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ROOMS &

25 MILE MENU

Wwe have added a £1 voluntary donation to your bill to help us raise vital funds for a charity campaign we feel very strongly about ~ Love Food Give Food

with Actlon Against Hunger UK. Through our shaved Love of food, we can help fight the hunger crisis and help vulnerable communities to builol a brighter

future. We know it is a very personal cholce and please do not hesitate to ask us to remove it if You wish. Registered Charity No. 1047501 in England in
wales and SCo48317 n Scotland.

GARDEN BITS - £5.50 each PIGGY BITS - £5.50 each FISHY BITS - £5.50 each
Courgette Bip § Milk Cracker Crackling § Apple Sauce Swoked Cod’s Roe & Flatbread
Garden Chilli Cheese Bites Crispy BBR Plgs Bars Browwn Crab Rarebit

GARDEN, GREENHOUSE & POLYTUNNEL

A Stelection of our Plant Based dishes, mostly picked this morning

Swowball cauliflower Soup Braised Northern Lights Leeks
Lemon § Herb Dressing £8 Ruickes Cheddar § Toasted Seeds £12
Grilled Polytunnel Peppers Beetroot, Celeriac § Spelt salaol
Parsley Yoghurt, Chilli § Almonds £12 Toasted Ruinon £12

STARTERS (OR BIGGER!)

pavid Lye’s Plgeon Brenst Hawnd Dived Lyme Bay Scallops
Crab Apple Jelly £14 Fermented Chilll Butter § Crispy Pork Skin £16/£30
“The Organic Cure’ Cured Meats ‘Crystal Sea’ Cuttlefish
Garden Plckles £15 wild qarlic Kraut § Tomato Broth £13

OTTER VALLEY & LYME BAY

Boldor Beetroot Cavatelli 100z Dartmoor Pork Chop ‘Harvey Grace’ Monkfish
Pickled Red Onlon £21 Cloer Cookedt Apple § Mustard Sauce £29 Squash Puree § ‘The Organic Cure’ Chorizo £30
Pressed Garden Kohlrabi Elston Farm Venison Stew ‘Ewnterprise’ Whole Plaice
Pumpkin Seed Granola § Radicchio £18 Garden Herb Dumplings £24 warm Tartare § Lemon Verbena £26
Roasted Crown Prince Squash Beech Ridge Chicken Breast ‘Charlotte Amelin’ Line Caught Sen Bass
wWhite Lake Fetish, Sage § walnut Pesto £20 Foraged Wild Mushrooms § Madelra Sauce £237 Pickled Mussels § Shellfish Sauce £32

28 pay Aged 100z Westcountry Sirloin Steak
Thrice Cooked Chips, Garden Salad § Herb Dripplng £37#,50

GARDEN SIDES £6

walled qarden Greens § Lemon OLL Thrice Cooked Chips Ronsted Beetroot
Tobacco Onions Brown Butter Swedle Celeriae § Honey Fermented Garlic

Please speak to our restaurant manager if You have any questions about the menw, allergies, dietary requirements, or calorie counter
Please note that any game on the menu may contain shot.
we hope You enjoyed the food § service; we adol a suggested 12.5% Service Charge to Your bill. (f something wasn't up to serateh, don't pay) it! But do tell us what
we could have done better.



The PIG - at Combe is sumounded by fanmsdc local
producers! Listed below are a few of our regular produce

suppliers that suppert our 25 ole mem.

Coombe Farm Orgamic

Coombe Farm Organic is our organic lamb and organic duck
qupplier They are an orgmdcally certified farm thar slow
zrow native breeds with the hizhest poszible levels of apmal
welfars; producing award-winning mear. They bespoke
Imatcher everything fior us on thedr organic farm i Crewdeme,
and as well as supplying 3 handfinl of restanranis and cafe all
of their produce &= available to purchase on their website and
delivered direct to your home.

Coombeshead Sourdough

Set i a farmbounse in Morth Comwall, Coombeshesd Bakery
makes nanrally lesvensd bread nsing all-UE-grown, argamic
stone-miilled Aour from Gilchesters Crpamdcs. The bread is
showly fermented throughowt the day, before being proved
overnighr in the fridze. The following day it's baked hard and
dark n 3 opping hot oven. Addity s kept low to emphasize
the natural swesmess of the grain

Clare’s Pressrves

Based on the foothills of Denmoor, in Bovey, Clare soll
makes all the preserves in her kitchen nsing the iraditional
small barch, open pot method on the stowe. She carefully
soumces the hiphest-quality mpredients some of which she
forages berself and nses no artificisl prodoce. Yoo can really
taste the difference and this is the reason wiry she is a molaple
Taste of the West awards winner.

Dalwood Vinevard

Opened by § Dalwood willagers with the first 1ines planted
in 2008 of Sevwal Blanc, 3 years later they mroducsd Pinot

Haye Farm
Hamry snd Emily brought the frm in September 2014 with
a purpose to build sustainable orgamic food systems. Since
then they have developed a large vepetable sarden and soft
frit and herb zardens. They graze a herd of Devaon Ruby Fed
a:ﬂa,rmseﬁlmﬂldﬁpﬂ[ Orford Sandy amd Black
pizs, 3 mized flock of sheep. and hewe 650 rogming bens,
mest chickens and ducks.

