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SMALL PLATES

SWEET POTATO & COCONUT SOUP 6.95
Sweet potato and coconut soup with a hint
of cumin & chilli1ss kel

CHICKEN PATE 8.50
Chef's recipe chicken pate, onion chutney,
sourdough toasts seokel 6,C, b, SU

MERCHANTS' MIXED PLATE g2 14
Prawns in Marie Rose Sauce | Chicken Liver Pate
Smoked Salmon | Prosciutto & Asparagus
Coronation Turkey | Ciabatta Toasts
975Kal CR, E, F, C,SU, M, G

MERCHANTS' VEGGIE MIXED PLATE 12
Egg mayonnaise | Raspberry Poached Pear
Cheese & Chive Bruschetta | Coronation Tofu Salad
Asparagus &Figs | Ciabatta Toasts
875Ka E,SU,D, G, M

CLASSIC TOMATO BRUSCHETTA v ve? 7.50
With balsamic glaze a2s kel 6, 5u,M

CRISPY FRIED SQUID 9
Salt & pepper dusted squid, crisp salad,
Sriracha mayonnaise 4ss kel CR, E,M

CREAMY GARLIC MUSHROOMS,
SPINACH & APRICOTS 8.50
Sauteed mushrooms, creamy garlic sauce served
in a large puff pastry vol-au-vent soxel 6,D, E, SU

MERCHANTS' PRAWN COCKTAIL 10.50
Icelandic prawns, smoked salmon, baby leaves,
Marie Rose sauce ssokal G, CR, E, F, D, M

BBQ CHICKEN WINGS 8.50
6 sticky wings with our own apple
and BBQ sauce ssoxalM, C,F

MAINS

GRILLED FILLET OF SEA BASS 19
Minted new potatoes, chef's vegetables, capers,
tomato & lemon butter sokel F. D, E

CREAMY BEEF & HORSERADISH PANCAKES 24
Two soft flour tortilla pancakes topped with crumbled
Stilton, bistro salad & fries 1250kl 6,0, M

WHITBY SCAMPI 16.95
Crispy fried breaded scampi, garden peas, fries
& tartare sauce ss2«al G, CR,E, M, SU

ROAST BEEF OR ROAST TURKEY
VEGETARIAN NUT ROAST v or
BAKED STUFFED PEPPER ve 6, N, P 16.50
Yorkshire pudding, sage & onion stuffing, vegetables,
roast potatoes, cauliflower mornay, gravy 1ssokc

CAJUN CHICKEN 18.50
Spicy chargrilled chicken breast, bistro salad, fries
&sour cream 1200l G, D, M

ARANCINI v ve 14.50
Mushrooms and vegan Blue cheese, sticky risotto,
Mediterranean tomato sauce sokal

BATTERED HADDOCK FILLET 18

Mushy peas, curry sauce, fries, lemon 1100kais G, F,M

OUR OWN BEEF PIE 16.50

Braised beef, baby onions, field mushrooms & stout, buttered

new potatoes, mushy peas & carrots 17sokalG, ¢, SU, E

MERGHANTS

LUNCH MENU

PASTA, PASTA, PASTA

Add to either of the below dishes:
Chargrilled Chicken Breast 4.95 28 ks
Grilled Salmon Fillet 5.95 450 kcis

GARLIC MUSHROOM PENNE PASTA v 15

Mushrooms, spinach, Parmesan, wine, cream 1049 cls G, b, SU

PENNE PASTA CARBONARA ‘DEVON STYLE' 15
Smoked bacon, Parmesan, garlic, Devon cream 1062 ks 6, b, SU

PESTO PAPPARDELLE PASTA 14
With fresh Parmesan s9s keas 6, E, D

MERGHANTS BURGERS

Smashed 8oz prime beef patty, lettuce, tomato, dill, Merchant's burger
sauce, toasted brioche bun, rings, fries, house slaw.

CHEESEBURGER 18.50

House burger plus melted Swiss Emmenthal cheese 1200kl 6,,E, M

MEXICAN 18.95
Beef chilli, jalapefios, sour cream 1300kl G, ,E, M

CHICKEN 18.95
Panko crumbed chicken breast, crispy bacon,
Swiss cheese 1240 el G, D,E,M

OLDE ENGLISH 18.95

Melted Stilton, caramelised onions 1275 kel G, b, E, M

VEGAN vve 17.50
40z 100% plant based patty, field mushroom, vegan cheese 970kqi6,M

TOASTIES

Choose either malted or white bloomer bread, with gamish & fries

CLUB 17
Classic triple-layer toastie on white bloomer, grilled chicken breast,
back bacon, tomato, lettuce, egg mayonnaise 1344 kel 6, E, b, M

