
The Passage House 

Carvery 

Thursday Lunch & Dinner 

All Day Sunday 

 

 

 

 

 

 

Carvery                17.95 

Small Carvery 13.95 

Choose from our locally sourced succulent 

joints and other dishes served with roast 

potatoes, a selection of seasonal vegetables 

and gravy. 

Vegetable Roast, Vegetarian and Gluten 

Free Gravy Available 

 

 
 

Passage House Inn Menu 

Food served Monday to Saturday 

12.00 – 2.30 – 5.00 – 9.00 

All Day Sunday 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Tuesday Pie & Pint 
 

Choose from one of our delicious 

homemade pies and enjoy a drink on 

us, whether that’s a pint of 

beer/ale, small glass of wine or 

selected soft drink 

 

£19 
 

 



Starters 

Please 

note all 

our food is 

cooked to 

order so a 

little wait 

is to be 

expected 

Platters 

Main meal for1or great to 

share for lighter meal for 2 

 

 

 

 

Sides & Extras 

 

 

 
 

Homemade Soup of the Day (V)       7.95 

Served with warm ciabatta  
 

Chefs Own Chicken Liver Pate       9.95 

Served with toasted 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 brown bread and Marie Rose sauce 
 

Wexford Mushrooms (V)         9.50 

In a blue cheese and peppercorn sauce on toasted ciabatta 
 

Tempura style King prawns               10.95 

Served with a garlic aioli  
 

Ham Hock Croquettes         9.95 

Coated in panko breadcrumbs and served with chilli jam 

 

 
 
 

 

 

 

Whole Baked Camembert (V)                   14.50 

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

Fisherman’s Platter         33.95 

Smoked salmon, smoked mackerel pate, prawns, fresh mussels, tempura king 

prawns and marinated anchovies. Served with warm crusty bread 

and mixed salad 
                                          

Farmer’s Platter          17.95 
Prosciutto, salami, chorizo, chicken wings, chicken liver pate, sliced roasted 

beef, corn ribs. Served with Devon chutney, warm crusty bread and mixed salad  

                               

Ploughman’s Platter         18.95 

Cheddar, brie, blue cheese & ham. Served with crusty bread, pickled onion, 

Devon chutney, apple & mixed salad              

 

 

 

 

 

Portion of Chips     4.95 

Cheesy Chips      5.95 

BBQ Pulled Pork Cheesy Chips   6.95 

Sweet Potato Fries    5.50 

Dauphinoise Potato     4.50 

Halloumi Fries with sweet chilli sauce 6.50 

Pint of Sausages with hot honey  9.95 

BBQ Chicken Wings    7.95 

Garlic Bread      3.50 

Warm Ciabatta     2.95 

Battered Onion Rings    3.95 

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 
 

 
 

 

Beer Battered Cod                                                 12.50/20.95 

Sustainable fillet of market fish battered in our own beer batter. Served with 

chips, mushy 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, onion rings 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  
 

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 
               

Pie of the Day           18.50 

A wedge of homemade short crust pie served with fresh vegetables and a choice 

of new potatoes, mash or chips  
 

Curry of the Day                                  17.95 

Served with white rice and naan bread 
 

The Passage House Burger                19.50 

Homemade beef burger or breaded chicken burger with Monterey Jack, bacon, 

pineapple, BBQ sauce, onion rings, tomato and salad. Served with chips and 

coleslaw 
 

Traditional Caesar Salad       9.95 

Baby gem lettuce, golden croutons, parmesan, marinated anchovies and a 

Caesar dressing  

Why not add Breast of Breaded Chicken for £7 
 

Mushroom Cranberry & Brie Wellington (V)             19.95 

Served with rosemary sauteed potatoes, gravy and a selection of vegetables 
 

Vegan Thai Penang Curry (Vg)       16.95 

Mixed vegetables in aromatic coconut sauce served with white rice 
 

Vegan Lasagne (Vg)         17.95 

Served with mixed salad & warm ciabatta 

 

 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                10.50 

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 

Fish Finger, Mushy Pea & Tartare Sauce            11.95 

Sandwiches are freshly prepared, on a choice of white, 

granary or 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 

 
 
 
 
 
 

             9”     12”         

   

