
Small Plates 

fresh bread & whipped butter 
 Soup Of The Day £8.00 

Sides 

Mixed Leaf Salad £3.75 
mustard vinaigrette 

Onion Rings £4.00 

               Please inform your server if you have allergies or dietary requirements..
Dairy free option available. 

French Fries / Chunky Chips £4 
add cave aged cheddar and truffle mayo  + £1. 

Baby New Potatoes £3.75 

Garlic Bread £4.00 
add cheese +£1 

Mixed Greens £3.75 

Main 

Sandwiches & Salads 
Served lunch time only, all sandwiches served with burts sea salt crisps, coleslaw & dressed mixed leaf salad. 

White or brown bread, (gluten free rolls available, £1 extra). 

 Sandwiches  Salads / Platters 
 B.L.T  £9.00 

 Fish Goujons £9.00 Fried Fish For Dipping £13.50 / £23.50 
breaded plaice goujons, tempura prawns, salt and pepper dusted squid, 

whitebait, cornichons, spring onions, cucumber, saffron aioli, lemon 

baby gem, olives, cucumber, cherry tomatoes, 
red onion, feta, mint and lemon dressing

 Greek Salad £14.00 

sweet chilli jam 
Crispy Fried Halloumi £6.00 

 Chicken & Avocado Caesar Salad £14 
croutons, baby gem, caesar dressing, pancetta and parmesan 

Homemade Sausage Roll £8.00
caramelised onion puree

Thatched Tavern Ploughman’s £16.00 
ham, aged cheddar, pork pie, pickled onions, dressed mixed leaf salad & ale chutney 

Heritage Tomato & Basil Bruschetta £8.00
chive oil, baby basilCrispy Calamari £8.00

Sweet Chilli Sauce 

Mussels In A White Wine & Parsley Cream Sauce £9.00
sour dough bread

Crab & Rocket £11.00

Chimicurri Steak Flat Bread  £13.00

Tomato, Basil & Mozzarella Flat Bread £11.00

Mango Chicken Curry £18.00 
coconut rice, mango chutney and garlic naan bread

bacon Jam, lettuce, tomato & burger
sauce, toasted bun & french fries 

Battered Haddock & Chunky Chips £18.00 
          mushy peas , tartare sauce, lemon 

Bacon & Cheese Burger £19.00 

tomato, gem lettuce, vegan apple wood smoked cheese, 
crispy onions, toasted bun, coleslaw & French fries

Moving Mountains Vegi Burger £18.00 

fried egg & pineapple, chips & peas
Hand Cut Gammon Steak £18.00

Whole Roasted Local Sole £19.00
           new potatoes, green beans, lemon butter

Creamy Pesto Pasta £17.00 
cherry tomatoes, courgette, spinach

Mussels, white wine parsley cream sauce £16.00
sour dough bread

Gluten free option available. Vegan option available. 

 Mature Cheddar & Chutney £9.00 

 Ham & Mature Cheddar £9.00 



Desserts 

Brandy’s & Liqueurs Port & Sherry 
Harveys Bristol Cream Sherry 50ml £3.20 

Taylors chip dry white Port 50ml £5.50 
Taylors First Estate Reserve Port 50ml 4.70 
Taylors 20Year Old Tawny Port 50ml £7.20 

Coffee & Tea 

Tea £3 
Breakfast 
Earl Grey 

Peppermint 
Green  

Coffee 
Espresso single/double £2/£3 Americano - Latte - 

Cappuccino - Flat White £3.30 Decaf coffee / oat or 
almond milk supplement £0.40 

Liqueur Coffee £8 

Hot Chocolate £4 
Liqueur Hot Chocolate £8 

After Dinner Drinks 

Dessert Wine 
Monbazillac, Domaine de l'Ancienne Cure 375ml - £28.50 

Nose of white peach, candied fruit and cedar honey. Clean, 
full, dense and oily palate, balanced with a lively fruit 

finish. 

               Please inform your server if you have allergies or dietary requirements.. 
Dairy free option available. Vegan option available. Gluten free option available. 

"E A T ,  D R I N K  &  R E L A X 

Thank you for visiting the Thatched Tavern. We are a family run independent pub and restaurant and pride ourselves on creating a 
warm, cosy, stylish atmosphere enhancing the character and charm of the 17th century cottage We believe in keeping it simple and that 
great ingredients are crucial. Serving ‘modern Devon’ food made primarily from locally-sourced seasonal ingredients we have strong 

relationships with producers to ensure the best possible produce for you, our guests. We constantly strive to ensure the Thatched Tavern 
is a friendly place to eat, drink and relax... 

Courvoisier 25ml £3.30 - 50ml £6.50 
Remy Martin 25ml £4.45 - 50ml £8.80 

Baileys Irish Cream £4.20 
Tia Maria (Cold Brew) £4.80 

Limoncello £3.60 

candied lemon, raspberry sorbet

strawberry, vanilla, chocolate, salted caramel, rum & raisin 

vanilla Ice cream & honeycombe

White Chocolate & Raspberry Cheesecake £8.50  The ‘Thatched’ Cheeseboard £12.00 
selection of local cheeses  served with quince jelly

, candied walnuts, fig and sultanas toasts and fresh apple 
Pairs perfectly with the 

Monbazillac, Domaine de l'Ancienne Cure dessert wine

Sorbets £2.50 
mango, orange, raspberry, lemon

Devon Dairy Ice Creams £2.50 
aerated chocolate, berry compote 

 Lemon Tart £8.00 Warm Chocolate Brownie £8.00 


