
Starters

Crispy pig’s head - Methuen kimchi, pickled walnut ketchup, coriander (285 kcal) 8.95 

Brixham crab and saffron arancini – tomato fondue, squid ink aioli, Parmesan (657 kcal) 10.50

Cured Chalk Stream Farm trout – lobster emulsion, fennel, burnt lemon, watercress (467 kcal) 10.95

Chargrilled sprouting broccoli - satay sauce, nori seaweed, chipotle (pb) (159 kcal) 8.50  

Sandwiches

Served with either a cup of skin-on fries or Methuen garden salad

Fish ball sub - brioche finger roll, tomato fondue, lobster mayo, confit lemon (669 kcal) 14.50

Allotment focaccia - roasted squash, beetroot hummus, pickled carrot, chimichurri (pb) (630 kcal) 13.50

Open salt beef Reuben - pickled red cabbage, mustard dressing, watercress (741 kcal) 16.95

Ultimate cheese sourdough toastie – Lye Cross Farm Cheddar, vegetarian Parmesan, mozzarella, onions and mustard (v) (958 kcal) 13.95

Mains

Brixham Market fish of the day – please ask for more details  MP

Gardener Steve’s Methuen salad of the day - please ask for more details (456 kcal) MP

    Add feta (370 kcal) 2.50

    Add chicken (195 kcal) 3.00

Polenta panisse - roast parsnip, cumin yoghurt, garden greens, cashew dukkah, coriander (pb) (670 kcal) 16.95

The Methuen burger - smoked bacon relish, Monterey Jack, crispy onions, mustard aioli, Koffmann fries (1201 kcal) 17.95

Butcombe Gold beer-battered fish – thick-cut chips, proper mushy peas or curry sauce, tartare sauce (1336 kcal) 18.50

Stokes Marsh Farm flat-iron – 28 day dry-aged steak, garlic and herb butter, Koffmann fries, watercress (1042 kcal) 21.50

    Peppercorn sauce (170 kcal) 2.50 

Lunch

Sides

Koffmann thick-cut chips or skin-on fries (v) (577 kcal) 4.25

Truffled three cheese mac and cheese - thyme crumb (v) (862 kcal) 7.25 

Roast Crown Prince squash - chimichurri, toasted seeds (ve) (236 kcal) 4.95 

Potato puree - smoked butter, chives (v) (565 kcal) 4.50

Seasonal greens from the garden - garlic butter (171 kcal) 4.50

Methuen garden salad (117 kcal) 4.25

Share all the above (1873 kcal)    15.95

While Sourdough focaccia, 
you wait chimichurri oil (pb)  

4.95 (799 kcal)

Gordal olives 

4.25 (268 kcal)

Chorizo Scotch egg - 
preserved lemon mayo 

7.95 (811 kcal)

Posh fries - truffle aioli, Parmesan, chives (v) (644 kcal) 4.95

Scan the QR 
code to order 

and pay on 
your device



Puddings

Mulled cider poached pear - coconut yoghurt, granola, pear sorbet (pb) (467 kcal) 8.50

Apple and blackberry crumble tart - cinnamon ice cream (646 kcal) 7.50

Flourless chocolate cake - crémeux, whiskey caramel, coffee tuille (601 kcal) 9.50

Brown butter cookie - peanut butter parfait, banana ice cream, dulce de leche (847 kcal) 8.95

Cheese to share

A selection of British artisan cheese picked by the chefs, served with plum and ginger chutney, 16.95 

date and walnut toast, cornichons, watercress (909 kcal)

Try a glass of Cockburn’s port to go with your cheese  50ml 4.50

Nearly full?

Homemade ice creams and sorbet – with little biscuits (please ask for flavours) (368 kcal) 2 scoops 4.95

The Methuen chocolate box – handmade chocolate and sweet treats (705 kcal) 8.00

Affogato – Madagascan vanilla ice cream, Illy espresso, little biscuit (302 kcal) 4.95

    Add a shot of Amaretto liqueur for the perfect after dinner treat!

Food for thought; 50p from every sale of this dish will be donated to The Burnt Chef Project

The Burnt Chef Project is a non-profit campaign operating within the hospitality industry to challenge mental 
health stigma through training and open conversations. We are working closely with them to support our teams 
welfare and spread the message far and wide.

Espresso Martini

Limoncello

Bulleit Bourbon Old Fashioned 

Classic Negroni 

Valdivieso Eclat Botrytis Semillon - white dessert wine

Grenat Maury Lafage - red dessert wine

Perhaps try something chilled?

Iced coffee; Illy espresso, milk, maple syrup 3.25

Dairy-free milks available 

Iced tea; Canton red berry and hibiscus, fresh mint 2.75

Coffee & Tea - a full range of hot drinks are available. Please ask to see the full listing

Our Suppliers & Producers 

We care immensely about the quality, provenance and seasonality of the produce we buy, and work with suppliers 

and producers of the same mindset, striving to be sustainable, with complete traceability.

These guys share our passion and we’re very proud to work with them, sourcing some of the best produce from 

around the South West and delivering it fresh to our kitchens six days a week.

Allergen Info - (v) Veggie friendly, (pb) Plant-based, (pbo) Plant-based option available on request. Ask a team member

for gluten friendly options. Please inform a member of our team of any allergies before placing your

order. We cannot guarantee the absence of all allergens in our dishes.

Calorie Info - All of our portions are calculated for one person to consume, except the snacks to share which are 

encouraged for 2 to 4 people to consume. Adults need around 2000 kcal a day.

After drinks – ask for our range of brandies, whiskies, rums, liqueurs, and cocktails 

A few of our favourites...




