The Old Orchard
~ Saturday 15th June 2019 ~

While You Wait
Hayman's London Dry Gin - Fresh, bright and classically balanced, with crisp citrus and subtle notes of exotic spice.
Served with Fever-Tree tonic and garnished with a slice of lemon. 5.25
Hayman's Old Tom Gin - Bold citrus and juniper pine character, with a subtle underlying sweetness.
Served with Fever-Tree tonic and garnished with a slice of orange. 5.35

STARTERS
Roasted tomato, red pepper and paprika soup with crusty bread and butter (v) 5.75
Chicken liver parfait with chutney and toast 6.95
Pan fried seabass seared scallop, pancetta, peas and cauliflower 7.95
Tempura fried vegetables with sweet chilli sauce (vg) 6.75
Grilled lamb chop served pink, with rosemary and chilli polenta chips, red pepper coulis 7.25
Falafel with tabbouleh salad tahini and yoghurt dip, pomegranate dressing (v) 6.45

NIBBLES AND THINGS TO SHARE
Nocellara olives (vg) 4.25
Thai prawn crackers with sweet chilli and mango 3.25
Red pepper hummus with pitta bread (v) 5.25
Goats' cheese fritters 4.95

Warm chorizo sausage 5.95
BBQ chicken wings 5.25
Whitebait with garlic aioli 4.75
Warm crispy beef with sweet chilli sauce 5.95

Charcuterie board Cured meats, chicken liver parfait, pickles, artichokes, olives, chutney and hummus with toast 19.95
Baked garlic and rosemary Camembert with an apple and candied walnut salad, toasted ciabatta and chutney (v) 13.95

MAINS
10oz sirloin steak portobello mushroom, oven roasted cherry vine tomatoes,
horseradish butter and chips 24.95
10oz rump steak portobello mushroom, oven roasted cherry vine tomatoes, horseradish butter and chips 20.95
Pan fried seabass lemon rice, crispy cauliflower, okra and herbal coconut curry 15.95
Honey roasted ham (served cold) with free range eggs and chips 12.95/8.95
Braised shoulder of lamb with dauphinoise potatoes, rosemary gravy and honeyed rainbow carrots 18.95
Deep-fried cod in beer batter with chips, mushy peas and tartare sauce 13.95/9.95
Corn-fed chicken breast potato cake, romanesco, toasted almonds and a chorizo red pepper sauce 15.95
Sweet potato and pepper Thai green curry with coconut rice, vegetables and spring roll (vg) 13.95
Gnocchi arrabiatta with courgette ribbons, roquito chilli pearls and fresh basil pesto (v) 12.95
Chicken, ham and leek pie with mash, buttered greens and chicken gravy 14.45
Steak burger topped with bacon, Cheddar and mayo, served with coleslaw and chips 13.75
Smoked haddock and salmon fishcakes tomato and onion salad with dill mayonnaise 12.95/8.45
Traditional pork and leek sausages mash, seasonal vegetables and red wine gravy 12.95/9.25
Crispy belly pork rice noodle salad, toasted peanuts and charred pak choi 12.95
We are happy to provide allergen guidelines for all our menu items, for more detailed information or our gluten free menu please speak
to a member of the team. We take additional measures when told about allergens but as our food is prepared and freshly cooked to order
in our kitchen, we cannot guarantee all traces of allergens and gluten are completely removed. Please ask for our gluten free menu.

SIDE ORDERS
Mixed salad with house dressing 3.95 Tomato, rocket and Parmesan salad 3.95
Garlic ciabatta 3.50
Chips 3.50
Garlic ciabatta with cheese 4.95
Fries 3.50

Seasonal vegetables 3.75
Peppercorn and stilton sauce 2.95

LIGHT BITES AND SANDWICHES (sandwiches served till 6pm)
Courgette, onion and cheddar quiche with new potato salad (v) 9.95
Goats cheese and beetroot salad mandarins and crushed hazelnuts 9.95
Duck and hoisin wrap cucumber, spring onions, prawn crackers and hoisin sauce 6.25
Tempura king prawns chilli turmeric rice, mint yogurt, pepper and onion seed salsa 9.95
Ploughman's board Butler's secret Cheddar, smoked Cheddar, ham, bread,
apple, pickled onion, celery and chutney 9.45
Rump steak sandwich (served rare) caramelised onions, tomato relish, tarragon mayonnaise and fries 10.95
Mediterranean focaccia char-grilled vegetables, goats cheese, rocket and balsamic glaze (v) 6.95
Roast chicken sandwich bacon, tomato, lettuce, onion and mayo on brown bread 6.95
Open prawn sandwich Marie Rose mayonnaise on granary bloomer 7.95

