
 

 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% 

 

                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                     

 

SMALL PLATES & BAR SNACKS                      

Mushroom and truffle soup, campaillou bread (vg)                                                  £7.00   

Vintage chedder, hertiage tomato rarebit, musturd aioli (v)                                      £8.50 

Broccoli, shallot croquette, Devon blue cheese dip (v)                                              £8.00 

Sweet and sour cauliflower fritters V                         £5.50 

Pork and maple syrup sausage roll, sweet cox apple  chutney                                                           £4.00                         

Honey glazed garlic chicken wings                                                               £6.50 

 

SHARERS  

Whole baked garlic, rosemary camembert, new potatoes, campaillou toast, button mushrooms (v)    £15.00    

Fisherman board:  crispy whitebait, smoked mackerel pate, beer battered cod goujons, 

 chunky tartar sauce, toasted campaillou                                                                                        £18.00      

 

 
MAINS 

The Guardhouse cheese burger, ale onions, shredded lettuce, ketchup, mayo pickles, fries               £14.75 

The ultimate plant burger, cheese, ale onions, shredded lettuce, ketchup, mayo, pickles, fries (v)      £14.00  

Pork and apple sausages, colcannon mash, red wine gravy, crispy sage                              £15.50 

28-day-aged Angus flat iron, peppercorn sauce, rocket & tomato, triple cooked chips                 £17.00 

Chicken, bacon and leak pie, crispy pork crackling, celeriac and tarragon mash, white gravy    £15.50                                           

Beer-battered cod, triple-cooked chips, minted mushy peas, chunky tartar sauce     £15.75 

Vegan feta, cucumber, iceberg lettuce, red onion, verbena olives, cherry tomato salad (vg)              £9.50 

Eggplant parmesan, crispy smashed new potatoes, vintage tomato and rocket salad (v)                    £12.00 

Butternut squash, caramalised onion, feta wellington, honeyroasted carrot puree (v)                      £12.00 

 

SIDES  

Triple cooked chips or Fries                                        £4.50         Colcannon mash                     £4.50 
        

Cucumber, lettuce, red onion, cherry tomato salad (vg) £4.50       Beer battered Onion ring         £4.50 
                                                                                                Sour cream and chive sauce (v)                                                                                                                                                             
 

PUDDINGS 
 

Mixed berry posset, dark chocolate shortbread                                                                         £6.00 

Brown sugar peach crumble pie, vanilla ice-cream (v)                                                                 £6.00 

Vegan banana bread, maple syrup (vg)                                                                                       £6.00  

Jude’s Seasonal ice cream and sorbet selection (vg)                                                                    £4.50 
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