
HOUSE FOCACCIA
Gluten free option

SICILIAN OLIVES
Gluten free option, vegan

CHEESE DOUGHNUTS
Vegetarian

6

THREE CHEESE ARANCINI 
Taleggio, gorgonzola & pecorino 
arancini, Napoli sauce & parmesan
Vegetarian

WHITEBAIT
Deep fried whitebait, paprika
mayo
Gluten free option

SWEETCORN FRITTERS

Sweetcorn & tarragon fritters,
sriracha mayo
Gluten free option, vegan

Beef & pork ragù, béchamel, layered
pasta, finished with parmesan

SABATINI LASAGNE MARGHERITA 
Tomato, mozzarella, fresh basil

VEGANO
Tomato, roasted vegetables, mozzarella 
& basil pesto
Vegetarian

15

17

16

17

16

15

Tomato, mozzarella, pepperoni, 
hot honey

PEPPERONI

Tomato, mushrooms, Italian ham,
taleggio, olives, rocket, mozzarella

CAPRICCIOSA

MAINS

8oz beef burger, bacon & chorizo jam
mozzarella, brioche bun, lettuce,
tomato, truffle mayo & chips

DARTMOOR BEEF BURGER

22

19

22

22

Tomato, Calabrian spicy salami, 'nduja,
burrata, mozzarella, red chilli & parsley

DIAVOLA

ALL OUR FOOD IS PREPARED IN A KITCHEN
WHERE NUTS, CEREALS CONTAINING GLUTEN &
OTHER ALLERGENS ARE PRESENT, OUR MENU
DESCRIPTIONS DO NOT LIST ALL INGREDIENTS,

IF YOU HAVE A FOOD ALLERGY OR
INTOLERANCE PLEASE LET US KNOW BEFORE

ORDERING.

A 10% discretionary service charge is added to all bills

SIRLOIN STEAK
8oz sirloin steak, glazed shallot,
cafe de paris butter, bone marrow
& chips
Add peppercorn sauce  2.5
Gluten free option CORNISH HADDOCK

Prosecco battered haddock, chips,
gherkin ketchup, curried mayo & lemon
Gluten free option

5 4 5

WHILE YOU WAIT

STARTERS PASTA PIZZA

S I D E S

CHORIZO
Gluten free option

DUCK LIVER PATÉ
Caramelised onions, toasted brioche
Gluten free option

BEETROOT RAVIOLI
Ravioli, beetroot, roasted onion 
& vegan feta
Vegan

HOLSWORTHY PORK CHOP
8oz pork chop, triple cooked chips,
pineapple & fried hens egg
Gluten free option

All our pizzas can be made gluten free
Vegan mozzarella available 

LINGUINE ALLA NORMA
Linguine, Napoli sauce, fried
aubergine & basil
Gluten free option, vegan

BUTTERMILK CHICKEN
Tuscan spiced fried chicken, lemon aioli

9

9

12

9.5

9

12

18

1 6

19

15

15

32

BUTTERNUT SQUASH PITHIVIER
Butternut squash & beetroot in puff
pastry, seasonal vegetables, crushed new
potatoes & herb cream sauce
Vegetarian

18

20CHICKEN SUPREME
Creedy carver chicken supreme,
gratin potatoes, Tender stem,
tarragon sauce
Gluten free option

SEA BREAM
Pan fried sea bream, crushed new
potatoes, Tender stem, white wine
caper sauce
Gluten free option

OX CHEEK RAGU
12 hour braised ox cheek, rich
tomato sauce, rigatoni, parmesan
Gluten free option

‘NDUJA CARBONARA
Linguine, crispy guanciale, ‘nduja,
egg yolk & parmesan
Can be served as Classic Carbonara
Gluten free option

BREADED BRIE BITES

Cranberry sauce
Vegetarian

FESTIVE
Tomato, guanciale, gorgonzola,
mozzarella, cranberry

TRIPLE COOKED CHIPS 
Add parmesan & truffle oil  1
Gluten free option

5

FOCACCIA GARLIC BREAD 

ROSEMARY ROASTED 
NEW POTATOES
Vegan

MIXED HOUSE SALAD
Gluten free option, vegan

5

5

5



D E S S E R T S H O T  D R I N K S
ESPRESSO

AMERICANO

CAPPUCCINO

LATTE

FLAT WHITE

MOCHA

HOT CHOCOLATE

TEA
English breakfast, earl grey, green tea, 
peppermint, chamomile, decaf, red berry,

TIRAMISU
Classic tiramisu
Vegetarian

PANNA COTTA
Pistachio panna cotta, toasted pistachios, 
vanilla ice cream
Gluten free option

STICKY TOFFEE PUDDING
Sticky toffee canele, toffee sauce, 
vanilla ice cream
Vegetarian

COMPRESSED PINEAPPLE
Pineapple soaked in syrup, lightly torched, 
stem ginger, mango & coconut sorbet
Gluten free option, Vegan

GELATO
3 scoops of gelato
Vanilla, chocolate, strawberry, espresso, salted caramel, 
honeycomb, vegan vanilla Oat milk & decaf coffee available

2.85 | 3.30

3.25 | 3.80

8

9.5

9

7

7

3.75 | 4.15

3.75 | 4.15

3.90

3.80 | 4.20

3.50

2.95

ICED LATTE 4.15
AFFOGATO
2 scoops vanilla gelato, amaretti biscuit 
,shot of Voyager espresso & liqueur
Gluten free option, vegan gelato available
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