PUDDINGS AND CHEESE
Honey peach panna cotta with roasted peaches, hazelnut and amaretti crumb 6.95
Dark chocolate and orange tart with mango sorbet (vg) 6.45
White chocolate cheesecake with sour cherry sorbet 6.45
Sticky toffee pudding toffee sauce and vanilla ice cream 6.45
Crème brûlée with a shortbread biscuit 6.50
Hot waffle caramelised banana, toffee sauce and honeycomb ice cream 6.25
Salcombe Dairy ice creams - Choose 3 scoops from Vanilla, Chocolate, Strawberry, Honeycomb or Mint 5.50
Salcombe Dairy sorbets - Choose 3 scoops from Sour cherry & Amaretto, Blackcurrant & kirsch, Mango or Raspberry 5.50
A selection of local cheeses with crackers and chutney
Choose 6 cheeses to share 11.95 or enjoy 3 on your own 6.95 or a "nose" of cheese
with 100ml of Dow's fine ruby port 5.95
Colston Bassett Stilton, Stinking Bishop, Nettle Yarg, Butlers Secret Cheddar, Celtic promise
and Brie

TEAS AND COFFEES
Tea, including a few varieties 2.75
Latte 2.95
Cappuccino 2.95
Americano 2.95
Cafetière of coffee (and decaf) 2.95
Macchiato 2.95

Mocha 3.45
Flat white 2.95
Irish coffee 5.95
Espresso (single) 2.45
Espresso (double) 2.95

We are happy to provide allergen guidelines for all our menu items, for more detailed information or our gluten free menu please speak
to a member of the team. We take additional measures when told about allergens but as our food is prepared and freshly cooked to order
in our kitchen, we cannot guarantee all traces of allergens and gluten are completely removed. Please ask for our gluten free menu.

The Old Orchard
With Allergen Information
~ Saturday 15th June 2019 ~
If you are reading our allergen menu you will probably have an allergy or sensitivity to a particular ingredient.
Can you please make this clear when ordering food so that we can ensure that the chefs are aware.
Where certain allergens are highlighted the allergen may relate to just one component of the dish, such as bread served with
soup for instance, which may easily be substituted or removed. For more information please ask one of our crew.

While You Wait
Hayman's London Dry Gin - Fresh, bright and classically balanced, with crisp citrus and subtle notes of exotic spice.
Served with Fever-Tree tonic and garnished with a slice of lemon. £5.25
Hayman's Old Tom Gin - Bold citrus and juniper pine character, with a subtle underlying sweetness.
Served with Fever-Tree tonic and garnished with a slice of orange. £5.35

STARTERS
Roasted tomato, red pepper and paprika soup with crusty bread and butter (v) £5.75
Contains: Gluten, Egg, Soya, Milk, Celery, Sulphur Dioxide
Chicken liver parfait with chutney and toast £6.95
Contains: Gluten, Egg, Soya, Milk, Sulphur Dioxide
Pan fried seabass seared scallop, pancetta, peas and cauliflower £7.95
Contains: Molluscs, Fish, Soya, Milk, Celery, Sulphur Dioxide
Tempura fried vegetables with sweet chilli sauce (vg) £6.75
Contains: Gluten, Sesame, Sulphur Dioxide
Grilled lamb chop served pink, with rosemary and chilli polenta chips, red pepper coulis £7.25
Contains: Soya, Milk, Celery, Sesame, Sulphur Dioxide
Falafel with tabbouleh salad tahini and yoghurt dip, pomegranate dressing (v) £6.45
Contains: Milk, Celery, Sesame, Sulphur Dioxide

