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25 MILE MENU

PIGGY BITS - £4.50each FISHY BITS - £4.50each GARDEN BITS - £4.50each
Crackling § Apple Sauce Taramasalata § Flatbreao Summer Veg § Broad Bean Hummus
Crsipy Pork Belly § Chilli Honey Tempura Squid § oak Vinegar Peas in a Pod § Wild qarlic salt

GARDEN, GREENHOUSE & POLYTUNNEL

“A Selectlon of our Plant Based dishes, Mostly picked this morning”

.O.W Tomato Salao Roasted Romanesco
Homemade Ricotta § Greek Bastl £7#.50 Pen Puree, sSultanas § Hazelnuts £8
Polytunnel Padron Peppers Pandora’ Courgettes
Elephant Garlic Hollandaise £2.50 Sesame Puree § Herld Dressing £€

STARTERS (Or Bigger!)

Boy Sidney’ Red Mullet in Fig Leaf Howmegrown Plnch of Salt’ Cured Meats
Radicehio § Greenhouse Groapes £12 Caperberries § Picallily Courgettes £10/£20
‘Loch puart” salmon Belly Plckled Mussels on Sourdough
Pickled Cucumber § Willy's Clder Dressing £10/£20 Lemon Mayo £8.50/£1F

OTTER VALLEY & LYME BAY

Himalyan Salt Aged 200z Rib of Beef for 2
Seasonal veg, Avery's Potatoes § Peppercorn Sauce £75

‘Darts Farm’ 28 Bay Aged Rump Steak ‘Cornish River’ Trout Zero Mile Broad Bean quoccht
Garden Salad, Thrice Cooked Chips § Fennel, Broad Beans § Peas £29 Redbor Kale § Devon Oak £18
Bearnaise Sauce £31
Tim Lockwood’s ‘Durpc Cross’ Pork Chop ‘Stelissa’ Fillet of cod ‘Snowball’ cauliflower Risotto
Ratnbow Carrots, Charved Celery § Capers carden Chard § Helrloom Tomatoes £28  Roast Cauliflower, Pickled Red Onlons §
£232 Ruicke's qoat’'s Cheese £16.50
Organic ‘Otter valley’ Chicken Breast Joyful spirit’ Lemon Sole ‘Zero Mile’ Mushroom Tagiatelle Pasta
Zero Mile Roasted Chestinut Mushrooms Garden Courgettes § Tempurat LeeR £30 Tree Spinach £17
£26

GARDEN SIDES £4.25

walledt qarden Salad § Pickles Steamed or Buttered qarden Greens Spleed Almond cCauliflower
Thrice Cooked Chips Charred Cabbage, Honey § Mustard Organic Haye Farm Courgettes
Rainbow Carrots § Herb Dressing 1.O.W Tomatoes § Shallots ‘claudia’ Broad Beans, Peas § Mint

Please Speak To Our RESEAUrant Mandager If You HAve Any Questions About The Menw, Allergies Or Dietary Requirements.
Warning - Our Wild Game May Contain Shot!
We add a suggested 12.5% service charge to your bIlL. 1f the service wasn't up to serateh, don't pay for it. (But do let us kunow what we could do better)



With an obsessive commitment to home grown produce
and a serious love of all-things local, our garden and
kitchen teams work hand in hand to create our 25-mile
menu, which is supported by passionate local farmers
and small producers, who supply anything that we
cannot grow, catch or produce ourselves.

Devon’s distinctive character and unique combination
of ancient woodland and agricultural farmland,
all within casting distance of the sea, means
THE PIG-at Combe has access to some of the freshest
local fish, amazing meats, award-winning cheeses and
English wines in the country.

Coombe Farm Organic

Coombe Farm Organic is our organic lamb and organic
duck supplier. They are an organically certified farm that
slow grow native breeds with the highest possible levels
of animal welfare; producing award-winning meat. They
bespoke butcher everything for us on their organic farm in
Crewkerne, and as well as supplying a handful of restanrants
and cafe all of their produce is available to purchase on their
website and delivered direct to your home.

Coombeshead Sourdough

Set in a farmhouse in North Cornwall, Coombeshead Bakery
makes naturally leavened bread using all-UK-grown,
organic stone-milled flour from Gilchesters Organics. The
bread is slowly fermented throughout the day, before being
proved overnight in the fridge. The following day it’s baked
hard and dark in a ripping hot oven. Acidity is kept low to
emphasise the natural sweetness of the grain.

Clare’s Preserves

Based on the foothills of Dartmoor, in Bovey, Clare still
makes all the preserves in her kitchen using the traditional
small batch, open pot method on the stove. She carefully
sources the highest-quality ingredients, some of which she
forages herself and uses no artificial produce/ You can really
taste the difference and this is the reason whyjshe is a multiple
Taste of the West awards winner.
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Kitchen Gardén |

This 18-a place where everything is driven by produce from
the garden'-on any given day. The menus will change by the
minute, depénding om what the forager supplies and what
our kitchen garden team deems to be in perfect condition.
Our food style is driven by home grown clarity of flavour,
true to the seasons and influenced by the Otter Valley and its
proximity to the coast.

Herb Garden

In our terraced beds we have a wide selection of hetbs,
including culinary, medicinal and perennial alongside
forced vegetables. You will also find here our quail and
the smokehouse.

