
Perfect to share or have as a main meal. We recommend 2-3 plates for a starter 
or 3-4 plates for a main. You can always order more if you are still peckish.

Check our specials board for today’s catch. Availability varies depending on the day’s fishing.
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Chilled shell on prawns

Devon whitebait

Breaded Lundy squid

Marinated anchovies

Potted brown shrimp 

Smoked trout

Beetroot gravlax

Smoked salmon

Smoked mackerel 

Smoked fish plate

Halloumi fries with sweet 
chilli sauce 

Fries

Thin cut sweet potato fries

Crisp new potatoes, garlic 
mayo and smoky paprika

Olives

Marinated olives and feta 
cheese

Marinated peppers stuffed 
with aged feta cheese

Sun-dried tomatoes

Beef tomatoes and  
buffalo mozzarella 

Seasonal salad

Seasonal slaw

Potato salad

Homemade humus and  
crisp bread

Freshly baked bread with  
extra virgin olive oil and 
balsamic

Sliced Parma ham

Sliced chorizo 

Sliced Milano salami

Selection of cured meats

Chipolatas 

£5

£5

£5

£4

£5

£5

£5

£5

£5

£9

£6 

£3.80

£4.50

£5 

£3.00

£4.00 

£4 

£3.50

£4.50 

£4

£4

£4

£4.50 

£4 
 

£5

£4

£4

£8

£5

All salads £12   |   Add chicken £3.50   |   Add feta £2

SUPERFOOD 
Spinach, rocket and mixed seasonal lettuce, broccoli, chia, toasted seeds, 
avocado, radishes and a classic French dressing

THE BUDDHA BOWL 
This one changes with the seasons. Please ask  

THE BEACH HOUSE 
Smashed avocado, spring onion, on grilled garlic bread 

EAST MEETS WEST 
Curried chick peas, beans, quinoa and wild rice, served warm

If you have any questions at all 
about our menu, allergens and 
special dietary requirements 
please ask. We can accommodate.

TASTE OF THE LAND 
A selection of cured meats,  
BBQ chicken, olives,  
chipolatas, slaw

TASTE OF THE SEA
Chilled prawns, breaded  
squid, whitebait, smoked 
mackerel, langoustine,  
tartare sauce

£15 
 
 

£15

Perfect for two to share as a starter,  
or enjoy as a main by yourself.

A service charge of 10% will be 
automatically added to the bill for  
tables of 7 and over.

To accompany your tapas or as a 
main meal.

£10 

£10

£11 

£9

£10 

£10

£9

Lamb koftas, pitta and  
mint yogurt

BBQ chicken pieces (3-5)

Handpicked dressed Lundy  
crab, warm bread and butter

Lundy crab pâté and toast

Marinated tiger prawn  
skewers (chilled)

Langoustine

Aged mozzarella, minted peas, 
edamame beans & lemon oil

VeganContains gluten

Vegetarian



Grilled chicken breast, fries and salad

Fresh Lundy cod, homemade fish finger,  
fries and salad

Mini Scampi, fries and salad

Chipolata sausages, fries and salad

We want you all to eat healthily so rest assured 
our kid’s meals are all freshly prepared too.

£7

£7 

£7

£7

Freshly baked granary baguette with side salad  
and a few fries.

Smoked Exmoor salmon, cream cheese  
and cucumber

Rare breed smoked bacon and Somerset brie

Avocado, red onion, olives and sun-dried tomato

Local Lundy crab (only if the pots were full)

Cold water prawn and Marie Rose sauce

Warm Exmoor beef and mustard

AFTERNOON ONLY

All of our meat is carefully selected from a local,  
family-run Exmoor farm. The cattle are hand-reared  
and grass-fed using non-intensive methods. It’s 
important to us that they led happy, stress free lives.

Our steaks are served with fries, salad and heritage 
tomatoes. Choose between herb butter, smoked 
butter or our steak sauce. 

8OZ FILLET

8OZ RIB EYE

8OZ SIRLOIN

Add Tiger prawns

Homemade using grass fed Exmoor beef, award-winning brioche buns, pickled 
cucumber, heritage tomatoes, crisp gem lettuce and fries.   

