, dietary requirements, or calorie counter.                                                                                                                       

        We hope you enjoyed the food & service; we add a suggested 12.5% Service Charge to your bill. If something wasn’t up to scratch, don’t pay it! But do tell us what 

we could have done better. 

 

 

  

  

25 MILE MENU 
 

We have added a £1 voluntary donation to your bill to help raise vital funds for a local charity we feel very strongly about – Children’s Hospice 

South West. They provide emergency care, respite, palliative care and end-of-life care for local children, young people and their families. We know it 

is a very personal choice, so please do not hesitate to ask us to remove it if you wish. Registered Charity No. 1003314  

GARDEN BITS - £4.95 each PIGGY BITS - £4.95 each FISHY BITS - £4.95 each 

  Crispy Kale  Crackling & Apple Sauce Smoked Cods Roe & Flatbread 

Beetroot Hummus & Raw Veg Crispy BBQ Pigs Ears Potato Crisps & Scallop Salt 

 

 

GARDEN, GREENHOUSE & POLYTUNNEL 
 “A Selection of our Plant Based dishes, mostly picked this morning” 

 

BBQ Romanesco  
Baby Radish & Marigold Honey £12/£18 

 Broadlands Asparagus  
Poached Catshayes Egg & Hollandaise £15 

Garden Pak Choi  
Crispy Chck Peas & Blackberry Vinegar £11/£18 

 Wild Garlic Gnocchi 
Rainbow Chard & Quicke’s Cheddar £13/£18 

Confit Garlic Soup 
Old Winchester & Sourdough Croutons £8 

 

 

STARTERS (OR BIGGER!) 

 

 

Homemade Black Pudding 
HP Sauce & Curlditch Egg £12 

 ‘Pelargic Marksman’ Grilled Mackerel 

Dill Cream, Garden Sorrel & Preserved Lemon £12/£18 

Potted Devon Ruby Red Salt Beef 
Combe Pickles £13 

 Pickled St. Austell Mussels 
Lemon Mayo & Sourdough Toast £13/£18 

Lyme Bay Hand Dived Scallops  
Preserved Rhubarb & Yoghurt £16/£30 

 

OTTER VALLEY & LYME BAY 

 

Purple Sprouting Claret Broccoli  
Green Romesco Sauce & Preserved Chilli £20 

10oz Dartmoor Pork Chop 
Shaved Fennel & Red Wine Sauce £28 

Poached ‘Simon Paul’ Lemon Sole 
Foraged Sea Beets & Alexander Cream £30 

Avery Cauliflower  
Smoked Cauliflower Puree  & Herb Crumb £19 

Beech Ridge Chicken Breast 
BBQ Leeks & ‘0 Mile’ Oyster Mushrooms £29 

‘Sophie Jane of Ladram’ Skate Wing  
Caper Butter Sauce £28 

‘0 Mile’ Oyster Mushrooms 
Quicke’s Polenta & Three Cornered Leeks £18 

Neil Westons Veal Cavatelli  
Quicke’s Cheddar & Preserved Red Onion £26 

‘Ajax’ Hake 
Combe Smoked Bacon & Pete’s Asparagus £26 

28 Day Aged 8oz Westcountry Sirloin Steak 
Thrice Cooked Chips, Garden Salad & Garden Herb Dripping £36 

   

GARDEN SIDES £5.50 

 

Walled Garden Greens & Lemon Oil  Thrice Cooked Chips Roasted Carrots & Marjoram 

Tobacco Onions  Beetroot & Dill Cream Savoy Cabbage & Bacon 



 
 

Please speak to our restaurant manager if you have any questions about the menu, allergies, dietary requirements, or calorie counter.                                                                                                                       

        We hope you enjoyed the food & service; we add a suggested 12.5% Service Charge to your bill. If something wasn’t up to scratch, don’t pay it! But do tell us what 

we could have done better. 

 

 


