
SMALL PLATES

Leek, potato & pancetta soup  £9
Malted bloomer, butter
G*| D

Spiced parsnip velouté  £ 9
Malted bloomer, butter
G*| D

Korean CRISPY CHICKEN    £13
Spring onion, chilli, sesame seeds
SE | G | D | SD

Beetroot carpaccio  £10
Whipped goats cheese, roasted walnuts, wild rocket,
herb dressing
D | N

Prawn cocktail   £14
Marie rose dressing, pickled cucumber, vine tomatoes, 
malted bloomer, butter
D | SU | C | G*

Gin cured smoked salmon  £16
Pickled salad with dill, lemon crème fresh
D | SU | F

Truffled mushroom arancini   £10
Dressed salad, tarragon mayo
D | G

KIDS

Fish & Chips £9.50
Garden peas
D | F | G | SD

burger & fries   £9.50
D | E | G | SD

Beef bolognaise  £9.50
E | G | V | VE*

Five bean chilli £9.50
G*

Served  from Monday - Sunday
18:00 – 20:00

        

Dinner  Menu

Please be aware all menu prices include VAT at 20%.

Some of our food and drinks may contain nuts and other allergens. I f you have any special dietary requirements,
please speak to a member of our restaurant team who can advise you on your choice.

C: Crustaceans | CE: Celery | D: Dairy | E: Eggs | F: Fish | P: Peanuts | G: Gluten | L: Lupin | N: Nuts | MO: Molluscs | MU:  Mu stard 
S: Soya | SD: Sulphur dioxide | SE: Sesame | V: Vegetarian | VE: Vegan | * Items can be prepared without the relevant allerge n

MAIN COURSES

Pilchard inn cheese & bacon beef
burger   £ 20
Lettuce, tomato, gherkin, burger sauce , brioche bun, 
coleslaw, onion rings
D | E | G* | MU | SD

Veggie cheeseburger   £ 20
Lettuce, tomato, gherkin, mayo, brioche bun, coleslaw, 
onion rings
G* | S | SE

Cider battered haddock & chips  £ 20
Truffle pea puree, curry sauce, tartar sauce  
D | E | F | SD* 

Braised lamb shank  £26
Wild mint jus, seasonal greens, creamy mashed potato
D 

Pilchard Inn fish pie  £22
Cod, haddock, prawns and scallops, cheddar cheese,  
creamy mashed  potato, seasonal  greens
C | D | F 

Hot skillet 80z Ribeye steak  £30
Thick cut chips, sauteed mushrooms, confit tomato,
garden peas, peppercorn or bordelaise sauce

PIE of the day  £23
Seasonal greens, creamy mashed potato, gravy
G | D | MU Allergens may change, please ask the team

Beef chilli or five bean chilli £19
Sticky basmati rice, homemade tortilla chips, sour cream, 
coriander,  spring onions
G | D

Vegan meatball linguine  £19
Vegan parmesan, tomato & basil sauce
S | G

Sides

Onion rings £5
G

Fries £5

Sweet potato fries £6

Coleslaw £4.50



Warm double chocolate brownie  £10
Vanilla ice cream, rich chocolate sauce
D | E | G 

Sticky toffee pudding  £10
Bailey’s toffee sauce, vanilla ice cream or custard
D | E | G

Fruit crumble of the week  £10
Vanilla ice cream or custard
D | E | G

Crème brûlée  £ 10
Homemade shortbread
D | E | G*

Ice cream or SORBET SELECTION  £3.50
Per scoop, assorted flavours  
V | VE

Served  from Monday - Sunday
18:00 – 20:00

        

Dessert  Menu

Please be aware all menu prices include VAT at 20%.

Some of our food and drinks may contain nuts and other allergens. I f you have any special dietary 
requirements, please speak to a member of our restaurant team who can advise you on your choice.

C: Crustaceans | CE: Celery | D: Dairy | E: Eggs | F: Fish | P: Peanuts | G: Gluten | L: Lupin
N: Nuts | MO: Molluscs | MU: Mustard | S: Soya | SD: Sulphur dioxide | SE: Sesame

V: Vegetarian | VE: Vegan | * Items can be prepared without the relevant allergen
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