
Homemade soup of the day £6
(GFO)(VGO)

Toast/ whipped butter

Homemade Dartmoor 
pork & sage sausage roll £6

Homemade brown sauce

Gin cured Chalkstream trout
sandwich £8

Lemon & dill cream cheese / rocket

Smoked bacon sandwich £8

Rise Bakery focaccia £6
(VG)

Balsamic Oil / Olives

Vegan spicy bean “sausage” roll £6
(VG)

Homemade brown sauce

Ham hock terrine £6
Apple puree / pickles / toast

S M A L L  B I T E S

Our food is freshly prepared using local suppliers and ingredients wherever possible, please
inform us of any dietary requirements or allergens and speak to a member of our team. We

cannot guarantee that all our food is 100% free from allergens

GF - Gluten Free I GFO - Gluten free option I VG - Vegan I VGO- Vegan option available  I V - Vegetarian I DF Dairy free



Hearn’s Dartmoor butchery beef burger £12
House sauce / Cheddar / pickles / fries

Pan roasted catch of the day £15
(GF)

Battered catch of the day £15
(GF)(DF)

Hand cut chips / tartare sauce / pickle salad

Quiche of the day £9

Served with salad garnish

Moving Mountains burger £12
(VG)

Spiced avocado / fries

Seasonal risotto £12
(GF)

Ask a server or see our specials board

L A R G E  B I T E S

Our food is freshly prepared using local suppliers and ingredients wherever possible, please
inform us of any dietary requirements or allergens and speak to a member of our team. We

cannot guarantee that all our food is 100% free from allergens

GF - Gluten Free I GFO - Gluten free option I VG - Vegan I VGO- Vegan option available  I V - Vegetarian I DF Dairy free



Spiced avocado toast £6 
(VG) (GFO)

Croque madame £9

Rise bakery toast / pulled ham hock / gruyere /
wholegrain mustard mayo / poached egg

French toast
Rise bakery bread dunked and fried in a sweet egg batter

Seasonal berry compote / ice cream (V) £7
Nutella / toasted hazelnuts (V) £7

Apple compote/ raisins / cinnamon (V) £7
Smoked bacon / maple syrup £8

Peanut butter / banana / homemade strawberry jam (V) £8

Homemade granola
£6

(GF) (VG)

Gluten free oats / coconut / berries / raisins /
maple syrup / soya yoghurt

The Box breakfast
£13

(GFO)

Butchers sausages / smoked bacon / free range
poached egg / tomato / homemade baked beans / rise

bakery toast / whipped butter

Eggs benedict £9
(GFO)

Smoked bacon / poached eggs / hollandaise / focaccia

Add poached eggs £2

Eggs royale £9
(GFO)

Gin cured Chalkstream trout / poached eggs / hollandaise
/ dill / focaccia

A L L  D A Y  B R U N C H

Our food is freshly prepared using local suppliers and ingredients wherever possible, please
inform us of any dietary requirements or allergens and speak to a member of our team. We

cannot guarantee that all our food is 100% free from allergens

GF - Gluten Free I GFO - Gluten free option I VG - Vegan I VGO- Vegan option available  I V - Vegetarian I DF Dairy free



Side salad
(VG)

S I D E S

French fries
Add cheese £2

(GF)(VG)

Garlic focaccia
bread

(VG)

Hand cut chips
Add cheese £2

(GF)(VG)

All £4

HOMEMADE DEVON CREAM TEA

Served with Roddas clotted cream, fresh strawberries &
homemade strawberry jam
£7 per person / £12 for two

Add a glass of prosecco £6

Our food is freshly prepared using local suppliers and ingredients wherever possible, please
inform us of any dietary requirements or allergens and speak to a member of our team. We

cannot guarantee that all our food is 100% free from allergens

GF - Gluten Free I GFO - Gluten free option I VG - Vegan I VGO- Vegan option available  I V - Vegetarian I DF Dairy free