Famed for our fish, we use day boats from 
Ilfracombe and around South Devon. All the 
fish is caught sustainably and landed within 
24hrs. Our specials boards change daily 
depending on the catch. Feel free to ask me 
any questions and I will be happy to help. 
Jay Clement, head chef

£8 

£8

£7

£8

£8

£8

THE EXMOOR BURGER 
Prime Exmoor beef 

THE ROYAL WITH CHEESE 
Prime Exmoor beef, mature cheese

THE SMOKE HOUSE 
Prime Exmoor beef, smoked bacon,  
hickory smoked sauce

THE CALIFORNIAN 
Prime Exmoor beef, avocado, red onion

THE CHICKEN MELT  
Grilled free range chicken and mature cheese

THE EXMOOR BEAST 
1/2lb of prime Exmoor beef, bacon and  
mature cheese

£10 

£10.50 

£11 
 

£11 

£10 

£13.50

£11 
 

£10.50 

£10 
 

£10 
 
 

£10

£28

£23

£20

£4

After the perfect pairing? We have some delicious wines, cocktails and local brews to 
accompany your meal. Just ask and we’d be happy to help you find your match.

CHORIZO BURGER 
A winning combo of a local chorizo sausage 
and Exmoor prime beef

THE TIGER 
Lundy cod and tiger prawn burger, tartare sauce

THE ROOFERS 
The ultimate fish finger sandwich, breaded  
Lundy cod with tartare sauce

SUNSHINE BURGER 
Sweetcorn fritters with spicy bean,  
spring onion and corriander 
Add feta cheese £1.50

THE MEAN GREEN 
Broad bean and pea falafel burger with  
mint yogurt

A service charge of 10% will be automatically added to the bill  
for tables of 7 and over.



SYRAH - BODEGAS ABANICO PASOS DE LA CAPULA 
Albacete, Spain 
A stunning ripe red fruit wine unoaked with a lovely 
uplifting fresh bouquet. 
175ml £4.25 | 250ml £5.95 | 500ml £11.00 | Bottle £15.50

MERLOT CABERNET SAUVIGNON - WHISTLE BLOWER 
Casablanca Valley, Chile 
Juicy red and black fruits on the nose. Good intensity, 
clean, young with a medium body and soft tannins. 
175ml £4.70 | 250ml £6.20 | 500ml £11.95 | Bottle £17.50

CHIANTI - ALBOLA - ZONIN  
Tuscany, Italy  
Ruby-red with a bouquet of cherries, violets and a hint 
of spice. A lovely balance of fruit and tannins. 
175ml £5.50 | 250ml £6.95 | 500ml £13.50 | Bottle £22.00

MALBEC - SANTUARIO  
Menodza, Argentina 
Classic Malbec at an affordable price. Plum, blueberry 
and blackcurrant with plenty of complexity and 
harmonious finish. 
175ml £5.60 | 250ml £7.20 | 500ml £14.00 | Bottle £22.50 

SHIRAZ MATARO - SIXTY CLICKS  
Victoria, Australia  
The nose of soft, open, chocolatey fruit has a clove 
note with a palate of fresh brambly, cherry-red fruit that 
leads to a gentle spicy finish. 
Bottle £22.50

TERRA ICONIA 
Beaujolais, France  
Cherry-red colour, aromas of blackcurrant and 
strawberry- like fruit and an undertone of spice. 
Bottle £23.50

MEDOC - CHATEAU CLAIR MOULIN 
Bordeaux, France 
Traditional Bordeaux blend - round, fleshy and well-
balanced with aromas of red fruits, cedar woods  
and vanilla.  
Bottle £25.00 

ERMITA DE SAN FELICES RIOJA CRIANZA, 
BODEGAS SANTALBA 
Rioja, Spain 
This is a very smart, modern Rioja, packed with smoky, 
spicy fruit and enveloped by a neatly integrated silky 
oak overcoat. It has fine concentration and power to 
stand up to more intense dishes. A real over-performer 
in it's class. 
Bottle £28.00

CABERNET SAUVIGNON - VONDELING  
Paarl, South Africa 
Intense maraschino cherries, sweet cassis, juicy fruits, 
sandalwood and cedar are just a few flavours. Dense 
tannins are backed up by an array of fruit flavours. 
Bottle £30.00

