25 MILE MENU

GARDEN BITS PIGGY BITS FISHY BITS
Mushroom Ketchup § Milk Cracker £5,50 Crackling § Apple Sauce £5,50 Whipped Cod’s Roe & Flatbread £6
Spiced Root Vegetable Fritters £6 Howney § Mustard Chipolatas £6 Soused Mackerel £6

GARDEN, GREENHOUSE & POLYTUNNEL

A Stelection of Dishes, Mostly Picked or Prepared This Morning.

Organic Cure Nouwja Glazed Fennel wWhite Lake Fetish
Labneh § Fennel Tops £13/£21 Broao Beans, Mint § Sourdough Toast £13/£21
wild qarlic § Asparagus Soup Gavrden Radish § Mixed Leaf salad
Sourdough Croutons £10 Raspberry Vinegar § shaved Old winchester £2/£14
r PIG CLASSICS
David Lye’s Plgeon Breast wye valley Asparagus Swoked Chalk Stream Trout
Beetroot § Pickled Rhubarb £15 Poached Hens Egg § Hollandalse £16 Pickled Cucumber § Clder Dressing £16
180z Pork Barnsley Chop

Gavoen Greens § Mustaro Sauce £38 )

OTTER VALLEY & LYME BAY

Spring Pea Risotto west Balsdon Farm Pork Tenderloin Butterflied Mackerel
Garden Mint £20 [OW Tomatoes, Butter Beans § Wild Garlic Pesto £28 Garden Chard § Rhuvbarb Butter £28
Avery Farm Romanesco Buckhouse Farm Hogget Chops South Coast Ray wing
Green Romeseo, Fennel § Rosemary Oats £21. Cornish New Potatoes § Broad Beans £32 Spring Onlon Dressing § Forced Sea Kale £30

Beech Ridge Chicken Breast
Shaved Asparagus § Tarragon Sauce £29

Bailey § Sons Angus Steak, 1kg Whole Brill for Two
Flowerpot of Chips, Garden Salaod § Herb Dripping Landed in Brixham on The Emily Rose’
100z Sirloin £39,50 New Potatoes § Fish Cream £100

280z Rib of Beef for Two £110
GARDEN SIDES

Tobacco onlons £6.50 Flowerpot of Chips £6,50 celeriac Remoulade £6,25

Thyme Roasted Beetroot £6,25 BBR LeeRs, Honey § Devon Blue £9.50 cauliflower Cheese for Two £12.50

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



The FIG - af Combe is sumounded by fantastc local
producers! Listed below are a few of our regular produce

suppliers that suppert our 25 oile mem.

Coombe Farm Orgamic

Coombe Farm Organic is our organic lamb and organic duck
qupplier They are an organdcally certified farm thar slow
zrow native breeds with the hizhest possible levels of annial
welfars; producing award-winning mear. They bespoke
Inatcher everything for us on thedr organic farm i Crewdeeme,
and as well as supplying 3 handfinl of restauranis and cafe all
of their produce i= available to purchase on their website and
delivered direct to your home.

Coombeshead Sourdough

et i a farmbonse in Morth Commavall, Coombeshesd Bakery
makes nanmally lesvensd bread nsing all-UE-grown, orgamic
stone-milled Aour from Gilchesters Crpanics. 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 bhot oven. Acidity is kept low to emphasise
the nanural sweemess of the grain

Clare’s Preserves

Bazed on the foothills of Darmoor, in Bovey, Clare sall
makes all the preserves in her kitchen nsing the traditional
small barch, open pot method on the siove. She carefilly
soumces the hiphest-quality meredients some of which she
forages herself and nses no artificisl produce. Yoo can really
taste the difference and this is the reason wiry she is 2 multiple
Thaste of the West awards winner.

Dalwood Vinevard

Opened by § Dalwood villagers with the first vines planied
in 2008 of Seywsl Blanc, 3 yesrs later they mroducsd Pinot
Moir, Solaris & Madeleing Angevine to creste 3 acres with

Haye Farm
Harry and Emily brought the fimm in Sepember 3014 with
A purpose to build sustainshle orgamic food systems. Since
then they have developed a larpe vepstable garden and soft
fiit and herb gardens. They graze a herd of Devaon Roby Fed
a:ﬂ&,:mseﬁlmmmﬂl.dﬁpm Orford Sandy amd Black
pizs, 3 mized flock of sheep. and hewe 650 rogming hens,
meat chickens and ducks.

Branscombe Vale Brewery

Branscombe Vale Brewery doesn't supply supenmerkets
or pubs. Instead mevprmldemdependmtmﬂ.e‘ls m Esst
Devon, Wesr Dorset and West Somerset with its draughr and
bottled ales.

