2 courses for £10 or 3 for only £13

Our Starters

Fresh homemade Leek & Potato Soup (V)
Served with chunky bread & butter

Our Mains

Local Topside Beef

Served with onion & herb stuffing Balls, homemade Yorkshire pudding, seasonal vegetables,
Goose fat roast potatoes & beef gravy.

Locally reared Spring Lamb

Served with onion & herb stuffing Balls, homemade Yorkshire pudding, seasonal vegetables,
Goose fat roast potatoes & onion gravy.

Vegetable & cheddar frittata (v)

A cooked to order cheddar & vegetable frittata served with homemade Yorkshire pudding, seasonal
vegetables, olive oil roast potatoes & onion gravy.

Our Puddings

Home grown Rhubarb & Apple Crumble served with double cream

It's all homemade, with nothing bought in!

We are serving our Sunday menu from 12noon until 5pm, however....

When it’s gone...... It’s gonel!l!

Showing the World Cup & Wimbledon in the garden, throughout June

& July!

(Weather permitting)

..Matthew Clarke Wine Merchants

..Forrest produce fine foods .....

The Cottage Loaf Bakery... Clifton Coffee... S&J Fisheries of Plymouth....

S&C meats of north Devon & Exmore... Country produce of Bristol Fruit & Vegetables...




