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The Driftwood Spars

Monday is Homemade Pie Night!

Starters
Homemade soup of the day
£3.95

River Exe mussels steamed with white wine, garlic and shallots
£4.50
Olive & humous platter
£5.95

Mains
Choose from:
Exmoor Venison Pie
Steak and Doombar ale pie
Homity Pie (v)

All served with new potatoes and seasonal vegetables or salad
£6.95

Grilled Fillet of John Dory with cherry tomatoes, olives and olive oil
£14.95

Oven roasted belly pork with a white bean and chorizo cassoulet
£14.25

Where possible we source as much food locally as we can.
This helps us ensure the quality of the produce.
All food is cooked to order so please be patient as busy times.



Desserts

Pear flan served with dark chocolate ice-cream
£4.50
Chocolate & Chestnut truffle cake with Chestnut purée & Créme Fraiche
£5.50
Chef’s Saffron Bread & Butter pudding with vanilla ice-cream
£4.50
Sticky Toffee Pudding with butterscotch Sauce and clotted cream
£5.50
3 scoops of Cornish ice cream from Callestick farm.
Flavours include: toasted coconut,
Clotted cream with vanilla bean, chocolate, strawberry,
Pistachio or honeycomb
£4.95
Selection of Cornish cheeses & biscuits
£6.95

Hot Drinks

Cappuccino - 1/3 espresso, hot frothed milk,
dusted with chocolate
£1.95
Caffe Americano — espresso topped with hot water
£1.50
Caffe Latte — A shot of espresso topped up with hot milk
£1.95
Espresso — Classic Italian coffee- short & black
£1.30/£1.75
Mocha — Espresso, mixed with chocolate powder,
topped with frothed milk
£2.05
Macchiato — A shot of espresso ‘marked’
with a little frothed milk
£1.40
Hot Chocolate — Cadbury’s hot chocolate made with milk
£1.95
Hot Chocolate with cream & marshmallows
£2.50



