25 MILE MENU

12™ DECEMBER

We have added a £1 voluntary donation to your bill to help vaise vital funds for a local charity we feel very strongly about - Children’s Hospice South West. They provide
emergency cave, vespite, palliative care and end-of-Life care for Local children, young people and their famdilies. We know it is a very personal chotee, so please do ot hesitate to ask
us to remove it if You wish. Registered Charity No. 1003314

PIGGY BITS
Beetroot Pickled @uails Eggs £4.50

Crackling § Apple Sauce £5.50 Pigs in Blankets § Cranberry Jelly £6.50

TO START
Kitchen Garden, Caught or Cured
Boldor Beetroot Carpacclo, Garden Chilll § Hazelnut Dressing £8 Gardeners Broth, Quicke's Croutons £10
_Jerusalem Avtichokes, Rocket Pesto § Devon Blue £12/£22

Mushroom. House Salad, old Winchester £11
“The Orgawnic Cure’ Lowmo, Green Tomato Chutney £14

Grilled Sardines, Bectroot § Horseradish £13
Pressed Ham Hoclke, Asterix Celeriae Remoulade £13

Pickled Mussels on Toast, Brandy Mayo £13/£24
Swmoked Chalk Stream Trout, Cucunmber § Cloler Dressing £14

Baked Asterix Celeriac, Orchard Apple § Buttermilie £12/£22

TO FOLLOW
From Local Farmers, Fishing Boats § Foragers
Honey Mustard Glazed Pork Belly For 2

Dartimoor Chateaubriand for Two
Braised Red Cabbage § Roasted Carvots £58

Truffle Mash, Garden Kale § Sauce Dlane £95
Beech Ridge Duck Leg, Puy Lentils £24

Fillet of ‘Ajax’ Hake, Sprouting Broceoll § Shellfish Sauce £28
Westcountry Lamb Ragu, Cavatelll Pasta § Quicke's £26

‘William of Ladvram’ Mowkfish, Lemon Butter § Parsnips £32
west Balsdon Pork Tendertoin, Creamed cabbage § Bacon £28

Heritage Carrots, Split Peas, Ralsins § Capers £22
Beech Ridge Chicken Breast, ‘07 Mile Mushrooms § Greens £29

Crown Prince Squash Risotto, Spiced Pumpkin Seeds £22

GARDEN SIDES
Tobacco Onions £6,50 Flowerpot of Chips £6,50
qarden Greens § Lemon OLL £6 cauliflower Cheese £12,50
Trill Farm Winter Leaves £6 Roasted Heritage Carrots £6.50
PUDDINGS

Spiced Cranberry Gin Jelly, Pear Sorbet £9.50

alnger Cheesecake, Poached Cranberries £9.50
Chocolarder Chocolate Pot, Preserved Blackecuwrrants £41,.50

Festive Filled Apple, Butterscoteh § Blrd’s Custard £9.50
Homemade (ce Cream § Sorbet Plggy Fours Trio of Cheese
£3 Per Scoop Swmall sweet Treats £8,50

Ruicke’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. (f the service wasn't up to sevateh, dow't pay for it - but do tell us so we can malke it better next time.



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

suppliers that support our 25 nuile mema.

Coombe Farm Orgamic

Coombe Farm Organic is our organic bamiy and organic duck
supplier They are sn organically certified farn thar slow
Erow native breeds with the hizhest possible levels of animal
welfare; producing award-winning meat. They bespoke
atcher everything for us on their organic farm in Crewkeme,
and as well as supplyving a handfial of restaurants and cafe all
of thedr produce is available to purchase o their website and
delivered direct to your home.

Coombeshead Sourdough

Sat in 3 farmbonse in Morth Comwall, Coombeshesd Bakery
miakes namrally leavened bread nsing all-UE-grown, orgamic
stone-milled four from Gilchesters Crpamics. The bread is
slowly fermented throushowt the day, before beinz proved
ovemight in the fridze. The following day it's baked hkerd and
dark in a npping bot oven. Acidity is kept low to emphasise
the namral sweemess of the grain

Clare’s Freserves

Basad on the foothills of Daertmoor, m Bowvey, Clare stll
miakes all the preserves in her kitchen nsing the waditional
smell batch open pot method on the stove. She carefilly
sougces the highest-gualify mgredients, some of which she
forages berself and nses no artificial produce. Yon can really
taste the difference and this is the reason wihy she is 2 moltiple
Taste of the West awards winner.

Dalwood Vinevard
Opened by & Dalwood villagers with the first vines planted
i 2009 of Seywal Blanc, 3 years later they infroduced Pinot
Moir, Solaris & Madeleine Angevine to creste 3 acres with
jus:m‘er 3000 vines.

Have Farm
Hamy and Emily brought the farm in Septemnber 3014 with
8 purpose to build sustainsble orgamic food systems. Since
then they have developed a large vegetable zarden and soft
fimit and herb gardens. They graze a herd of Devon Fuby Red
cartle, raise Gloncester Old Spot, Oxford Sandy and Black
pizs, 2 mixed flock of sheep, and have 650 roaming hens,
meat chickens and ducks.

