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We work closely
with local
farmers and
producers to
bring you
seasonal,
organic food,
grown with care
and full of
flavour.

Everythingon
this menuis
made in our
kitchen using
the same
ingredients
you'll find on our
shelves.

Lunch Menu
Served between 12pm till 15:00pm

FARMHOUSE SPECIALS

BRIOCHE FINGER SLIDERS
served with little-gem lettuce and slaw choose from:

BEN'S BROAD BEAN FRITTER (VN) £8.00
with Sweet Chilli Sauce Bread baked daily
'nour bakery at

Ben's Bakehouse

BEN'S ITALIAN STYLE PULLED PORK  £8.00
with pickled cucumber and Ben's BBQ sauce

+ Add small fries £2.00

VEGGIE HASH £9.00
Grilled potato, red pepper, onions and spinach.
Topped with two - fried eggs and grated Willies Indonesian cacao

CHORIZOHASH £11.00
Grilled potato, red pepper, onions and chorizo.
Topped with two - fried eggs and grated Willies Indonesian cacao

FROM THE DELI COUNTER

all served with a side of baby-leaf salad and sweet mustard dressing

ANY PIE / FISHCAKE / PASTY / TART / QUICHE / SCOTCHEGG  £7.00
MUSTARD TART £4.00

+ Add small fries and a small deli salad £4.00

ADDITIONAL LUNCH ITEMS

+ FRENCH FRIES WITH ROSEMARY SALT ~ £4.00
+ GARLIC & ROSEMARY FOCACCIA (VE) £4.00
+ LARGE DELI SALAD BOWL £4.00

PLEASE MAKE OUR TEAM AWARE OF ANY ALLERGIES OR DIETARY REQUIREMENTS.
GLUTEN FREE OPTIONS AVAILABLE ON REQUEST FOR SELECTED DISHES.

Good food from good farming

GRAZING BOARDS
served with warm focaccia and a baby-leaf salad dressed
with sweet mustard dressing

BEN'S GREEN BOARD £16.00
A selection of three dips and three salads

BEN'S PLOUGHMAN'S BOARD £16.00

Organic cheddar cheese, Ben's ham with no name, Dover House Chutney,
small slaw and Ben's cucumber pickle

Made inour kitchen
using ingredients

from our farm shop

TOASTIES

served in our sourdough with a side of baby-leaf salad and
sweet mustard dressing

BEN'S ORGANIC CHEDDAR CHEESE £7.00

BEN'S HAM WITH NO NAME AND CHEDDAR CHEESE  £9.00

BEN'S PASTRAMI, PICKLED CUCUMBER, DIJON MUSTARD AND CHEDDAR CHEESE  £9.00
SHARPHAM DEVON RUSTIC CHEESE, BEN'S ONION MARMALADE (VG) £9.00
SOMERSET SMOKED KINDA CHEESE AND BEN'S DEVON ROOTS KIMCHI (VN)  £10.00

LIGHTER OPTIONS

WOODLAND MUSHROOMS ON TOAST (VG) £11.00

A mix of local mushrooms from Dart Valley Fungi, cooked in a dairy-free
roasted garlic butter and served on two slices of toasted sourdough

+ Add fried egg £1.50 or bacon rashers £2.50

SMASHED AVOCADO ON TOAST (VG) £9.00
Avocado and grilled tomato served on two slices of toasted sourdough
+ Add fried egg £1.50 or bacon rashers £2.50

SOUP OF THE DAY SERVED WITH WARM BREAD  £8.00
Or try with a cheese scone + £3.00
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Drinks Menu

Alcohol served from 12pm

HOT DRINKS

COFFEE
Double Espresso
Macchiato
Americano
Cortado

Flat White

Latte
Cappuccino

Chai Latte

Dirty Chai Latte

Surface Coffee

House Blend
Decaf Blend

RIVERFORD MILK:
Skimmed or Whole

MILK ALTERNATIVES:
Oat or Coconut

Milk Alternativeg
Available

£2.50
£3.00
£3.20
£3.40
£3.50
£3.60
£3.60
£3.75
£4.00

TEAS £2.50 EACH

Organic English Breakfast
Decaf

Earl Grey

Lemon & Ginger

Mixed Berries

Peppermint

Green

Chamomile

Rooibos

HOT CHOCOLATE
Adults £3.50
Kids £3.00

KIDS DRINKS

Babyccino £2.20
Steamed Milk £2.20
Glass of Cold Milk £2.00

SELECTION OF CAKES & LIGHT SNACKS

BEN'S FRUIT SCONE

+Ben's raspberry jam & Riverford Organic Dairy clotted cream £2.00

BEN'S CHEESE SCONE

+ Ben’s Chutney & Cheddar £2.00

TEA CAKES

£3.50

£3.50

£3.00

Made in our kitchen
using ingredients

from our farm shop

Good food from good farming

PLEASE MAKE OUR TEAM AWARE OF ANY ALLERGIES OR DIETARY REQUIREMENTS.
GLUTEN FREE OPTIONS AVAILABLE ON REQUEST FOR SELECTED DISHES.

HOUSE WINES
£19.50 ABOTTLE

FALSO BAY PINOTAGE 14%
Richly fruited yet savoury and

satisfying

FALSE BAT SAUVIGNON BLANC 13%

Fresh and zesty

FALSE BAY ROSE 12.5%

0ld bush vine Cinsault with summer
fruits and a lovely clean, savoury, dry

finish

SOFT DRINKS

Green Cola / Lemonade / Orangeade / Sour Cherry  £2.50
Luscombe Range 270ml Bottles £3.00 :

Cawston Zesty 0J £2.50

Ben's Apple Juice

£2.50

BEER & CIDER
£5.00 ABOTTLE

SAMUEL SMITHS
Organic Brewed Lager / 550ml / 5%
Organic Brewed Pale Ale / 550ml / 5%
Organic Brewed

Chocolate Stout / 550ml / 5%

SANDFORD ORCHARDS
Devon Red / 500ml / 4.5%
Hazy Cider / 500ml / 4.5%
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Join our loyalty card

Earn 1 point for every £1
you spend in our farm shops.

Save them, spend as you go, [=]

or donate them to our charity. LRSI
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