
STARTERS MAINS
Leek & Cheddar Soup
Homemade and served with white or granary bloomer.

(GFR, V) £7.50

Homemade Falafel
Served with salad garnish and mango & mint dressing.

(GF, DF, V, VG) £7.50

Pork Tenderloin 
Pan-seared and served with pickled wild mushrooms, buttered
greens, roasted garlic and thyme garden potatoes and a whiskey
demi glace finished with cream.

(GF) £16.25

Plaice Meunière
Pan-seared fillet of plaice cooked in a brown butter, lemon juice
and parsley. Served with wilted spinach and garden potatoes.

(GF) £16.95

Beef Bourgiugnon (GFR, DFR) £15.95

Tender beef slow cooked in red wine and rich stock with pearl
onions, mushrooms and crispy bacon. Served with bread and
butter.

Traditional Fish & Chips
Fillet of hake dipped in beer batter, served with chips, petit pois
and tartare sauce.

(GFR, DF) £12.95/£15.95

Jerk Jackfruit Curry
Jackfruit marinated in jerk spices, finished with coconut and
served with cardamom, turmeric and coriander rice.

(GF, DF, V, VG) £14.50

LIGHT BITES

SANDWICHES & JACKETS

Baked Goats Cheese Salad
Served on a large white crouton with caramelised red onion
chutney, crisp salad and balsamic glaze.

(GFR, V) £10.75

Smoked Salmon & Asparagus Tartlet
Made with shortcrust pastry, with homemade dill dressing on a
bed of mixed salad. 

 £11.00

Avocado Bruschetta
Drizzled with homemade dill dressing. Add poached eggs £3.00

(GFR, DF, V, VGR) £9.50

Moules Mariniere
Fresh, locally sourced mussels. Served with chips.

(GF, DFR) £11.50

Broccoli, Stilton & Chive Fritata
Bound in whisked egg and cream. Baked until golden and served
with a salad garnish.

(V) £10.95

GF/R: Gluten free/upon request DF/R: Dairy free/upon request V/R: Vegetarian/upon request VG/R: Vegan/upon request

SIDES

Chips (GF, DF, VG) £3.95

Cheesy Chips

Garlic Ciabatta

Cheesy Garlic Ciabatta (GFR, V) £4.50

Freshly Dressed Salad (GF, DF, VG) £3.00

Seasonal Vegetables

(GF, V) £4.95

(GFR, DFR, V, VGR) £3.50

(GF, DF, VG) £3.95

Ask Your Server For Today’s List Of Specials 

LUNCH At Bickleigh Mill

North Atlantic Prawns & Marie Rose

Ham, Cheddar & Chutney

Tuna Mayonnaise & Cucumber

Roasted Mediterranean Vegetable & Pesto
(GF, DFR, V, VGR) £8.95

(GF, DFR, VR) £9.50

(GF, DFR) £9.50

(GF, DFR) £10.25

Your choice of bloomer sandwich or jacket potato. Served with a salad garnish.
Gluten Free bread and plant-based spread available.

Add Chips (GF, DF, V, VG) £2.50

Smoked Salmon & Prawn Salad
Served with granary bread and butter, drizzled with homemade
dill dressing.

(GFR, DFR) £10.50

Wild Mushroom Risotto
Topped with a crispy leek nest, parmesan and a chive oil.

(GFR, DFR, V, VGR) £15.50

CIABATTAS

Char-grilled Steak 
Layered with horseradish sauce, caramelised red onion chutney
and fresh rocket.

(DFR) £15.95

Grilled Goats Cheese
Layered with homemade basil pesto, sundried tomato and rocket.

Honey Glazed Gammon
Topped with brie and baked, layered with cranberry sauce and rocket.

(DFR, VR) £14.95

(V) £14.95

Smashed Falafel
Homemade falafel, celeriac remoulade, pickled shallots and rocket.

(DF, V, VG) £13.95

All ciabattas are served with chips.

West Country Charcuterie 
A selection of local cured meats, celeriac remoulade, cornichons
and warm flatbread.

(DF) £11.50

Chicken Liver Parfait
Homemade chicken liver paté with pickled shallots and
granary toast.

(GFR) £7.50


