
If you are concerned about any food allergies or dietary requirements, please speak to a member  

of the team who would be delighted to assist.  Some of our dishes can be adapted, those marked GF are gluten free, V are 

vegetarian and VG vegan. 

 
 

Light Bites 
 

Pizzette, stone baked 12” pizza base, garlic and herb butter, rocket, balsamic glaze (V) £11 add cheese £13 

artisan bread, aged balsamic vinegar, garlic and rosemary olive oil (V) £7 

6 Mini Chorizo bites, £6 

Warm pork pie, piccalilli dressing £6.5 

Artisan mixed olives, £5.5 

Grilled Padrons peppers with Cornish Sea salt, £6 

 

 
Starters 

 

Soup of the day 
Artisan bread, garlic croutons (V) £8.5 

 

Ham Hock Terrine 
Piccalilli dressing, seasonal salad, toasted pumpkin seed 

crackers £11.5 
 

Salt and pepper squid 
Seasonal mixed salad, sweet chilli mayonnaise £11.5 

 

Village inn Prawn cocktail 
Atlantic prawns baby gem lettuce, Marie rose sauce, pickled 

cucumber, warm rye bread £14.5 
 
 

South West mussels 
Shallots, white wine, garlic, parsley, artisan bread £17.5 

 

Garlic Bruschetta 
Roasted Heritage tomato, Halloumi, basil pesto (V) £11.5 

 

Seafood platter 
Handpicked Salcombe crab, smoked salmon, crevettes, cray 
fishtails, sesame seaweed, anchovies, caviar, salad, artisan 

bread £20 /large £38 

 

 
Mains 

 

Roasted chicken breast 
Fondant potato, Tender stem broccoli, red wine jus (GF) £24 

 

Pan fried sea bass 
Potato Gnocchi, Roasted red pepper and tomato sauce local 

samphire, courgette spaghetti (GF) £28 
 

 Thurlestone Steak and kidney pudding 
Champ mash potato, seasonal vegetables, red wine jus £24 

 

South West mussels 
Shallots, white wine, garlic, parsley, artisan bread £26 

 

Southcoast fish and chips 
Crushed Garden peas, tartar sauce, lemon wedge, sea weed 

salt crystals £19 (GF) 
 

Pea and mint tortellini  
 sundried tomatoes, goats’ cheese,  

seasonal vegetables (V) £22 
Caesar salad 

Chargrilled chicken or Halloumi (V) 
Crispy cos lettuce, toasted garlic and herb croutons, 

Anchovies, Caesar dressing, shaved parmesan £22 
Mushroom & Spinach Wellington 

Garlic Cream Cheese,  

Warm Heritage Tomato & Samphire Salad (V) £22 
 

 

The Village Inn Fish Pie  
Market Fish, Cheese Mash, Seasonal Vegetables (GF) £24 

 

Grill 
 

Chargrilled 8oz ribeye steak, grilled tomatoes, confit shallot, portobello mushrooms, skin on fries, peppercorn sauce (GF) £32 
 

Chargrilled 8oz gammon steak, grilled tomatoes, confit shallot, portabello mushrooms, skin on fries,  
 a brace of hen’s eggs or charred pineapple (GF) £19.5 

 

West Country beef burger, Monterey jack cheese, smoked bacon, chorizo jam, skin on fries £18.5 
 

Breast of chicken, Asian slaw, katsu curry mayo, skin on fries £18.5 
 

Moving Mountain vegan burger, vegan cheese, skin on fries (VG) £17.5 

 
 

 



If you are concerned about any food allergies or dietary requirements, please speak to a member  

of the team who would be delighted to assist.  Some of our dishes can be adapted, those marked GF are gluten free, V are 

vegetarian and VG vegan. 

 

Pizzas 
Margarita 

Bocconcini mozzarella, parmesan (V) £13 
 

Meat Feast 
 Peperoni, Ham, chorizo, jalapenos, mozzarella £16 

Hoisin duck  
 Shredded duck, hoisin glaze, cucumber and spring onion, 

salad, mozzarella £18 
 

Vegetariana  
Mozzarella, grilled courgette, aubergine, olives, red onion, 

spinach (V) £15 
Village Inn Atlantis seafood pizza  

Mozzarella, Smoked Salmon, Salcombe Crab, Anchovies, 
prawns, spinach (V) £20 

 
Sides 

Skin on fries (V) £4 Add Cheese (V) £5 
House mix salad (V) £3.5 

Seasonal Vegetables (V) £4 

 
 

Desserts 

Chocolate Brownie 
Vanilla ice cream, chocolate sauce (GF) £8.5 

 

Selection of 3 local cheeses 
Apple, celery, grapes, chutney, crackers (V) £10.5 

 
 

Sticky toffee pudding 
Butterscotch sauce, vanilla ice cream (V) £8.5 

 

Vanilla panna cotta 
strawberry gel, short bread biscuit (V) £8.5                          

 

White chocolate and raspberry ripple cheesecake 
raspberry sorbet, fruit coulis (V) £8.5 

 

Selection ice creams & sorbets 
Salcombe dairy (V) (GF) £3 per scoop 

 
Hot Drinks 

 

Cappuccino, £3.5 
 

Latte, £3.5 
 

Single espresso, £2 
 

Double espresso, £3 
 

Flat white, £3.5 
 

Mocha, £3.5 
 

Hot chocolate, £3.5 
 

Macchiato, £2.5 
 

Teas, £3 

 

Lunch Time 

Available Monday – Saturday 12-2pm  
 

Southwest ploughman’s 
Honey glazed ham, mature cheddar, pork pie, piccalilli, salad, 

artisan bread £18.5 
 

Honey glazed ham 
Brace of hen’s eggs, skin on fries £16.5 

 

Baguettes 

Served with Side Salad & Skin on Fries 

Hand-picked Salcombe Mixed Crab Meat 
Lemon Mayonnaise £17 

Honey glazed ham and cheese  
Tomato and onion chutney £15 

Mature cheddar and tomato 
Caramelised onion chutney (V) £13 

 
 

Childrens Menu 
 

Starters 
 

Soup of the day 
Artisan bread (V) £4 

 

Hummus 
Bread sticks or veg crudites (V) £4 

 

Mains 
 

Spaghetti 
Tomato sauce or pesto or Parmesan (V) £8 

 

West country pork sausage 
 skin on fries or mash potato £8.5 

 

 mini-Battered cod 
Skin on fries, peas £9.5 

 
 

Honey glazed ham 
Chips, fried egg £8 

 

Desserts 
 

Chocolate brownie 
Vanilla ice cream, chocolate sauce (GF) £4.5 

 

white chocolate and raspberry ripple cheesecake 
Salted Caramel Sauce (V) £4.5 

                          Selection ice creams & sorbets 
Salcombe dairy £3 per scoop 

 


