
 

 

  

 

 

Any questions ask a member of the team. 

 

 

PIGGY BITS £4.5 each 

Garden Herb Olives 

Crackling & Apple Sauce 

 

WOODOVEN FLATBREADS  

Garden Courgette, Herb Dressing & Toasted Almonds £13 

“Northern Lights” Leek, Devon Blue & Walnut £13 

 “Pinch of Salt” Salami, Fennel & Pickled Chilli £14 

Marinated Anchovies, Pickled Cucumber & Monksbeard £14 

 

 

 

 

 

SMALL PLATES  

Sesame Seed Flatbread, Pea 

Dip & Dressed Autumn  Vegetables £9.5  

Foraged Mushrooms on Sourdough & 

Devon Blue £10 

 

 

 

FOLLY CATCH 

 

“Pegasus” Whole Plaice, Garden Beet 

Salad & Glass House Grapes £11.5 

 

 

 

SIDES £4.25 

Wall Garden Leaf Salad & Olives

 

 

 

SOMETHING SWEET 

Definitely Not Tiramisu £6.5 

Blackberry and Apple Crumble & Clotted Cream £7 

Selection of Salcombe Dairy Ice Creams & Sorbet Pots £3.5 

 

 
We add a discretionary Service charge of 12.5% but if the service wasn’t up to scratch, we will remove it. 

Please let the team know if you have any allergies or dietary requirements.

 

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.  

 



 

 

 

Wine List 

 

 

 

 

 

 

 

 

 

Sparkling 

Hambledon, Classic Cuvee, Hampshire, England NV- 150ml £13 / Bottle £57 

Castlewood Vineyard Rosé, Musbury, Devon, England NV – 150ml £16.5 / Bottle £69 

 

White 

Chardonnay- Bon Vallon, De Wetshof, Robertson, South Africa 2020 - Bottle £33 

Bacchus – Calancombe Estate, Modbury, Devon, England 2019 – Bottle £38 

Sauvignon Blanc – Chateau Antonins, Bordeaux, France 2020 – Bottle £39 

 

Rosé 

Pinot Noir, Calancombe Estate, Modbury, Devon, England 2019 – 175ml £11.5 / 500ml £31 / 

Bottle £46 

 

Red 

Cabernet Sauvignon / Merlot – Buitenvervachting, Constantia, South Africa 2018 - Bottle 

£34 

Malbec – Classic Series, Montes, Colchagua, Chile 2018 - Bottle £38 

Pinot Noir – The Crater Rim, Canterbury, New Zealand 2018 – Bottle £39 

 

 

 

“The Pig Cut wines are a result of a unique collaboration between our wine team at THE PIG 

and Tenuta Fertuna Winery located in the heart of the magnificent Tuscan Maremma, Italy” 

Sangiovese/ Vermentino/ Sauvignon Blanc – The PIG Cut Bianco, Tuscany, Italy 2019  

Floral and delicate, soft notes of white fruits and elderflower 

Sangiovese – The PIG Cut Rosato, Tuscany, Italy 2019 

A Provencal style with a lovely balance and refreshing finish 

Sangiovese/Merlot/Cabernet Sauvignon – The PIG Cut Rosso, Tuscany, Italy 2016 

Ripe, well-defined black fruits, sour cherry & balsamic nuances 

175ml £9.75 / 500ml £24.50 / Bottle £36.50 

 

 

 