NIBBLES AND THINGS TO SHARE
Nocellara olives (vg) £4.25
Contains: Sulphur Dioxide
Thai prawn crackers with sweet chilli and mango £3.25
Contains: Crustaceans, Sulphur Dioxide
Red pepper hummus with pitta bread (v) £5.25
Contains: Gluten, Sesame, Sulphur Dioxide
Goats' cheese fritters £4.95
Contains: Gluten, Egg, Milk
Warm chorizo sausage £5.95
Contains: Milk, Sulphur Dioxide
BBQ chicken wings £5.25
Contains: Celery, Mustard
Whitebait with garlic aioli £4.75
Contains: Egg, Fish, Sulphur Dioxide
Warm crispy beef with sweet chilli sauce £5.95
Contains: Soya

Charcuterie board Cured meats, chicken liver parfait, pickles, artichokes, olives, chutney and hummus with toast £19.95
Contains: Gluten, Egg, Soya, Milk, Celery, Mustard, Sulphur Dioxide
Baked garlic and rosemary Camembert with an apple and candied walnut salad, toasted ciabatta and chutney (v) £13.95
Contains: Gluten, Nuts, Soya, Milk, Celery, Sulphur Dioxide

MAINS
10oz sirloin steak portobello mushroom, oven roasted cherry vine tomatoes,
horseradish butter and chips £24.95
Contains: Gluten, Milk, Mustard, Sulphur Dioxide
10oz rump steak portobello mushroom, oven roasted cherry vine tomatoes, horseradish butter and chips £20.95
Contains: Milk, Mustard, Sulphur Dioxide
Pan fried seabass lemon rice, crispy cauliflower, okra and herbal coconut curry £15.95
Contains: Fish, Mustard
Honey roasted ham (served cold) with free range eggs and chips £12.95
Contains: Egg, Mustard, Sulphur Dioxide
Braised shoulder of lamb with dauphinoise potatoes, rosemary gravy and honeyed rainbow carrots £18.95
Contains: Milk, Celery, Sulphur Dioxide
Deep-fried cod in beer batter with chips, mushy peas and tartare sauce £13.95
Contains: Gluten, Egg, Fish, Mustard, Sulphur Dioxide
Corn-fed chicken breast potato cake, romanesco, toasted almonds and a chorizo red pepper sauce £15.95
Contains: Nuts, Soya, Milk, Sulphur Dioxide
Sweet potato and pepper Thai green curry with coconut rice, vegetables and spring roll (vg) £13.95
Contains: Gluten, Soya
Gnocchi arrabiatta with courgette ribbons, roquito chilli pearls and fresh basil pesto (v) £12.95
Contains: Gluten, Nuts, Sulphur Dioxide
Chicken, ham and leek pie with mash, buttered greens and chicken gravy £14.45
Contains: Egg, Soya, Milk, Celery, Sulphur Dioxide
Steak burger topped with bacon, Cheddar and mayo, served with coleslaw and chips £13.75
Contains: Gluten, Egg, Soya, Milk, Celery, Mustard, Sulphur Dioxide
Smoked haddock and salmon fishcakes tomato and onion salad with dill mayonnaise £12.95
Contains: Gluten, Egg, Fish, Soya, Milk, Mustard, Sulphur Dioxide
Traditional pork and leek sausages mash, seasonal vegetables and red wine gravy £12.95
Contains: Gluten, Soya, Milk, Celery, Sulphur Dioxide
Crispy belly pork rice noodle salad, toasted peanuts and charred pak choi £12.95
Contains: Fish, Nuts, Soya, Celery, Sulphur Dioxide

SIDE ORDERS
Mixed salad with house dressing £3.95
Contains: Celery, Mustard, Sulphur Dioxide
Garlic ciabatta £3.50
Contains: Gluten, Soya, Milk
Garlic ciabatta with cheese £4.95
Contains: Gluten, Soya, Milk
Tomato, rocket and Parmesan salad £3.95
Contains: Milk, Sulphur Dioxide
Chips £3.50

Fries £3.50
Seasonal vegetables £3.75
Contains: Milk, Sulphur Dioxide
Peppercorn and stilton sauce £2.95
Contains: Milk, Celery, Sulphur Dioxide

