GARDEN KITCHEN + SMOKEHOUSE

FROM THE GRILL + SMOKER

Smoked beef brisket 21
80z rump steak 26
Smoked chicken breast 21
Whole Brixham bream 23
Vegan kofta 17

All served with pinto beans,

corn on the cob, coleslaw, gem salad,
soft white bap

SIDES | from the Garden Kitchen

Wood fired potatoes + garlic dip 6

Deep fried mac + cheese,

jalapefio mayo 8
Gem salad 5
Potato salad 6
Grilled tenderstem 5

SIDES | from the Pembroke Kitchen
Padron peppers + chilli salt 8.5
Buttermilk sweet chilli squid 9.5

Westcombe rarebit croquettes

+ Worcestershire mayo 9
Pork + ‘nduja scotch egg, aioli 9.5
Honey mustard chipolatas 9
Fries / mash 5

Sweet potato wedges, garlic mayo 7

Food from the garden + the
Pembroke kitchen may come at slightly
different times.

Please ask the squad if you would like
to know about the allergens present in
our food.

MAINS | from the Pembroke Kitchen

Double beef burger 19.5
American cheese, burger sauce,
pickles, coleslaw + fries

Beer battered haddock 19.5
Tartare sauce, curry sauce,
smashed peas, fries

Crispy chicken Caesar salad 19
Romaine lettuce, bacon, croutons

Courgette fritters 17
Romesco, grilled spring onion + mint

Chicken schnitzel 19

Green beans, mash, salsa verde,
parmesan

PIES | from the Pembroke Kitchen

Handmade shortcrust pies served with
mash, smashed peas + gravy

Castlemead chicken,

smoked gammon + leek 21
Grass-fed beef + stout 22
Vegan sausage pie + ratatouille 19

PUDDING | from the Pembroke Kitchen

Sticky toffee pudding 8.5
Toffee sauce + vanilla ice cream

Banana split ice cream sundae 8.5
Banana, almonds, chocolate syrup

Rum roasted pineapple 8
Coconut sorbet

White chocolate cheesecake 8.5
Raspberry sorbet

Warm cookie dough 7
Vanilla ice cream

Westcombe Cheddar,
Tuxford & Tebbutt Silton 9
Peter’s Yard crackers, red onion chutney

On your bill you’ll find a 12.5% discretionary service charge.
100% of which is split fairly between everyone who works here.

Please ask the squad if you would like to know about the allergens present in our food.



