
 
 

From the Grill 
ALL SERVED WITH SALAD, COLESLAW & ROSEMARY SALT FRIES  

 

Organic 5oz Beef Burger £13 
with mature cheddar & cucumber pickle 

 

Pork Sausage Hot Dog £12 
with slow cooked onions 

 

BBQ King Oyster Mushrooms £12 
with salsa verde 

 

Pulled Jackfruit £11 
in beer and BBQ sauce 

 

Mackerel Fillet & Mojo Verde £13 
with mojo verde 

 

BBQ Pork Ribs  half rack £11 full rack £14 
 

 

 

Sides 
 

Seasonal salad 
 

 

 

Seasonal slaw 
 

 

Fries 

 

Toasted ciabatta brushed with confit 

garlic  
 

 

£4 

 

£4 

 

£4 
 

 

£2 

Ice Cream Sundaes £6.50 
 

Boss of Brownies  
Vanilla and chocolate ice cream, topped with brownies & salted chocolate 

fudge sauce 
 

Apple crumble  
Vanilla and salted caramel ice cream with hot apple sauce and toasted 

granola 
 

Ben’s Farm Shop Ice Cream £2.50 per scoop 
Cones or tubs available 

Wine 
 

Reseve Du Fleur, Cote Du Rhone (red) 

Flying Solo, Viognier (white) 

Mas de Longchamp (rosé) 

 

(125ml - £4.50 / 175ml - £6.00 / Bottle - £18) 

 

Drinks 

Beer & Cider 
 

Barnaby’s Brewhouse Pilsner  £3.75 – schooner* 
 

Devon Red Cide r                           £3.50 – 330ml can 
 

 

Soft Drinks 
 

Homemade Elderflower £2.50 – schooner* 

Homemade Lemonade  £2.50 – schooner* 

 

Elderflower, blood orange & tonic mocktail £4 

*scooner=380ml 

 

 

 

The majority of our produce comes directly from our 

partner business Ben’s Farm Shop and are made in their 

farm shop kitchen just 100metres away; from the meat 

we use on the grill to the cordials we serve in our drinks! 