LIGHT BITES AND SANDWICHES (sandwiches served till 6pm)
Courgette, onion and cheddar quiche with new potato salad (v) £9.95
Contains: Gluten, Egg, Milk, Mustard, Lupin, Sulphur Dioxide
Goats cheese and beetroot salad mandarins and crushed hazelnuts £9.95
Contains: Egg, Nuts, Milk, Sulphur Dioxide
Duck and hoisin wrap cucumber, spring onions, prawn crackers and hoisin sauce £6.25
Contains: Gluten, Crustaceans, Soya, Sesame, Sulphur Dioxide
Tempura king prawns chilli turmeric rice, mint yogurt, pepper and onion seed salsa £9.95
Contains: Gluten, Crustaceans, Egg, Milk, Celery, Mustard, Sulphur Dioxide
Ploughman's board Butler's secret Cheddar, smoked Cheddar, ham, bread,
apple, pickled onion, celery and chutney £9.45
Contains: Gluten, Egg, Soya, Milk, Celery, Mustard, Sulphur Dioxide
Rump steak sandwich (served rare) caramelised onions, tomato relish, tarragon mayonnaise and fries £10.95
Contains: Gluten, Egg, Milk, Mustard, Sulphur Dioxide
Mediterranean focaccia char-grilled vegetables, goats cheese, rocket and balsamic glaze (v) £6.95
Contains: Gluten, Nuts, Milk, Sulphur Dioxide
Roast chicken sandwich bacon, tomato, lettuce, onion and mayo on brown bread £6.95
Contains: Gluten, Egg, Soya, Milk, Mustard, Sesame, Sulphur Dioxide
Open prawn sandwich Marie Rose mayonnaise on granary bloomer £7.95
Contains: Gluten, Crustaceans, Egg, Fish, Soya, Celery, Sulphur Dioxide

PUDDINGS AND CHEESE
Honey peach panna cotta with roasted peaches, hazelnut and amaretti crumb £6.95
Contains: Gluten, Nuts, Milk
Dark chocolate and orange tart with mango sorbet (vg) £6.45
Contains: Gluten, Nuts, Soya
White chocolate cheesecake with sour cherry sorbet £6.45
Contains: Soya, Milk
Sticky toffee pudding toffee sauce and vanilla ice cream £6.45
Contains: Egg, Nuts, Milk
Crème brûlée with a shortbread biscuit £6.50
Contains: Gluten, Egg, Milk
Hot waffle caramelised banana, toffee sauce and honeycomb ice cream £6.25
Contains: Gluten, Egg, Peanuts, Nuts, Soya, Milk
Salcombe Dairy ice creams - Choose 3 scoops from Vanilla, Chocolate, Strawberry, Honeycomb or Mint £5.50
Contains: Gluten, Nuts, Soya, Milk, Sulphur Dioxide
Salcombe Dairy sorbets - Choose 3 scoops from Sour cherry & Amaretto, Blackcurrant & kirsch, Mango or Raspberry
£5.50
Contains: Gluten, Sulphur Dioxide

A selection of local cheeses with crackers and chutney
Choose 6 cheeses to share 11.95 or enjoy 3 on your own 6.95 or a "nose" of cheese
with 100ml of Dow's fine ruby port 5.95
Colston Bassett Stilton, Stinking Bishop, Nettle Yarg, Butlers Secret Cheddar, Celtic promise
and Brie

TEAS AND COFFEES
Tea, including a few varieties £2.75
Contains: Gluten, Soya, Milk
Latte £2.95
Contains: Gluten, Soya, Milk
Cappuccino £2.95
Contains: Gluten, Soya, Milk
Americano £2.95
Contains: Gluten, Soya, Milk
Cafetière of coffee (and decaf) £2.95
Contains: Gluten, Soya, Milk
Macchiato £2.95
Contains: Gluten, Soya, Milk
Mocha £3.45
Contains: Gluten, Egg, Nuts, Soya, Milk, Sulphur Dioxide
Flat white £2.95
Contains: Gluten, Soya, Milk
Irish coffee £5.95
Contains: Gluten, Soya, Milk, Sulphur Dioxide
Espresso (single) £2.45
Contains: Gluten, Soya, Milk
Espresso (double) £2.95
Contains: Gluten, Soya, Milk
Crusty bread with butter, oil and balsamic £3.45
Contains: Gluten, Soya, Milk, Sesame, Sulphur Dioxide
Floater coffee Floater coffee £2.95
Contains: Gluten, Soya, Milk
Mature Cheddar cheese sandwich with chutney on white bread (v) £5.25
Contains: Gluten, Soya, Milk, Celery, Sulphur Dioxide
Soya milk Soya milk for coffee £0.30
Contains: Soya
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