Brapscombe Vale Erewery

Erapscombe Vale Brewery doesn't supply supenmerkets
or pubs. Instead, they provide independent ouilets in East
Devon, West Dorset and West Somerset with its draught and
botrled sles.

Lyme Bay Winary
The a.wa.rd—ninning Lyme Bay Winery is a small West Couniry

Company passionate shout producing delicions Enslish amd
counry wines, dders, meads and higuenrs from their boane in

Dewon's bematifal Axe Tealley

Orter Brewery

In 1988 David McCaiz began experimenting in brewing and
in 1990 the Citer Hrewery was bom and the rest is history.
The mnbti-award winning brewery, mcluding ones for its eco-
foendly business, is now rum by son Patmick.

Sprinswater Farm

Small srale family man famm rearing grass fed beef

and Pook ron by JTason Grespway and Amelia Millman both
mmder 25 years old Fear Fed Buby & Pedigree Hizhland
along with Cecford Sandy & Black and Mangalkista, They
believe in guality owver guantity and only use organic feed with
all their snimsls.
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Kitchen Garden

This is"aplace where everything is driven by produce from
the garden -on any given day. The menns will change by the

mumate, depending on what the forager supplies and what
our kitrhen garden fesm deems o be in perfect condition.

Ohrr food style is drven by home clarity of Havour,
frue to the seasons and influsnced by the Ofter Valley and its
procomity to the coast.

Herb Garden

In our terraced beds we have a wide selection of herbs,
ik ,, medicina]l smd perennial alomgside
forced vepetsbles. You will also find here our quail and
the smokehouse
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Fruit Cage

This prodhaces an abumdance of St for us dunng the summer.
We aop bluebemies, qusnfities of raspbemies, mybemies,
blackberries, gpooseherries, alpine white and  vellow
strawberries a3 well as red, pink and blackowrants. Fast
outside the frnt cage beneath the established the espaliered
apples and phms, we have eight mint varedies, inchading:
Teamesmen. spple and chaooolate nont.

Orchard & Estate

This estsblished orchard, filled with sweet and cider apples,
pears and quinces, is where we bouse our pigs for meat
production. which sraze on the fallen fiits. You'll also find
that our chickens and ducks produce fresh ezzs daily.

Char forther conmurtnent to the 25 mils mem - whereby some 2020 of fesh inpradients
will be sourced in the local ares or indeed from our kitchen gardemn

Norcotts Cider

Warcotts Cider, based i Hondton Devon, 15 hod youT Sverags
cider supplier Cider supremo Chris Morcoft crested the
brand nsing a unigoe recips. free from artificial colouars and
fisvonrines. All of the inpredients are locally sourced from
arpund the West Coumtry. Ciders are available in wraditional
apple amd pear wvareties alongside wmsusl favours of
elderfiower, cranbemry, raspbemy ind orampe The result is

something truJ:.- astomishing, which three Taste of the West
awands prove.

Buckhouze Farm

Croonpyving 40 acres of the bamatifnl Coly Villey, Buckhouss
Farm is home t a flock of Black Welsh Moumeain Sheep, 3
smsll bherd of Bed Fuby Devon Cartle and waditions] breed
pips. With a mossic of cmall wildflower-rich fields, raditional
Drevon hedze-banks and woodland copses, it is a favoured
place to rear livesiock. Buckbouse Farm EBlack Welsh
hdpuntain lamb mahires slowly and produces a suconlent lean
meat, with a wonderfial fiall flawoar.

Aabthew Stevens

Char daily fresh fish supplier is Matthew Stevens from
5t hves, Comwall He &= psssionste sbounf quality fish
and seafood! Ower fifty years of experience has allowed
him to select the best local day hoar fishermen who care
for their produce, using traditional fishing methods with
mindemn handling. This ensures the fish amives to you in
supreme condition.

Creephonse & Pabptunnels

There are two orizmal gresphouses; one houses a grapevine
and the oier is wsed to grow many wonderful plants, such
as, chillies, suberpines and peppers. The polynmnels act as
murseries 25 well as 3 place to experment with many specialist
plants. W have hested beds and growins bights to produce the
right envirommment for maxinmm production.

Smokebonse

The kitchen is man by oor talented Head Chef, Dian Gavriilidis
and owerseen by our Chef Dhirector James Golding, who has
been smoking his own sslmon ar THE PIG Smoke House
Cnr zalmon comes from Wester Foss, Scotland’s oldest
independently run zalmon fanm where salmon are band resved
from egg to harvest. We've chosen this Cemified Freedom
Food becsuse it's from a sustamasble snd well managed
source. It i nafral salmaon of 3 fme guality and is fres form
syntheric colourants, antibiotics snd anti-foalants. We core it
in & blend of honey, leman white pepper, sea salt and sugar
and then smoke over local oak. We also smoke our owm tahle
salt varics fish chillies mests, herhs and even ater!




