
 

 Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance. 
 We’re proud to source the finest seasonal fruit, vegetables, meat, fish and dairy to create our menus.  

Tables of 8 or more are subject to a discretionary service charge of 12.5% 

 

                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                     

 

Toasted flat bread, humus, crushed black olives, toasted pine nuts V    £6.00 

STARTERS  

Soup of the day, campaillou bread and butter V                                   £6.00 

Crispy oysters, pickled vegatable salad and citrus mayo                                  £9.50 

Lemon & pepper smoked salmon, watercress, lambs lettuce and pickles    £9.00 

Devon blue cheese, candied pecans and fig salad V      £8.50 

Green lentils & avocado salad with wild rocket, cherry tomato, spring onion & house dressing £8.50 

Red hot cayenne spiced chicken wings, sweet chilli yoghurt dip    £6.50 

 

SHARERS  

Whole baked camembert, truffle, honey, black olives, soldiers V    £16.50 

 

 

MAINS 

The Guardhouse cheese burger, ale onions, shredded lettuce, pickles, fries   £14.00  

Pork and leek sausages, creamy mash, red wine gravy      £13.50 

28-day-aged Angus rump, peppercorn sauce, watercress & tomato, triple cooked chips  £19.50 

Chicken and ham hock pie, creamy mash, red wine gravy                                         

£16.50 

Beer-battered cod, triple-cooked chips, minted pea puree, tartar sauce    £14.75 

Roasted rabbit, butternut squash puree, glazed figs and red wine gravy     £16.50 

Pan fried Hake, clams, samphire, lemon butter sauce       £17.50 

Pan fried Guinea Fowl breast, new potatos, wild musrooms sauce    £15.75  

Green lentil & quinoa meatballs, courgette spaghetti & spiced tomato sauce, chia seeds VG £13.50 

Vegan BBQ ribs, pickle chilli and ginger, kimchi coconut mixed rice VG    £13.00 

 

SIDES  

Fat chips or Fries, ketchup and mayo       £4.00   Vegan feta & flat peach salad,   £5.00 

       toasted hazel nuts         

Guardhouse salad, cucumber, tomato,     £4.00      

black olive, pickled red onion     Clotted cream mash                       £4.00               

Buttered new potatoes, fresh herbs,        £4.00  Chilli black cabbage, toasted   £4.00 

black onion seeds      sesame seeds                               

 

                

PUDDINGS 

Proper sticky toffee trifle, cinnamon whipped cream, toffee sauce, candied pecans               £7.50 

Vegan chocolate brownie, mixed berries and vanilla ice cream  £7.00 

Glazed English flat peaches & plum crumble, clotted cream, toasted hazel nuts  £7.00  

 

Cheeseboard: served with seeded crackers, chutney and grapes:          1cheese for £7.00 

                           3 cheeses for £14.00 


