25 MILE MENU

Garoen Mushrooms Crackling § Apple Sauce Fish Cakes § Lemon Mayo
§ Elephant Garlic Mayo

Parsnip Almond Bip § Flatbread Crispy Pork Belly § Chilll Honey Soused Cornish Sardines § Pickles

GARDEN, GREENHOUSE & POLYTUNNEL

“A Selection of our Plant Based dishes, mosttg pleked this morning”

LeeR § Potato Soup
Crispy Shallots £2
Truffled Leek Rarebit Roasted Heritage Carrots
winter Tarvagon £12 Whipped Ricotta § Spiced oat Crumb £12/£20
Roasted Avery Cauliflower Grilled Radicchio
Toasted Almonds, Raisin § Shallot Dressing £11 Poached Catshayes Pears, Devon Blue

§ walnuts £11

STARTERS (Or Bigger!)

Plnch of Salt Karma Ham cureol Boscastle Trout
Combe Gherking £13/£22 Pickled cucumber § Dill Créme Fraiche £14/£26
Crispy OX Tongue Potted ‘Charlotte Amelia’” Mackerel
Celerine Remoulade £12 Garden Plelkles £12/£22

OTTER VALLEY & LYME BAY

Roasted Bucks Farm Celeriac 282 Pay Aged g0z Westcountry ‘Our Charlie Mia’ Platce
Borlottl Beans § cr’usm Copers £21 Sirloin Steake Capers § Shallot Butter Sauce £25

Thrice Cooked Chips, Garden Salad
§ Garden Herb Dripplng £38

Crown Prince Squash Risptto Dartmoor 100z Pork Chop ‘Crystal sea’ Monkfish Tatl
walnut § Sage Pesto £20 Roasted Apple § Mustard Sauce £27 Combe BacOon § PArSnips £33
Cider Braised Savoy Cabbage Elston Farm Venison Loln ‘Ajax’ Hake
Sharpham Spelt § Hazelnut Crumb £19 Braised Red cabbage § Pickled Blackberries £32 qrilled Tadora Leeks § Chard £27

GARDEN SIDES £4.75
Conmbe Greens § Lemon Verbena Thrice Cooken Chips BeLtroot § Devon Blue

Tobacco Ownlons Honey Parsnips Brown Butter Swede

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 12.5% service charge to your bIlL. (f the service wasn't up to serateh, don't pay for it. (But do let us know what we could o better)



The PIG - at Combe is sumounded by fanmsdc local
producers! Listed below are a few of our regular produce

suppliers that suppert our 25 ole mem.

Coombe Farm Orgamic

Coombe Farm Organic is our organic lamb and organic duck
qupplier They are mn orgmndcally certified farm thar slow
zrow native breeds with the hizhest possible levels of anmal
welfars; producing award-winning meat. They bespoke
Tatcher everything for us on thedr organic farm n Crewkeme,
and as well as supplying 3 handfinl of restanrants and cafe all
of their produce &= availsble to purchese on deir website and
delivered direct to your home.

Coombeshead Sourdoush

Sat i a farmbonse in Morth Comwall, Coombeshesd Bakery
makes nanrally lesvensd bread nsing all-UE-grown, orgamic
stone-milled Aour from Gilchesters Crpamdcs. The bread is
showly fermented throughowt the day, before beinz proved
overnight in the fridze. The following day it's baked bard and
dark m 3 nppingz hot oven. Addity 15 kept low to emphasize
the natural sweemess of the grain

Clare’s Preserves

Bazed on the foothills of Daermoor, m Bovey, Clare sill
makes all the pressrves in her kitchen nsing the radidonal
small baich, open pot method on the stowve. She carefully
soumces the highest-quality meredients, some of which she
forapes herself and nses no artificisl produce. Yoo can really
taste the difference and this is the reason wiry she is 2 molple
Taste of the West awards winner.

Dalwood Vinevard

Opened by § Dalwood villazers with the first 1ines planted
m 2008 of Seywal Blanc, 3 yesrs later they miroduced Pinot
Moir, Solaris & Madslsing Angevine to create 3 acres with

Haye Farm
Hamry snd Emily brought the frm in September 2014 with
a purpose to build sustainable orgamic food systems. Since
then they have developed a large vepetable sarden and soft
fiuit and herb zardens. They graze a herd of Devon Fuby Fed
a:ﬂa,rmseﬁlmﬂldﬁpﬂ[ Orford Sandy amd Black
pigs, 8 mixed flock of sheep, and have 650 rosming hens,
mest chickens and ducks.