Lyme Bay Winery

The sward-winninz I yme Bay Winery is 3 smsll West Coumiry
Company passionate shout producing delicions Enzlish and
coumiTy wines, dders, meads and hguenrs from their bome in
Deewon’s beautifol Axe Valley.

Otter Brewery

In 1988 Dawvid McCaiz begmn experimenting in brewing and
in 1990 the Otfer Brewery was bom and the rest is history.
The ronlti-award wirming brewery, including ones for it aco-
foendly usiness, iz now nm by son Patrick.

Springwater Farm

Small scale fannily Ton famm mearing orpamic, grass fed beef
and Pook mn by Jason Greenway and Amelia Millman both
under 25 years old Fear Bed Foby & Pedizree Hizhland
alons with Cecford Sandy & Black and Mangalists. They
believe in guality over quantity amd anly use organic feed with
all thedr snimsls.
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Kitchen Garden Fruit Cage

This is s place where everything is doven by produce from
the garden —on any given day. The menns will change by the
mimite, depending on what the forager supplies and what
o kifrhen garden fesm deems fo be in perfect conditbon
Cwr food style is driven by home grown darity of favour,
e to the seasons and influenced by the Otter Valley and its
provimity to the coast

Herb Garden

In our terraced beds we have a wide selection of herbs,
including  culinary, medicins]l snd perennial slonEside
forced vepemables. You will also find bere our guadl and
the smokehonse.

This produces an abumdance of fuit for ws dunng the summer.
We cop bluebemes, quaniites of raspbemies, taybemes,
blackberries, gooseherries, alpine white amd  yellow
sirawbermies 8s well as red, pink and blackowranis. Tust
outside the fruit cage beneath the estsblished the espalisred
apples and phmns, we have eight mint vanetiss, inchsding:
banems spple and chocolate nint.

Orchard & Estate

This estsblished orchard filled with sweet smd cider apples,
pears and quinces, is where we bouse our pigs for meat
production, which graze on the fallen finits. You'll alse fimd
that our chirkens and ducks produce fresh ezps daity:

Norcotts Cider

Worcotts Cider, based in Hondton Dievon, i mot youT averags
cider supplier Cider supremo Chris Morcott created the
brand nsing a umque recips, fiee fiom aridficial colours and
fiavourings. All of the ingredients are locally sourced from
around the West Coumiry. Ciders are swvailable i tradifional
apple mnd pear varietes slongside wmasuzl favours of
elderfiower, cranberry, raspbary and ormmge The result is

soma.‘tu.uguﬂ} sstomishing, which three Taste of the West
awards prove.

Buckhouse Farm

Cromupying 40 acres of the bematifol Coly Valley, Buckhouse
Farm is home to a fiock of Black Welsh Moumtain Sheep, a
smll herd of Bed Fuby Devon Cartle and maditions] bread
pigs. Witha mosaic of small wildflower-rich fields raditional
Devon hedze-banks and woodland copses, it is a favoured
place to rear livestock. Buckbomse Farm Black Welsh
hfpuntain lamb mahires slowly and produces a snoonlent lean
meat, with a wondsrfial fiall fawour.

Adatthew Stevens

Cnr daily fresh fish supplier is DMstthew Stevens from
5t Ives, Comwall He 5 passionate sbhout quality fish
and seafood! Ower fifty years of experence has allowed
him to select the best Iocal day boar fishermen who care
for their produce, wsing tradifional fishing methods with
modemn handling. This ensuges the fish amives to you o
Supreme condition.
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Greenhouse & Palytunnels

There are two orgmal gresnhouses; one houses a grapevine
and the oier is used to grow many wonderful plants, such
35, chillies, subergines and peppers. The polymmnels act as
mursenes 35 well as a place o expermient with many specialist
plants. We have heated beds and growing lizhts o produce the
right emviromment for maxinmm producton.

Emokehounse

The kitchen is man by our talented Head Chef, Dan Gavmilidis
and owerseen by our Chef Director James Goldng, who has
been smoking his own sslmon at THE PIG Smoke House
Chr salmon comes from Wester Foss, Scotland’s oldest
independently mn salmon farm where salmon are hand reared
from egg to harvest. We've chosen thizs Cemified Freedom
Food becsuse it's from 3 sustamable snd well managed
source. It is namral salmon of 3 fne quality and is free form
synthefic colourants, anfibiotics and anti-foolants. We core it
in a hlend of honey, lemon white pepper, sea salt and sugar
and then smoke over local oak. W alsp smoke our owm tahle

Ovr further conmmiiment fo the 25 mile mem - wherelry some 2070 of fresh inpredients

will be sourced in the local ares or indesd from our kitchen garden. salt, various fish, chillies mests, herhs and even utter!

Please speak to our restaurant manager if You have any questions about the menu, allergies, dietary requirements, or calorie counter
Please note that any game ow the menu may contain shot,
we hope You enjoyed the food § service; we add 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.



