
Please 

note all 

our food is 

cooked to 

order so a 

little wait 

is to be 

expected 

Platters 

Great to share for lighter meal 

for 2 

 

 

 

 

Starters 

Sides & Extras 

Gluten Free Menu 
Dairy free options also available 

Please ask us about any other dietary requirements 
 

 

 

 

Homemade Soup of the Day       7.95 

Served with warm GF ciabatta  
 

Chefs Own Chicken Liver Pate      9.95 

Served with toasted GF ciabatta, Devon chutney and dressed mixed leaves 
  

Corn Ribs (Vg)                    8.50 

Fried whole corn dusted with smoked paprika. With a sriracha mayo 
 

Classic Prawn Cocktail                                 11.95 

Served with GF bread and Marie Rose sauce 
 

Wexford Mushrooms              9.50 

In a blue cheese and peppercorn sauce on toasted GF ciabatta 
 

Spicy Crab Cakes                         10.95 

Served with a garlic aioli and dressed mixed leaves 
 

Ham Hock Croquettes         9.95 

Coated in panko breadcrumbs and served with chilli jam 

 

 
 
 
 

 

Whole Baked Camembert                    14.50 

With garlic and rosemary. Served with GF crusty bread and chilli jam 
 

Fisherman’s Platter        33.95 

Smoked salmon, smoked mackerel pate, prawns, spicy crab cakes. fresh mussels 

and marinated anchovies Served with warm GF crusty bread and mixed salad    
                                       

Farmer’s Platter         17.95 
Prosciutto, salami, chorizo, chicken liver pate, sliced roast beef and corn ribs. 

Served with Devon chutney, warm GF crusty bread and mixed salad 
               

Ploughman’s Platter        18.95 

Cheddar, brie, blue cheese & ham.  Served with GF crusty bread, Devon chutney, 

pickled onion, apple & mixed salad      

           

 

 

 

Portion of Chips     4.95 

Cheesy Chips      5.95 

BBQ Pulled Pork Cheesy Chips   6.95 

Sweet potato fries    5.50 

Halloumi Fries     6.50 

BBQ Chicken Wings    7.95 

GF Garlic Bread     3.50 

GF Warm Ciabatta     2.95 

Selection of Seasonal Vegetables 3.50 

Mixed Dressed Salad    5.95 

 

 
 

Please note due to the presence of allergens in some of our dishes, we cannot guarantee the absence of allergens traces on our 
menu items. Gluten free & dairy free dishes are available. Please ask about these and other special dietary requirements 

 



Mains 

 
 

 

 
 

 

GF Breaded Whole tail Scampi          12.50/20.95 

Served with chips, peas and tartare sauce 
 

Fillet of Sea Bream                 24.95 

Served with dauphinoise potato, sauté asparagus and a rich crab bisque 
 

Pan Roasted Whole Cornish Sole                    19.95 

In a lemon & caper butter, served with new potatoes and a selection of 

vegetables 
 

River Teign Mussels         18.95 

Local Mussels cooked with white wine and cream. Served with warm ciabatta  
 

10oz Rump Steak                                   27.95 

Cooked to your liking. Served with grilled tomato, mushrooms and chips. 

