
Our Food Map
With Devon at our finger tips, it’s not hard to make good connections and find the  
best produce. Wherever possible we source produce from local suppliers and 

all our delicious food is cooked to order. We truly believe if you’re going to do 
something, do it properly! there’s no room for compromise…

Our customer’s favourite dishes are, the Devon Belly pork, 
the Devonshire burger, Sesame Crusted Teriyaki Salmon and of course 

 Fish & Chips. This year we are proud to have been selected 
in the local food awards...

You can’t beat rolling green hills, scones with clotted cream dolloped high, 
sandy toes and salty skin. Or can you? 

We’re all about the little extras that make family holidays 
just that bit more special - bubbling hot tubs, 

proper cutlery for your BBQ, local cider on the pumps, 
heated swimming pools and bedding you’d be proud to use at home.

Welcome to your glorious corner of Devon...

1. MC Kelly, Copplestone  Farm & Catering Butchers, specialising in the wholesale of local food 
and produce from their own farm ‘Elston farm’

2. F. Milfords & Sons, Exeter Local fruit and vegetable suppliers working with food producers in 
the Exeter area.

3. Devon Eggs, Linhayes  Lucy Berisford has  been collecting, stamping and delivering eggs 
since finishing school in 2009.

4. Ryders Bakery, Kenn  Ryders Family bakery started in Dawlish, employing over 20 people.

5. Robert Cotton, Mamhead  Our most local supplier is the South Devon beef herd at 
Mamhead, fantastic slow reared cattle. We take a whole bullock and use every cut in our 
delicious recipes.

6.Fishes, Exeter. Offering the widest choice of the freshest fresh fish (to both the public and 
trade) that can be found anywhere in the region.

7. R D Johns, Newton Abbot. A well established butchers who have served the South West 
catering industry across four counties for over 40 years.

8. Hawkridge Farm, Crediton. Hawkridge Farmhouse Dairy Produce was established in 
1976, originally specialising in cheddar and hard cheeses for delivery in Devon and Cornwall. 
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Food Menu

Side Orders
Home made bread and Olives (4)  £4.95

Dressed side salad   £2.95

Skin-on-fries £3.50 

Skin-on-fries with cheese                           £4.75

Pot of cheese £1.40

Garlic bread £2.95

Roll & butter £1.75 

Beer battered onion rings £3.50

Pepper sauce £2.95

Mushroom & blue cheese sauce £2.95

Red onion coleslaw  £2.95

Side Order Combo  £9.95
Garlic bread, onion rings, coleslaw, dressed leaves, chicken bites, garlic mayo,  
BBQ sauce 

Baileys & White Chocolate Cheesecake £4.50
Honeycomb ice cream and raspberry coulis

Lemon Posset Oat Crumble £4.50
With raspberries

Sticky Toffee Pudding  £4.50
Toffee sauce, vanilla ice cream

Blackberry Cofton Apple Crumble £4.50
Vanilla custard or ice cream

Strawberry Sundae £3.95 
Crushed meringue, coulis, strawberries

Chocolate Sundae £3.95
Marshmallows, brownie, chocolate sauce

Children’s Ice Cream £2.95 
Strawberry, chocolate or vanilla

Children’s Waffle £3.50
Vanilla ice cream, maple syrup, marshmallows

Cheese & Biscuits £6.95 
Selection of 3 Westcountry cheeses, Devon chutney

Desserts

served 12pm - 5pm

Steak & Wild Mushroom Sandwich (1) (4) (5) £9.95
Granary bloomer, rocket, parmesan & garlic confit, skin-on-fries 

Ham & Hawkridge Mature Cheddar Ciabatta (8) £7.95
Skin-on-fries, salad

Smoked Chicken, Brie, Bacon & Avocado Ciabatta £8.95 
Skin-on-fries, salad 

Wild Mushroom, Spinach & Goats Cheese Open Ciabatta £8.50 
Skin-on-fries, salad 

Crispy Pork Belly, Stilton & Devon Chutney Open Sandwich £8.95 
Skin-on-fries, salad 

Homemade Fish Finger Ciabatta £8.50 
Tartar sauce, skin-on-fries, salad

Cofton Club Sandwich (3) (4) £9.95
Granary bloomer, smoked chicken, bacon, egg, tomato, mayonnaise,  
skin-on-fries, salad 

Chilli Beef Jacket Potato (5) (7) £8.95
Mozzarella, jalapeños, sour cream, salad, coleslaw

