
 

Our Kitchen is always full of fresh, seasonal ingredients being prepped and cooked, so we can’t guarantee any dish is completely allergen-free. We’ll always check in, 

but please do let us know if there’s anything we should be aware of – or if you’d like to see allergen or calorie information for any of our dishes or drinks. 

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 tell us so we can make it better next time. 

 

 

 
 
 
 

 
25 MILE MENU 

12TH DECEMBER 

We have added a £1 voluntary donation to your bill to help raise vital funds for a local charity we feel very strongly about – Children’s Hospice South West. They provide 

emergency care, respite, palliative care and end-of-life care for local children, young people and their families. We know it is a very personal choice, so please do not hesitate to ask 

us to remove it if you wish. Registered Charity No. 1003314 

 

PIGGY BITS 

Beetroot Pickled Quails Eggs £4.50 Crackling & Apple Sauce £5.50  Pigs in Blankets & Cranberry Jelly £6.50 

 
 

TO START 
Kitchen Garden, Caught or Cured 

 

Boldor Beetroot Carpaccio, Garden Chilli & Hazelnut Dressing £8 Gardeners Broth, Quicke’s Croutons £10 

Jerusalem Artichokes, Rocket Pesto & Devon Blue £12/£22 Mushroom House Salad, Old Winchester £11 

‘The Organic Cure’ Lomo, Green Tomato Chutney £14 Grilled Sardines, Beetroot & Horseradish £13 

Pressed Ham Hock, Asterix Celeriac Remoulade £13 Pickled Mussels on Toast, Brandy Mayo £13/£24 

Smoked Chalk Stream Trout, Cucumber & Cider Dressing £14 Baked Asterix Celeriac, Orchard Apple & Buttermilk £12/£22 

 
 

 

 
 

TO FOLLOW 
From Local Farmers, Fishing Boats & Foragers 

 

Honey Mustard Glazed Pork Belly For 2 

Braised Red Cabbage & Roasted Carrots £58 

 

Dartmoor Chateaubriand for Two       

Truffle Mash, Garden Kale & Sauce Diane £95 

 

Beech Ridge Duck Leg, Puy Lentils £24 Fillet of ‘Ajax’ Hake, Sprouting Broccoli & Shellfish Sauce £28 

Westcountry Lamb Ragu, Cavatelli Pasta & Quicke’s £26 ‘William of Ladram’ Monkfish, Lemon Butter & Parsnips £32 

West Balsdon Pork Tenderloin, Creamed Cabbage & Bacon £28 Heritage Carrots, Split Peas, Raisins & Capers £22 

Beech Ridge Chicken Breast, ‘0’ Mile Mushrooms & Greens £29 

 

Crown Prince Squash Risotto, Spiced Pumpkin Seeds £22 

 
 

GARDEN SIDES 
 

Tobacco Onions £6.50 Flowerpot of Chips £6.50 

 Garden Greens & Lemon Oil £6 Cauliflower Cheese £12.50 

Trill Farm Winter Leaves £6 Roasted Heritage Carrots £6.50 

 

PUDDINGS 
 

 

Spiced Cranberry Gin Jelly, Pear Sorbet £9.50 Ginger Cheesecake, Poached Cranberries £9.50 

Chocolarder Chocolate Pot, Preserved Blackcurrants £11.50 Festive Filled Apple, Butterscotch & Bird’s Custard £9.50 

Homemade Ice Cream & Sorbet 

£3 Per Scoop 

Piggy Fours 

Small Sweet Treats £8.50 

Trio of Cheese 

Quicke’s Devon Red, Sharpham Cremet & 

Beenleigh Blue £13 



 

Our Kitchen is always full of fresh, seasonal ingredients being prepped and cooked, so we can’t guarantee any dish is completely allergen-free. We’ll always check in, 

but please do let us know if there’s anything we should be aware of – or if you’d like to see allergen or calorie information for any of our dishes or drinks. 

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 tell us so we can make it better next time. 

 
 