SAN MIGUEL DRAFT (5%) 
Pint £4.60 | 1/2 Pint £2.30

BATH GEM (4.8%) 500ml Bottle £4.60

TRIBUTE (4.2%) 500ml Bottle £4.50 

JAIL ALE (4.8%) 500ml Bottle £4.60

KOREV (4.8%) 500ml Bottle £4.20

PERONI (5.1%) 330ml Bottle £3.90

CORONA (4.5%) 330ml Bottle £3.95

THATCHERS GOLD DRAFT (4.8%) 
Pint £4.00 | 1/2 Pint £2.00

OLD MOUT CIDER, SUMMER 
BERRIES (4.0%) 500ml Bottle £4.60

MADRIGAL CRAFT BREWERY, 
LYNMOUTH 

NORTH DEVON IPA VOODOO 
£4.40 

WHEATEAR  £4.40 

SURFER ROSA  £4.40 

EXMOOR GOLD  £ 4.50
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Fancy something else? 
Ask about our classic 

house cocktails



CHENIN BLANC - KLEINDAL  
Robertson Region, South Africa    
Bright appearance with a heady nose of fruit and  
honey developing into a palate of apricots with a  
touch of sweetness. 
175ml £4.25 | 250ml £5.95 | 500ml £11.00 | Bottle £15.50

GARGANEGA - PINOT GRIGIO INTORNO 
Veneto, Italy 
A dry, soft and well-balanced wine with delicate pear 
and almond flavour. 
175ml £4.35 | 250ml £6.00 | 500ml £11.50 | Bottle £16.50

VIOGNER - LION RIDGE  
Swartland, South Africa 
This unwooded style of Viognier offers a dry but fruity 
style. The floral bouquet greets the nose and follows 
through with lovely tropical flavours on a lingering palate. 
175ml £4.80 | 250ml £6.50 | 500ml £12.80 | Bottle £19.50

CHARDONNAY - BUTTERBALL, EVANS & TATE 
Western Australia 
Full bodied, ripe and intensely flavoured wine which is 
aged in premium French oak creating a mouth-filling 
combination of rich peach, melon and cashew flavours 
interwoven with buttery elements and subtle oak. 
175ml £5.30 | 250ml £7.30 | 500ml £14.50 | Bottle £21.50

SAUVIGON BLANC - SILENI ‘CELLAR SELECTION’ 
Marlborough, New Zealand 
Reminds you what made Marlborough Sauvignon Blanc 
famous! The Sileni Cellar Selection has ripe, fresh, tropical 
& gooseberry fruit flavours with a zingy finish! 
175ml £5.50 | 250ml £7.95 | 500ml £15.70 | Bottle £22.50

CORETO ROSADO  
Lisboa, Portugal 
Award-winning wine for it’s intense 
fruity aromas, mouth-watering 
juiciness and crisp, fresh flavours  
of strawberries and raspberries.  
A great well -rounder rosé for  
drinking with or without food.

175ml £4.30 | 250ml £5.50 
500ml £10.50 | Bottle £16.50

ABBAYE SAINT-HILAIRE ROSÉ 
South of France  
A pale dry rosé, made primarily from 
Syrah and Grenache, showing red 
fruit aromas. Provence is the rock 
star of Rosé, but this wine is ethically 
produced in order to hand the 
vineyards on to future generations.

175ml £5.50 | 250ml £7.50 
500ml £14.50 | Bottle £22.00

PICPOUL DE PINET  
L’Ormarine ‘Duc de Morny’, France 
Nicknamed 'la bomba’ this is an incredibly fruity, 
concentrated Picpoul with hints of pear and an 
underlying minerality -  yet still fine and elegant  
with a long finish. 
Bottle £24.00

DART VALLEY RESERVE - SHARPHAM 
Devon, England  
Super full-flavoured, zippy Estate wine. Energetic and 
with all the structure for a long, happy life. Pairs well with 
seafood or enjoyed by itself. 
Bottle £28.00 

SHORELINE WHITE - LYME BAY  
Devon, England  
Wine for seafood - dry and refreshing with complex 
layers. This beautiful wine has subtle notes of rose 
petal, lemon, nettle and grapefruit. 
Bottle £32.00

SANCERRE, GUY SAGET 
Loire, France  
Cool and grassy with a boisterous touch of gooseberry 
fruit over a neat mineral base. This offers classic 
character at good value. 
Bottle £35.00

BOTTER PROSECCO 
Veneto, Italy  
A zippy, refreshing and sherbet-
style fizz with delicate fruity 
notes and a soft creamy finish. 

Glass (125ml) £5.90 | Bottle £27.00

Looking for a wine to match your meal?  
Just ask and our team will be happy to help.
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Ask about our classic  
house cocktails.