Branscombe Vale Brewery

Branscombe Vile Brewery doesn't supply supenmerkets
or pubs. Instead mevprmldemdfpeudantmﬂ.e‘ls m East
Dewon, Wesr Dorset and West Somersat with its draughr and
bottled ales.

Lyme Bay Winery

The sward-winming I yme Bay Winery is a small West Coumtry
company passionate sbout producing delicions English and
coumiry wines, ciders, meads and liguenrs from their home in
Dewon's bemutiful Axe Valley:

Oiter Brewery

T 1988 Danvid McCxaiz began experimenting in brewing and
in 1980 the Otter Brewery was bom and the rest is history.
The moulti-award winning brewery, cluding ones for its eco-
fmendly business, is now rum by son Patrick.

Springwater Farm

Small scale family mon faim mearing orgamic, grass fed beef
and Pork mun by Jason Gresoway and Amelia Millman both
under 25 years old Fear Red Fuby & Pedizree Hi

alonz with Cecford Sandy & Black and MMangalists. Thesy
believe mn guality over guantity and only use orpanic feed with
all thedr snimsls.

Norcotts Cider

Warcotts Cider, based in Hondton, Dievon, 15 Dot YouT average
cider supplier Cider supremp Chris MNorcott created the
brand nsing a unigoe recips, fee fom arificial coloars and
fiseourings. All of the ingredients are locally sourced from
arpund the West Country. Ciders are svailable m tradifional
a.pple mmd pear vareties slongside wmisusl fiavours of

elderfiower, cranberry, raspbemy and orange The result is

something oty sstondshing, which three Taste of the West
awards prove.

Buckhouse Farm

Compying 40 aces of the bematifal Coly Valley, Buckhouse
Farm is home to a fiock of Black Welsh Moumsain Sheep. 3
simall herd of Fed Fuby Devon Cartle and traditions] breed
pips. With 3 mosaic irf =mall wildfiower-rich fields, raditional
Devon bedze-banks snd woodland copses, it is a favoured
place t0 resr livesiock. Buckbouwse Farm Black Welsh
Mipuntain lamb manires. slowly and produces a snconlent laan
meat, with 8 wonderfial fiall Havour.

Mahthew Stevens

Oar daily fresh fish supplier is Matthew Stevens from
5t Ives, Commwall He =5 passionate sbour quality fish
and seafood! Cwer fifty years of experience has allowed
him to select the best local day boar fishermen who care
for their produce, using tradifional fishing methods with
mpdem handling. This ensuges the fish amives o you in
suprems condifion.
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Eitchen Garden Frait Cage Greenhouse & Palytunnels

This is s place where everything is doven by produce from
the garden —on any given day. The menns will change by the
mimite, depending on what the forager supplies and what
mrr kitrhen team deemss fo be in perfect condition
Owur food style is driven by home grown darity of favour,
e to the seasons and influsnced by the Otter Valley and its
provimity to the coast

Herb Garden

In our ferraced beds we have a wide selection of herbs,
inclh r, medicingl and perennial alomgside
forced vegetbles. You will also find here our quail and
the smokehonse.

This produces an abumdance of it for ws dunng the sunmier.
We cop bluebemes, quaniites of raspbemies, taybemes,
blackberries, gooseherries, alpine white amd  yellow
strawbemies as well a5 red, pmk and blackowrants. Tust
ouiside the fruit cage beneath the established the espalisred
apples and phmos, we have eight mint vaneties, inchsding:
bamems spple and chocolate nunt.

Orchard & Estate

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

Ohr further conmiiment to the 25 mile mem - wherely some 8070 of fresh inpredisnts
will be sourced in the local ares or indeed from our kichen zardsn.

There are two origmal gresnhonses; one houses a grapevine
and the ofier is used to grow many wonderful plants, such
a5, chillies, subergines and peppers. The polymumnels act as
murseries 35 well as a place to experiment with many specialist
plants. We have heated beds and growing lishts to produce the
right emviromment for maxinmm pro

Smoliehonse

The kitchen is mon by our mlented Head Chef, Dan Gavriilidis
and owerseen by our Chef Direcior James Goldmg, who has
been smoking his ovm sslmon ar THE PIG Smoke House
Cur zalmon comes from Wester Foss, Scotland’s oldest
independently ron salmon fanm where salmon are hand resred
from egg to harvest. We've chosen thiz Cerified Fresdom
Food becanse if's from a3 sustamaeble and well managed

source. It i natural sahmon of 3 fine quality and is free form
synifiefic colourants, antibiotics smd ant-fonlants. We oore it
in a hlend of honey, lemon, white pepper, sea salt and sugar
and then srmoke over local cak. We alsp smoke gur own table
salt, variows fish chilles meats, herbs and even natter!

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

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