Cheese & Baked Bean Jacket Potato* (V) £8.50 
Salad, coleslaw

Line Caught Tuna & Mayonnaise Jacket Potato  £8.50
Salad, coleslaw 

Cofton Ploughmans (4) (8) £9.95
Home cooked ham, Hawkridge mature cheddar, Jail Ale chutney, pickled onion,                          
granary bloomer, coleslaw, salad

Lunch

served from 12pm

Traditional Fish & Chips  £10.95
Crushed peas, homemade tartar sauce 

Beetroot & Goats Cheese Salad* (V) (2) £9.95
Confit & pickled beetroot, goats cheese, candied walnuts,  
salad leaves, citrus dressing  

Smoked Chicken Salad £9.95
Roasted figs, mozzarella, toasted pine nuts, honey balsamic dressing, 
rosemary crostini

Wild Mushroom & Smoked Chicken Tagliatelli £9.95 
White wine cream sauce, parmesan & garlic bread 

Vegan Moroccan Spiced Chickpea Kofta* (VE) £9.50
Roast pepper houmous, baba ganoush, pitta bread, salad leaves

Chilli Nachos (Vegetarian option available) (5) (7) £9.50 
Homemade beef chilli, crispy nachos, mozzarella, jalapeños,  
sour cream

Pea & Broad Bean Salad  £10.95
Feta cheese, bacon lardon’s & grilled chicken,  
salad leaves & balsamic dressing

Chicken Tikka Masala £10.95
Fragrant basmati rice, mango chutney, poppadum  

Light Meals

Cofton Grills
8oz Rump Steak (5) (7) £15.95
Mushroom, tomato, skin-on-fries & salad

16oz Rump Steak (5) (7) £22.95 
Mushroom, tomato, skin-on-fries & salad

10oz Gammon Horseshoe Steak (7) £12.95
Two fried eggs, tomato, mushrooms, skin-on-fries

Cofton Burger (5) (8) £10.50
6 oz burger mature, cheddar, red onion jam, lettuce, tomato  
& skin-on-fries

Devonshire Burger (5) (8) £10.95 
6 oz burger, smoked bacon, smoked cheddar, Devon chutney,  
lettuce, tomato, skin-on-fries

Stuffed Mushroom Burger* (V) (2) £8.95 
Mozzarella, lettuce, tomato, skin-on-fries

Char Grilled Harissa Rubbed Chicken Burger £9.95 
Roast red pepper, brie, garlic mayonnaise & skin-on-fries 

Char Grilled Lemon Pepper Chicken £10.50  
Lemon pepper chicken, coleslaw, skin-on-fries, dressed leaves

served from12pm

* V = Vegetarian     VE = Vegan

We use nuts in the kitchen. Please ask a member of staff if you  
require any allergen information or have any special dietry requirements. 
Thank you.

Signature Dishes
Slow Braised Devon Pork Belly (1) £13.95
Beer glazed carrots, garlic & spring onion mash, black pudding,  
apple & ginger purée, cider sauce

Elston Farm Pork & Leek Sausages (1) £12.95
Award Winning Sausages, garlic & spring onion mash, greens, onion gravy

Trio of Spring Lamb (1) £16.95
Lamb rump, lamb breast, lamb croquette, roast vegetables, greens,  
pea puree, lamb jus 

Sesame Crusted Teriyaki Salmon (6)  £13.95 
Asian vegetable noodles, pak choi

Oven Baked Cod Loin & Chorizo    £12.95
Warm salad of new potatoes, olives, spinach, & capers, pesto dressing

Stuffed Butternut Squash* (V) (2) £10.95 
Mediterranean vegetables, pesto, buffalo mozzarella, tomato sauce,  
rocket and pine nuts

Taste of Cofton (1) (2) £14.95 
Pork belly, local sausage, cod & chorizo croquette, lamb breast, olives,  
pesto, balsamic, warm ciabatta, rocket parmesan mushroom &  
confit garlic salad 

served from12pm
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Drinks Menu

Mai Tai          £4.95
Bacardi and dark rum, pineapple juice

Blue Lagoon          £4.95
Vodka, Blue Curacao, pineapple juice

Mojito          £4.95
Rum, mint & soda

Woo Woo          £4.95
Archers, vodka & cranberry juice

Pina Colada          £5.50
Rum, pineapple, coconut

Cosmopolitan          £4.75
Vodka, Triple Sec, cranberry juice and a fresh squeeze of lime juice

Ginger Yule          £5.40
Chairman’s Reserve spiced rum, Gabriels Boudier Triple Sec,  

Lyme Bay Ginger Wine with squeezed lime juice, topped up with lemonade

Yule Mule          £5.40
Doorly’s white rum from Barbados, cranberry juice, with squeezed lime juice and ginger beer

Rum Menu

Premium Tonic Menu

 25ml

Doorly’s White Rum 3 year old £3.20             
Barbados
A great value aged white rum from the Foursquare distillery.