Branscombe Vale Brewery

Branscombe Wale Brewery doesn't supply supenmerkets
or pubs. Instead mevprmldemuiependantmﬂ.e‘ls m East
Deevon, Wesr Dorset and West Somersat with its draught and
bottled ales.

Lyme Bay Winery

The sward-wirmins I yme Bay Winery is a small West Coumtry
company passionate shout producing delicions Enslish and
coumiry wines, ciders, meads and Liguenrs from their bome in
Devon's bemutifiol Axe Valley.

Ortter Brewery

In 1988 Danvid MoCsiz began experimenting in brewing and
in 1980 the Otfer Brewery was bom and the rest is history.
The nonlt-award winning brewery, including ones for it eco-
foendly business, is now num by son Patrick.

Springwater Farm

Small scale family Ton famm mearing organic, grass fed beef
and Pork mun by Jason Greemway and Amelia Millman both
under 25 years old Fear Bed Fuoby & Pedizree Hizhland
abonz with Cecford Sandy & Black and MMangalistas. They
believe m guality over guantity and only use organic feed with
all thedr snimsls.

Norcotts Cider

Warcotts Cider, based in Hondton, Dievon, 15 Dot YouT average
cider supplier Cider supremp Chris MNorcott created the
brand nsing a unigoe recips, fee fom arificial coloars and
flawourings. All of the ingredients are locally sourced from
arpund the West Country. Ciders are svailable m tradifional
a.pple and pesr varetes slongside wmasusl fiavours of

elderfiower, cranbemy, raspbery and orange The result is

somefhing oty sstomshing, which three Taste of the West
awards prove.

Buckhouse Farm

Oompying 40 aces of the bematifal Coly Valley, Buckhouse
Farm is home to a fock of Black Welsh Moumsain Sheep, 3
simall herd of Fed Fuby Devon Cartle and traditions] breed
pigs. With 3 mosaic of small wildfower-rich fields, waditonal
Devon bedze-banks snd woodland copses, it is a favoured
place to rear livestock. Buockbouse Farm EBlack Welsh
Mipuntain lamb matires. slowly and produces a snconlent lean
meat, with 3 wonderfial fill flawour.

Aatthew Stevens

Cur daily fresh fish supplier is Matthew Stevens fom
5t bves, Comwall He = passionate shoor quality fish
and seafood! Cwer fifty years of experience has allowed
him to select the best local day boar fishermen who care
for their produce, wsing tradifional fishing methods with
mpdem handling. This ensuges the fish amves to you in
suprems condition.
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Kitchien Garden Fruit Cape Greenhouse & Paolytunnels

This is"s place where everything is driven by produce from
the marden -on any given day. The memns will chanze by the
mimite, depending on what the forager supplies and what
or kitchen garden fesm deems o be in perfect condition.
Our food style is doven by home grown darity of Savour,
e to the seasons and influenced by the Oeter Valley and its
provdmity to the coast

Herb Garden

In ouwr ferraced beds we have a wide selection of herbs,
el culinary, medicina]l amd persomial  alomEside
forced vepemables. Yon will alo find bere our guadl and
the smokehonse.

This prodces an abumdance of fit for ws during the sunmier.
We cop blusbemies, quantites of raspbemies, taybemies,
blackbermhes, goosebermes, alpine wiste and yellow
srawberrdes 23 well as red pink and blackowrsmt. Fast
ouiside the fruif cage beneath the established the espaliered
apples and phmos, we have eight mint varietiss, inchsding:
bemema spple and chocolats nrne.

Orchard & Estate

This estsblished orchard filled with sweet and cider apples,
pears and quinces, is where we house our pigs for meat
production, which graze on the fallen fionits. You'll alse find
that our chickens and ducks produce fresh ezgs daily:

There are two original gresnhonses; one houses a grapevine
and the ofier is wsed to grow many wonderfinl plants, such
a5, chillies, subergines and peppers. The polytumnels act as
murseries 55 well as 3 place to experiment with many specialist
plants. We have heated beds and growing lizhts to produce the
right enviromment for maxinmm prodction.

Smokebouze

The kitchen is man by our mlemxted Head Chef, Dan Gavriilidiz
and owerseen by our Chef Director James Goldms, who has
been smoking his owm =slmon at THE FIG Smoke House
Cr zalmon comes from Wester Foss, Scotland’s oldest
independently run sakmon fanm where salmon are hand resred
from egg to harvest. We've chosen this Cemified Fresdom
Food becanse it's from a3 sustaimsble and well managed
source. It 5 natural salmon of 3 fine guality and is free form
synthetic colourants, anfibintics and anti-foolamts. We oore it
in a blend of honey, lemon, wiite pepper, sea salt and sugar
and then smoke over local oak. We also smoke our owm table

Owr firther conmmitnent to the 25 mile mem - whereby some 8070 of fesh inpredisnts

will be sourced in the local ares or indeed from our kitchen parden. salt, various fich, chillies mests, herbs and even aiter!

Please speak, to our restaurant manager if You have any questions about the menw, allergies, dietary requirements, or calorie counter
Please note that any game on the menu may contain shot.
we hope You enjoyed the food § service; we adol a suggested 12.5% Service Charge to Your bill. (f something wasn't up to serateh, don't pay) it! But do tell us what
we could have downe better.



