
  

 

                             

 

SMALL PLATES OR BIGGER 
 

 

Chickpea Hummus with Black Sesame Seeds & Flatbread £7/£12 

 

Whipped Cods Roe & Flatbread £7/£12 

 

“Pelargic Marksman” Mackerel, Fennel & Rhubarb £10/£18 
 

Hodmedod Spelt with Baby Leek Dressing, Garden Salad 
 & Pickled Beetroot £8/£15 

 
Whitelake Goat Curd, Heritage Carrots & Marjoram Oil £8/£15 

 
Gardener’s Lunch  

Tempus King Peter Ham, Somerset Brie, Apple & Chutney, Pickled Onion, Wild Garlic 

Butter & Focaccia £17 

 

 

 
      

 
 
 

 

 
 
 

 

 

 

PIGGY BITS £4.95 each 
Crackling & Apple Sauce  

 

Olives & Garden Pickles  

FOLLY FLOUR 

Our flour comes from our supplier Liz & Mark at Greenacres Farm. Stone milled in Teignbridge they 

provide us with a range of flavours including Kent, Mulika, YQ & Emmer Wheat. 

 

 

SIDES £4.75 each 

 
Rosemary Roasted Agria New Potatoes 

 

Walled Garden Salad 

 

 

 
SOMETHING SWEET 

 
Chocolate Mousse & Toasted Almonds £8.50 

 
Poached Tomlinson’s Sage Infused Rhubarb, 

Birds Custard & Sweet Cicely £8.50 
 

 Selection of Baboo Ice Creams £4.95 

 
 

 

 Please speak to a member of our team if you have any questions about the menu, allergies, dietary requirements, or calorie content. We 
add a suggested 12.5% service charge to your bill. If the service wasn't up to scratch, don’t pay for it. (But do let us know what we 

could do better) 

 

 

WOODOVEN FLATBREADS 
 0 Mile Mushroom & Wild Garlic Pesto £14 

Tempus Salami & Pickled Red Onion £16 

Lamb Shoulder & Black Pudding £15 

Marinated White Anchovy & Pickled Cucumber £14 

 

 
 

 


