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THE PIC

ROOMS &
A\RDEN FOOD

25 MILE MENU

GARDEN BITS - £4.95 EACH PIGGY BITS - £4.95 EACH FISHY BITS - £4.95 EACH
Parsnip § Almonad Dip Crackling § Apple Sauce Fish Cakes § Lemon Mayo
With Crispy Flatbread
Crispy Kale § Celery Salt Sausage Rolls § Coleman’s Bressing Cornish Octopus § Olives

GARDEN, GREENHOUSE & POLYTUNNEL

“A Selection of our Plant Based dishes, mostly pieked this morning’

Westeountry Buffaliclous’ Mozzarella For Two

Roasted Jerusalem Artichokes
Blood Orange § Combe Focaceln £25

Leeks, Radicchio § Hazelnut £9
Roasted Ratnbow Carrots

Tomlison's Farm Rhubarb
Rachels Goats Cheese § Salsa verde £9

wWhite Lake Goats Curd, Honey, Rye
§ Barley Sourdongh Toast £12

STARTERS (Or Bigger!)

Crispy OX Tongue

Black Cow’ Vodka Battered Coo Cheek
Celeriac § Apple Remoulade £11

Dressed Fennel § Flg Oil £10
Pinch of Salt’ Cured Meats

Charred ‘Janet Anne’ Cornish Sardines
Homemade Chutney § Garden Piekles £12/£24

=ob’s Rhubarb Butter £10

OTTER VALLEY & LYME BAY

Combe House Ricottn 22 pay Aged, goz Westcountry Strloin Hook § Line ‘Girl Cherry’
§ Beetroot quocehi Steak Sea Bass Fillet
Beenlelgh Blue Cheese £22 Thrice Cooked Chips, Garden Salad Jerusalem Avtichokees
§ Peppercorn Sauce £38 § Buttered Leeks £30
Homemade Spinach Cavatelli Pasta “Tom Lockwoods’ Pork Collar ‘Harvest Hope' Cod Fillet
Plg Cut’ Celery § Pearl Barley, Apple § Thyme £24 Marrow Fat Peas, Bacown

Rulickes Cheese £24 § Gavden Kale £28

Colwywn Farm Confit New Potatoes Paul Darts’ calves Liver ‘Meadowland” Smoked Eel Chowder
Kalettes § Split Pea Puree £18 Potato Rostl, Kalettes Florence Fennel
§ Red Wine Sauce £24 § Foraged Sea Beets £24
GARDEN SIDES £4.75
walled Garden Salaol Thrice Cooked Chips Tobacco Onions
Beetroot § Pukkha Spice Steamed or Buttered New Potatoes Gavolen Greens
Brown Butter Rainbow Carrots Celeriac § Garden Herb Dressing Roasteo cauliflower

Please spear to our restaurant manager if Lou have any questions about the menw, allergies, dictary requirements or calorie content. Our Same May Contain Shot
We add a suggested 12.57 service charge to your bill. If the senvice wasn't up to scratch, don't pay for it. (But do let us know what we could do better)



The FIG - aft Combe is somomded by faniastic local
producers! Listed below are a few of our regular produce

suppliers that suppert our 25 nile mem).

Coombe Farm Orgamic

Coombe Farm Organic is our organic lamb and organic dock
supplier They are an orgmmdcally certified famm that slow
zrow native breeds with the hishest poszible levels of aninial
welfare; producing award-winning meat. They bespoke
Inatcher everything for us on thedr organic farm m Crewkeme,
and as well as supplying 3 handfiil of restaurants and cafe all
of their produce = available to purchase on their website and
deliverad direct to your home.

Coombeshead Sourdoush

St in a farmbonse in Morth Comwall, Coombeshesd Bakery
makes nanwally lesvensd bread nsing all-UE-grown, orgamc
stone-nnilled Aour from Gilchesters Crpamics. The bread is
slowly fermented throughowt the day, before beinz proved
overnight in the fridze. The following day it's baked hard and
dark in a fppinz hot oven. Acidity is kept low to emphasize
the natural swesmess of the grain

Clare’s Preserves

Bazed on the foothills of Dermoor, m Bovey, Clare sill
miskes all the preserves in her kitchen using the wraditional
small baich, open pot method on the stove. She carefilly
soumces the hiphest-quality meredients, some of which she
forapes herself and nses no artificisl produce. Yoo can really
taste the difference and this is the reason winy she is 2 mnlple
Taste of the West awards winner.

Dalwood Vinevard

Opened by § Dalwood villagers with the first vines planted
m 2008 of Seywal Blanc, 3 yesrs later they miroduced Pinot
Moir, Solaris & Madeleine Angevine to creste 3 acres with

This is s place where everything is dowven by produce from
the Earden -on any iven day. The menns will change by the
mimite,. depending on what the forager supplies and what
our kdichen team deemss fo be in perfect condition
Owr food style is driven by home sroam darity of favour,
tme to the seasons and influenced by the Otter Valley and its
provomity to the coast

Herb Garden

In our memraced beds we have a wide selection of herbs,
mclh r, medicinal and perennial alomgside
forced vegembles. You will also find here our qusil and
the smokehonse.