BAKED GAMMON HAM 10

Home cooked ham, creamy Brie, cranberry sauce 1020 kel 6,

TUNA MELT CIABATTA 11

Open toasted ciabatta, baby gem lettuce, Tuna mayonnaise,
melted cheddar 1223 kel 6,E,F, D, M, N, §

MATURE CHEDDAR v 10

Melted Cheese, sliced tomato & red onion 920cl 6, b

SANDWICHES

Choose either malted or white bloomer, garnish, fries

'POSH’ FISH FINGER SANDWICH 11
Jumbo fish fingers, shredded iceberg lettuce,
tartare sauce 850 kel G, E,F,D,M

TUNA MAYONNAISE 8.50

Sliced beef tomato, peppery rocket 7s0kal G, E, F, 0, M

CHUNKY EGG MAYONNAISE 8
Crispy bacon, shredded iceberg lettuce,
sliced beef tomato 930 kel G, E, D, M

CLASSIC PRAWN 10
Marie Rose sauce, shredded iceberg lettuce ssokel 6, CR,F,E,D, M

CHEESE & BRANSTON PICKLE 8
Grated Cheddar cheese, classic Branston pickle 429l G, 0,m

SIDES

FRIES 4162156
FRIES, GRATED PARMESAN & TRUFFLE OIL 5 sso«cisD, 6
GARLIC BREAD 4 45 kcais 6,0
6 LARGE ONION RINGS 4.5 ssokcais6
HOUSE SALAD 4 20kais6, M
HOUSE SLAW 4 2191cisE, m
CAULIFLOWER MORNAY 4 165kcisd
CREAMED SPINACH 3 150kcisD

JACKET POTATOES

Salad garnish & house slaw

MELTED CHEDDAR CHEESE v yf 8 920kalE,D
MELTED CHEDDAR CHEESE & CRISPY BACON 9 97kcil £, D
MELTED CHEDDAR CHEESE & BAKED BEANS v gf 9 s70kai E,D
TUNA MAYONNAISE & MELTED CHEDDAR 10 122¢kcl E, F,D, M
PRAWNS & MARIE ROSE SAUCE 10 50 kel E, D, CR,F, G, M
BEEF CHILLI & SOUR CREAM 10 s¢s xcai D

DESSERTS

MERCHANTS' TRIO 9.50
Strawberry Meringue | Lemon Cheesecake
Chocolate Profiteroles 75l E, b, 50,6

BANOFFEE PIE 8.50
Chocolate sauce & chocolate crumble 665 kel 6,E, D

FRESH FRUIT SALAD BOWL v ve? 6.50

Served with thick Devon cream 325 kel b
VANILLA & BLUEBERRY CHEESECAKE 7.95 700 kel 6,E, D

FRUIT CRUMBLE 8
Warm apple & seasonal berry crumble,
with clotted cream or custard 395 kals b

FRESH CREAM CHOCOLATE PROFITEROLES 7.95

With a warm chocolate fudge sauce 750kl 6, E, b, 50

MERCHANT'S MESS 8.25
Mixed berries and whipped cream 1956 kel E, D

ALLTHINGS CHOCOLATE & SWEET
Warm chocolate fudge cake, chocolate ice cream, Cadbury's chocolate
flake, cocoa powder, chocolate sauce & whipped cream
Single 850 Kcal 9 | To share 1700 Kcal 16 G, E, D, SO

CHEESE BOARD
Mature cheddar, English Stilton, creamy Brie, savoury biscuits,
grapes, celery, walnuts & onion chutney
Single 970Kcal 9 | To share 1200 keal 16 G,C, D, SU,N

TIME FOR TEA

Served daily 10am - 6pm

DEVON CREAM TEA 9.506,E,p,5u
One plain & one fruit homemade scone, genoa fruit cake with almonds
& cherries, west country clotted cream, strawberry preserve &a pot of
English breakfast tea or pot of coffee (Decaf available)
Speciality Teas 1.95 supplement Earl Grey | Green | Peppermint | Lemon

SELECTION OF OUR HOMEMADE DESSERTS 7.50
TOASTED TEA CAKE & BUTTER 3.95 320l
PLAIN OR FRUIT SCONE & BUTTER 3.95 s75kcl

Adults need around 2000 Kcal-a day. Our dishes may contain traces of allergens. Please let us know if you have any allergens or special dietary

requirements. Whilst we do our utmost to accommodate our guests, we cannot guarantee any dish will be completely allergen free.

GF Gluten Free GF? Can be made Gluten Free (please ask when ordering) V Vegetarian VE Vegan VE? Can be made Vegan (please ask when ordering)
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