Choice of mixed salad or peas 

Why not add a Creamy Pepper Sauce, Blue Cheese & Port Sauce  

or Diane Sauce for £2.95  
 

10oz Gammon Steak         19.95 

Served with Pineapple or Egg, grilled tomato, mushrooms and chips. Choice of 

mixed salad or peas 
 

8oz Flat Iron Steak         23.50 

Served with a garlic & herb compound butter, fries and a parmesan rocket 

salad 
 

10oz Gammon Steak         19.95 

Served with Pineapple or Egg, grilled tomato, mushrooms, onion rings and 

chips. Choice of mixed salad or peas 
 

Half a Rack of BBQ Ribs                         18.95 

Slow cooked pork ribs coated in BBQ sauce. Served with chips, coleslaw and 

corn ribs  
 

Tuscan Supreme of Chicken (bone in)               20.95 

Pan-Roasted breast of chicken, a spinach & sundried tomato cream sauce 

served on white rice 
 

Shepherd's Pie         19.95 

Slow roasted shoulder of lamb topped with cheesy mash and served with a 

selection of vegetables 
 

Baked Devon Ham & Eggs                                   15.95 

Local ham cooked on site served with a brace of eggs, chips and peas 
 

Traditional Caesar Salad       9.95 

Baby gem lettuce, parmesan, marinated anchovies and a Caesar dressing  
       

Curry of the Day                                  17.95 

Served with white rice and naan bread 
 

The Passage House Burger                19.50 

Homemade beef burger with Monterey Jack, bacon, pineapple, BBQ sauce, 

tomato and salad. Served with chips and coleslaw 
 

Vegan Thai Penang Curry (Vg)       16.95 

Mixed vegetables in aromatic coconut sauce served with white rice 
 

Vegan Cottage Pie (Vg)        17.95 

filled with green lentils, sweet potatoes, carrots & swede in a seasoned 

tomato-based sauce. Served with fresh vegetables & gravy 

 
 

 

 
 

Please note due to the presence of allergens in some of our dishes, we cannot guarantee the absence of allergens traces on our 
menu items. Gluten free & dairy free dishes are available. Please ask about these and other special dietary requirements 

 



Sandwiches & Jacket 

Potato 
 Available lunchtimes 12.00 to 2.30 

 

 

 
 
 
 
 

 

 

 
 
 
 

Sandwiches 

Mixed Cheese & Chutney              9.50 

Turkey, Cranberry & Stuffing      9.95 

Bacon, Brie & Chilli Jam               10.95 

BBQ Pulled Pork & Baby Gem              9.95 

Baked Devon Ham & Mustard       9.95 

Roast Beef & Horseradish                     10.50 

Prawn & Marie Rose                           11.95 

Tuna Mayonnaise & Cucumber      9.95 

 

Sandwiches are freshly prepared, on GF crusty ciabatta 

bread, served with salad, coleslaw & chips 

 

Jacket Potatoes 

Coleslaw          8.50 

Mixed Cheese             8.95 

Baked Beans                      8.50 

BBQ Pulled Pork                  9.50 

Baked Devon Ham & Pineapple      9.95 

Prawn & Marie Rose                           11.95 

Tuna Mayonnaise         9.95 

Add extra toppings         1.95 

 

Jacket potatoes baked on site and served with a mixed dressed 

salad 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
Please note due to the presence of allergens in some of our dishes, we cannot guarantee the absence of allergens traces on our 
menu items. Gluten free & dairy free dishes are available. Please ask about these and other special dietary requirements 

 



We are proud to serve fresh, 

locally sourced, seasonal produce 

wherever possible. 

 

Pizzas 

 

 

 

                  11”         

   

Margherita (V)           12.95 

Our tomato pizza sauce topped with mozzarella 
  

Farmhouse           14.95 

Our tomato pizza sauce topped with mozzarella, prosciutto, mushroom  

and sun-dried tomato 
 

BBQ Chicken & Bacon          14.95 

Our tomato pizza sauce & barbeque sauce topped with mozzarella, 

chicken and bacon 
 

Hawaiian             13.95 

Our tomato pizza sauce topped with mozzarella, devon ham & pineapple 
 

Roasted Vegetable (V)        14.95 

Our tomato pizza sauce topped with mozzarella, olives, mushrooms, red 

onion and peppers 
 

Frutti di Mare           16.95 

Our tomato pizza sauce topped with mozzarella, smoked salmon, prawns, 

anchovies and capers 
 

Festa di Carne         16.50 

Our tomato pizza sauce topped with mozzarella, pepperoni, chicken, 

bacon, pulled pork and prosciutto 
 

Hot Honey Pepperoni        15.95 

Our tomato pizza sauce topped with mozzarella, lots of pepperoni and a 

hot honey drizzle 
 

Build Your Own         16.95 

Our tomato pizza sauce topped with your choice of up to five toppings 

 

 

 

 

 

 

 

 

All our pizzas are made & cooked to order from fresh thin 

Italian style dough with our homemade pizza sauces. 
GLUTEN FREE PIZZA AVAILABLE  

 