Ohr farther conmniiment o the 25 mile mem - wherelry some 8
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Please speak to our restaurant manager if you have any questions about the menw, allergles, dietary requirements or calorie content. Our Game May Contain Shot

Haye Farm
Harry and Emily brought the fom in September 2014 wath
a purpose to build sustainable orgamic food systems. Since
then they have developed a large vepetsble zarden and soft
fiit and herb gardens. They graze a herd of Devan Ruby Fed
al.'ﬂgmseGlﬂunﬁrerDLd&pu: Coford Sandy smd Black
pizs, 8 mized flock of sheep. and have 650 roaming hens,
mezt chickens and ducks.

Branscombe Vale Brewery

Branscombe Vale Brewery doesn't supply supenmerkets
or pubs. Instead, they provide independent ourlets in East
Devon, West Dorset and West Somerset with its draught and
boetled ales.

Lyme Bay Winery

The sward-winming I yme Bay Winery is a small West Coumtry
company passionate shout producing delicions Enslish and
coumiry wines, ciders, meads and hgueurs from their bome in

Devon's bemutiful Axe Valley:

Oiter Brewery

In 1988 Danid McCaiz began experimenting i brewing and
in 1980 the Otter Brewery was bom and the rest is history.
The nnbi-award wirming brewery, mcluding ones for its eco-
foendly usiness, is now mm by son Patrick.

Springwater Farm

Small scale family mon famm rearing zrass fed beef
and Pork ron beyr Tason Greenway and Amelia hMillman, bath
under 25 years old Fear Fed Fuoby & Pedizgres

alonz with Oecford Sandy & Black and Mangalists, They
believe in guality owver guantity and only use organic feed with
all thedr snimsls.
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Kitchen Garden Fruit Cage

This produces an abumdance of fuit for us durnng the summier.
We cop bluebemes, quaniites of raspbemies, taybemes,
blackberries, pooseherries, alpine white amd  yellow
strawbemies 25 well as red, pmk and blackowrants, Just
outside the fruit cage beneath the estsblished the espalisred
apples and phmos, we have eight mint vaneties, inchsding:
banems . spple and chocolate nunt.

Orchard & Estate

This estsblizhed orchard, filled with sweet and cider apples,
pears and quinces, is where we bouse our pigs for meat
production, which graze on the fallen finoits. You'll alse find
that our chickens and ducks produce fresh ezps daily:

(%4 of fresh ingredients

Norcotts Cider

Waorcotts Cider, based m Hondton Dievon, 15 Dot yoOuT SVerage
cider supplier Cider supremo Chris Morcott created the
brand nsing 3 unique recips, fiee from amificial colours and
flsvourmes. All of the inpredients are locally sourced from
arpund the West Country. Ciders are svailable i tradifional
a.]:ple md pear vareties slonpside wmsusl flavours of

eldesfiower, cranberry, raspbemry and orange The resulf is

sonefhing troly sstomdshing, which three Taste of the TWest
awards prove.

Buckhouse Farm

Oooupying 40 aoes of the bematifol Coly Valley, Buckhouse
Famm i home to 3 fiock of Black Welsh Mountain Sheep, a
sl herd of Bed Fuby Devon Catile and fraditiona] breed
pigs. With 3 mosaic of small wildflower-rich fields, tradifional
Devon bedze-banks and woodland copses, it is 2 favoured
place to rear livestock. Buckbowse Farm Black Welsh
Mipuntain lamb mahres slowly and produces 3 suconlent lean
meat, with 8 wonderfial fiall favoar.

Matthew Stevens

Crar daily fresh fish sopplier is Mathew Sevens from
5t Ives, Comwall He = passionate sboui qualify fish
and seafood! Cwer fifty years of experience has allowed
him to select the best local day boat fishermen who care
for their produce, using tradifional fishing methods with
mpdem handling. This ensures the fish amives o you in
Supreme condifion.

Charsl

Creenhouse & Pobytunnels

There are two origmal gresnhonses; one houses a grapevine
and the oiier is used to grow many wonderful planis, such
a5, chillies, mubermines and peppers. The polynmnels act as
murseries a5 well as a place to experiment with many specialist
plants. We have heated beds and growing lights to produce the
right emviromment for maxinmm pro

Smoliebonse

The kitchen is mon by our alented Head Chef, Dan Gavrmlidis
and owerseen by our Chef Director James Goldnz, who has
been smoking his ovm sslmon at THE PIG Smoke House
Crr zalmon comes from Wester Foss, Scotland’s oldest
independently mun salmon fanm where salmon are hand resred
from egg to harvest. We've chosen this Cerified Freedom
Food because if's from 3 sustamable and well managed
source. It is natural sahmon of & fine quality and is free form
synifiefic colourants, antibiotics amd ant-fonlants. We core it
in a hlend of honey, lemon, white pepper, sea salt and sugar

and then smaoke over local oak. W also smoke our owm table
calt wmrirme fich rhillias meste herhe and ovon ertder!

We add a suggested 12.57 service charge to your bill. If the senvice wasn't up to scratch, don't pay for it. (But do let us know what we could do better)




