
Homemade soup of the day 
with warm bread and butter (optional 
VE) £5

Hoi sin pork spring roll, pickled 
vegetable salad and plum sauce £7

Scotch duck egg, black pudding, burnt 
apple purée and crispy leeks £7

Beetroot, sun blushed tomato and radish 
salad with pine nuts, rocket and crispy 
kale (VE) £7

Crab and lemon risotto, shellfish bisque 
and crispy soft shell crab £8

Pan seared scallops, cauliflower panna 
cotta with chorizo and peas £9

Starters

Bread with oil and balsamic vinegar (VE) 
£3.50

Lemon and herb olives (VE) £3

Garlic and herb ciabatta (V) £4

Honey glazed chorizo with flatbread £5

Root vegetable crisps (VE) £4

Crispy whitebait with a roasted garlic 
mayo £4

Nibbles

Turkey
Brie, cranberry and watercress £7.50

Goats cheese
Mediterranean vegetables and pesto (V)
£6.50

Fish Finger 
Tartar sauce and rocket £7.50

Ciabattas
served with salad. Add fries £2

Seasons Greetings!
Wishing you a happy and healthy Christmas



Homemade pie of the day
mashed potatoes, seasonal green 
vegetables served with a thick, rich gravy 
£15

The Treby Burger
Chorizo, mature cheddar, Harissa mayo 
and winter slaw £15

Classic roast turkey
Garlic roasted potatoes, seasonal 
vegetables, stuffing, pigs in blankets and 
gravy £16

Beer battered fish of the day
Battered pickled onion rings, pea and 
mint purée, tartare sauce and watercress 
£15

Homity pie (V) or (VE)
Roast butternut squash, tender stem 
broccoli with herb dressing £13

Baked chicken breast
Dauphinoise potato, Mediterranean 
vegetables, pesto and red wine jus £17

Slow cooked spiced pork belly
Fondant potato, burnt apple purée, creamed 
cabbage and bacon with red wine jus £17

Skate wing en papillote
Garlic, olives, tomatoes, anchovies and basil 
with mash and seasonal green vegetables 
£17

8oz Sirloin
With triple cooked chips, mushroom 
tomato, watercress and your choice of 
peppercorn sauce, garlic butter or red wine 
jus £23

10oz Rump Steak 
With triple cooked chips, mushroom, 
tomato, watercress and your choice of 
peppercorn sauce, garlic butter or red wine 
jus £21
 
Trio of Creedy Carver duck
Pan roasted breast, confit drumstick, 
pulled duck rosti, chantenay carrots and 
tenderstem broccoli with a red wine jus £28

Mains

Fries £3.50

Parmesan and truffle fries £5

Dirty fries £7

Seasonal vegetables £4.50

House salad £4

Winter slaw £3.50 

Sides

Affogato
vanilla ice cream, praline and a shot of 
espresso £4.50
 
Sticky Toffee pudding
Toffee Sauce, clotted cream ice cream £7
 
Christmas Pudding
brandy custard and vanilla ice cream £6

Chocolate fondant 
Orange curd, chocolate ice cream and 
candied orange £8
 
Selection of local cheeses
Chutney, fruit and biscuits £9
 
Selection of Devon ice creams and 
sorbets, 3 scoops £4.50

Desserts



Children’s Menu

Mains  £6 each

Soup of the day served 
with warm bread

Starters  £3 each

Cheesy garlic bread Cheesy nachos topped 
with salsa and sour 

cream 

Pasta bolognese 

Fish fingers, chips and 
peas

Beef burger and fries 
served with a salad 

garnish 
Chicken nuggets, chips 

and peas

Eton mess
Chocolate brownie 

served with chocolate 
sauce and vanilla ice 

cream

Selection of ice cream

Desserts  £3 each


