
the dinner table menu
All ORGANIC Local Meat from Hindon Farm Exmoor

From £23.50

First
Homemade Soup made with our own fresh stock

Or
Greek Salad 

Or
Local Smoked Trout on a bed of rocket

Next
Whole Appledore Plaice on the bone and lightly baked with organic parmesan cheese and local fresh parsley

Or
Whole Appledore line caught wild sea bass oven baked with garlic ginger and spring onions served with soy 

sauce top ( slightly eastern flavour)
Or

8.Oz Breast of free range Exmoor chicken from Creedy Carver marinated in lemon, garlic, ginger with a sprinkle 
of tarragon and white wine

Or
8.Oz Breast of free range Exmoor duck from Creedy Carver pan fried then baked with a little light soy sauce and 

orange and white wine sauce
Or

Organic braised beef from Hindon Farm Exmoor marinated in red wine and vegetables
slow cooked in the Aga

Or
8-9oz Organic Lamb rump from Hindon Farm Exmoor served on a bed of garlic and  our freshly picked rosemary 

and a simple red current and red wine sauce.
Or 

A selection of our famous steaks from Hindon Organic Farm all meat has been hung for at least 7 weeks we 
usually have Sirloin and Rib Eye available 8-10 oz T-bone and fillet would need ordering in advance, served as 

you like it!
Filet     6oz or 8oz

All main dishes served with crushed new potatoes and salad
Picked for us daily in Parracombe

Last 
Homemade fresh fruit crumble

Or
Styles Ice Cream

Or 
Local Organic Cheese 

Coffee & Mints
All our Steaks and Lamb are Local Exmoor Organic Meat hung for a minimum of 7 weeks

Our restaurant is open from Thursday till Monday inclusive. 
Booking is essential
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