Haye Farm

Harry and Emily brought the farm in September 2014 with
a purpose to build sustainable organic food systems. Since
then, they have developed a large vegetable garden and soft
fruit and herb gardens. They graze a herd of Devon Ruby
Red cattle, raise Gloucester Old Spot, Oxford Sandy and
Black pigs, a mixed flock of sheep, and have 650 roaming
hens, meat chickens and ducks.

Dalwood Vineyard

Opened by ¢ Dalwood villagers with the first vines planted
in 2009 of Seyval Blanc, 3 years later they introduced Pinot
Noir, Solaris & Madeleine Angevine to create 3 acres with
just over 3000 vines.

Branscombe Vale Brewery

Branscombe Vale Brewery doesn’t supply supermarkets
or pubs. Instead, they provide independent outlets in East
Devon, West Dorset and West Somerset with its dranght and
bottled ales.

Lyme Bay Winery

The award-winning Lyme Bay Winery is a small West
Country company passionate about producing delicious
English and country wines, ciders, meads and liqueurs from
their home in Devon’s beautiful Axe Valley.

Otter Brewery

In 1088 David McCaig began experimenting in brewing and
in 1990 the Otter Brewery was born and the rest is history.
The multi-award winning brewery, including ones for its
eco-friendly business, is now run by son Patrick.

Belu Water

We’re proud partners of Belu, serving unlimited Belu filtered
still or sparkling water for a small charge per table. Half of
this goes straight to Belu, a social enterprise that gives 100% of’
its profit to WaterAid to transform lives worldwide with clean
water, so together we can change at least one life every day.
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Fruit Cage

This produces an abundance of fruit for us during the
summer. We crop blueberries, quantities of raspberries,
tayberries, blackberries, gooseberries, alpine white and
yellow strawberries as well as red, pink and blackcurrants.
Just outside the fruit cage beneath the established the
espaliered apples and plums, we have eight mint varieties,
including: banana, apple and chocolate mint.

Orchard & Estate

This established orchard, filled with sweet and cider apples,
pears and quinces, is where we house our pigs for meat
production, which graze on the fallen fruits. You’ll also find
that our chickens and ducks produce fresh eggs daily.
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Our 20-mile menu means we can be 100% honest about the provenance of our ingredients — at least
80% of fresh ingredients will be sourced in the local area or indeed from our kitchen garden.

We use recycled, FSC certified paper and vegetable-based inks. Menus are recycled after use.

Darts Farm Master Butchers

A celebration of exceptional farming and generations of
experience. As well as rearing their own herd of native
Ruby Red Devon cattle, the Darts Farm Master Butchers
work with a community of trusted local families who farm
in harmony with nature to the highest welfare standards.
Once hand selected, they use traditional butchery methods
and incredible skill to ensure that they use the whole animal,
from nose-to-tail. Maximum flavour, minimal waste.

Norcotts Cider

Norcotts Cider, based in Honiton, Devon, is not your
average cider supplier. Cider supremo Chris Norcott created
the brand using a unique recipe, free from artificial colours
and flavourings. All of the ingredients are locally sonrced
from around the West Country. Ciders are available in
traditional apple and pear varieties alongside unusual flavours
of elderflower, cranberry, raspberry and orange. The result is
something truly astonishing, which three Taste of the West
awards prove.

Buckhouse Farm

Occupying 40 acres of the beautiful Coly Valley, Buckhouse
Farm is home to a flock of Black Welsh Mountain Sheep,
a small herd of Red Ruby Devon Cattle and traditional
breed pigs. With a mosaic of small wildlower-rich fields,
traditional Devon hedge~banks and woodland copses, it is
a favoured place to rear livestock. Buckhouse Farm Black
Welsh Mountain lamb matures slowly and produces a
succulent lean meat, with a wonderful full flavour.

Matthew Stevens

Our daily fresh fish supplier is Matthew Stevens from St
Ives, Cornwall. He is passionate about quality fish and
seafood! Over fifty years of experience has allowed him
to select the best local day boat fishermen who care for
their produce, using traditional fishing methods with
modern handling. This ensures the fish arrives to \you in
supreme condition:
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Greenhouse & Polytunnels

There are two original greenhouses; one houses a grapevine
and the otheg-s used to grow many wonderful plants, such
as, chillies, aubergines and peppers. The polytunnels act as
nurseri€s as well as a place to experiment with many specialist
plants. We have heated beds and growing lights to produce
the right environment for maximum production.

Smokehouse

The kitchen is run by our talented Head Chef, Dan Gavriilidis
and overseen by our Chef Director James Golding, who has
been smoking his own salmon at THE PIG Smoke House.
Our salmon comes from Wester Ross, Scotland’s oldest
independently run salmon farm where salmon are hand reared
from egg to harvest. We’ve chosen this Certified Freedom
Food because it’s from a sustainable and well managed
source. It is natural salmon of a fine quality and is free form
synthetic colourants, antibiotics and anti-foulants. We cure it
in a blend of honey, lemon, white pepper, sea salt and sugar
and then smoke over local oak. We also smoke our own table
salt, various fish, chillies meats, herbs and even butter!

Please Spear To Our REStARrant Manager I You HAVE Any Questions About The Menw, Allergles Or Dietary Requirements.

Warning - Our Wild Game May Contain Shot!

We add a suggested 12.5% service charge to your bIlL. 1f the service wasn't up to serateh, don't pay for it. (But do let us kunow what we could do better)