Margherita (V)         10.95 12.95 

Our tomato pizza sauce topped with mozzarella 
  

Farmhouse         12.95  14.95 

Our tomato pizza sauce topped with mozzarella, prosciutto, mushroom  

and sun-dried tomato 
 

BBQ Chicken & Bacon       12.95  14.95 

Our tomato pizza sauce & barbeque sauce topped with mozzarella, 

chicken and bacon 
 

Hawaiian          11.95  13.95 

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

Roasted Vegetable (V)      12.95 14.95 

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

onion and peppers 
 

Frutti di Mare        14.95  16.95 

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

anchovies and capers 
 

Festa di Carne       14.95 16.50 

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

bacon, pulled pork and prosciutto 
 

Hot Honey Pepperoni      13.95 15.95 

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

hot honey drizzle 
 

Build Your Own       14.95 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  

and dressed with rocket leaves 

GLUTEN FREE & VEGAN PIZZA AVAILABLE 
 

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 

 



 

   

Children’s Menu 
Under 12 years old 

 

 

 

Fish Fingers 

With chips, peas or beans 

 

Chicken Goujons 

With chips, peas or beans 

 

Westcountry Sausage 

With chips, peas or beans 

 

Macaroni & Cheese 

With garlic bread 

 

6” Cheese & Tomato Pizza 

Add toppings 50p Each 

 

Ham or Cheese Sandwich 

With chips 

 

 

 

 

Dessert 

 

Scoop of Local Ice Cream 

(in a bowl or cone) 

 

 

 

 

 

 

 

 

 

 

 

 

 

     

 

 

 

 

 

 

 

9.50 



 
 

 

       

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

1 Scoop – 2.95 

2 Scoops – 5.50 

3 Scoops – 6.95 

 

Ice cream sauces 

Toffee  

Chocolate        80p                                                                                                                                                                                                                                                                                                                                                                                       

Raspberry                                                                                                                                                                                                                                                                                      

Coffee Syrups 

Vanilla Syrup 

Caramel Syrup   

Mint Syrup 

95p per shot 

Langage Farm 

Devon Ice Cream  
   

 Clotted Cream Vanilla 

 Strawberries & Cream 

 Honeycomb 

 Chunky Chocolate 

 Blackcurrants & Cream 

 Mint Choc Chip 

 Coffee Mocha 

 Salted Caramel 

 Cookies & Cream 

 Lemon & Lime Sorbet 

 Raspberry Sorbet 

 Kiwi & Strawberry Sorbet 

(Dairy Free Ice Cream 

Available)  

 

 

Sweets 
 

Apple & Berry Crumble (VG) (GF) 

With custard    7.95 
 

Double Chocolate  

Brownie (GFO) 

With honeycomb ice cream            8.50 
 

Sticky Toffee Pudding (GFO) 

With custard    7.95 
 

Lotus Biscoff Cheesecake  

With clotted cream  8.95 
 

Apricot Frangipane Tart (GF) 

With double cream   8.50 
 

Lemon Meringue Tart    

With a berry compote  7.95 
 

Trio of Chocolate Truffle  

With raspberry sorbet  8.50 

 

Pistachio Crème Brûlée (GF) 

With chocolate wafer curl 7.95 
 

Selection of  

Westcountry Cheeses 9.50  

 

 

 

Coffee  
Espresso   3.20 

Americano     3.50 

Americano with Milk 3.90 

Flat White        3.90 

Cappuccino    4.40 

Latte     4.40 

Selection of Teas   3.50 

Hot Chocolate   4.50 



History of Our 18th Century Devon 

Riverside Pub 

 

this 18th Century country pub is in the hamlet of Hackney, 

near Newton Abbot, and is named after the type of fishing 

nets used in this area of the Estuary. The hamlet consisted of 

the pub and a number of cottages which where the homes of 

the Barges who worked the connecting canals. The cottages 

are now derelict leaving the Inn on its own. 

 

The present Inn was built in 1761; however, there has been a 

country pub or inn on the site since pre-Roman times. It is 

situated at the site of what was once a tidal ford across the 

River Teign; this was the passageway across the river, giving 

rise to the name the Passage House. 

 

This ford was extensively used by the clergy on their travels 

between Bishopsteignton and Torre Abbey and if the ford 

was not conducive to an expedient crossing the earlier 

buildings would have provided a hostelry for food and wine. 

The travellers could then remain in comfort until the tide 

had turned and it was safe to cross. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