Dead Man’s Fingers Cornish Spiced Rum £3.20
Cornwall
Aged for three years, this has notes of orange, nutmeg, vanilla and raisin.

Barti Ddu Welsh Seaweed Spiced Rum £3.20
Wales
Barti Ddu Rum is inspired by the Pembrokeshire pirate John Roberts and infused with  
Laver seaweed also known as ‘Welshman’s caviar’.

Rumbullion £4.25
England
Blended in the UK from a fabulous blend of finest, high proof Caribbean rum.

Doorly’s XO Gold Rum £4.25
Barbados
The rums in this blend are aged a minimum of six years and have been finished in  
Oloroso sherry casks for a rich, round, complex palate.

Luscombe Devon Tonic Water £2.00             
Devon
Rare Japanese yuzu pairs with Devon spring water and the distinctive taste of Indian quinine  
to create a classic tonic.

Luscombe Grapefruit Tonic Water £2.00
Devon
Succulent pink grapefruit and classic Indian quinine infuse natural Devon spring water in  
this delicate citrus tonic.

Luscombe Light Devon Tonic Water £2.00
Devon
A light tonic water made Devon spring water, Japanese yuzu and Indian quinine with  
reduced calories.

Luscombe Elderflower Tonic Water £2.00
Devon
Hand-picked wild elderflower and Indian quinine come together with natural Devon spring water 
in this expertly crafted floral tonic.

 25ml

Auchentoshan 12yr £5.00
Lowland Scotland
Floral, fruity, malt, caramel, oranges.

Dalwhinnie 15yr £5.50             
Speyside Scotland
Sweet, honeyed, vanillia, fresh ginger.

Dalmore 12yr £5.55             
Highland Scotland
Velvety smooth, marmalade, citrus, spice.

Port Charlotte single Malt 50% £6.00             
Islay Scotland
Heavily peated, herbal, chilli.
                         70ml

Arran 10yr £4.50             
Islands Scotland
Big rich melon, clean, sweet.

Glen Scotia 15yr £6.15             
Cambletown Scotland
Vanillia, cinnamon, ginger, dry.

Whiskey Menu

Cocktails



Denis Marchais Carbernet Sauvignon 70cl         £16.00
France
Powerful aromas of ripe fruit and spices, bringing to mind the wild 
herby fields of Southern France.

Finca Clasica Malbec Shiraz 70cl          £18.00
Argentina
Soft with plenty of raspberry & plum fruit and a long pleasant finish.

Rioja Vega ‘Señorial’ Rioja Tinto 70cl          £17.50
Spain
Bouquet of well established aromas with hints of red fruit. Structured, rounded and balanced on 
the palate.

Chateau de Cathalogne Bordeaux 70cl         £23.00
France
Blackcurrant, blackberry and cherry jam aromas lead to a soft, well balanced palate with supple tannins.

Los Espinos Chardonnay 70cl           £16.00
Chile
Perfectly balanced with flavours of ripe peach, apricot and baked lemon with fresh pineapple and 
nectarine on the finish. 

Santa Rosa Viognier 70cl            £18.50
Argentina
A fabulous example of how expressive and inviting Viognier can be. Bursting with flavours of  
ripe pear, apricot, acacia, mango and quince.

Domaine La Serre Picpoul de Pinet 70cl          £23.00
France
Picpoul, literally translates as “Lip Stinger”, referring to the grape’s naturally zingy freshness.  
Boasting plenty of stone fruit, gala melon, and zesty citrus.

Neptune Point Sauvignon Blanc 70cl             £20.00
New Zealand
Crisp and refreshing Kiwi Sauvignon, citrus notes with grassy undertones and a lingering finish.

One4One Prosecco Spumante 20cl            £5.95
Italy
Fresh, light with clean citrus fruit and a delicate mouthfeel.

Nua Prosecco Spumante 70cl          £18.50
Italy
Deliciously light and fruity with hints of apple and peach.

Champagne Jules Feraud Brut 70cl          £30.50
France
An excellent non-vintage, with a fine mousse of tiny bubbles and generous apple fruit & yeasty flavours 
on the palate.

Champagne Gremillet Brut Selectior NV 70cl         £37.00
France
This champagne shows fine mousse in the glass and fresh floral aromas mixed with characteristic sweet, 
doughy overtones.

The Bees Knees Sparkling Brut 75cl           £10.50
Germany
A refreshing and finely balanced non-alcoholic sparkling wine combining sparkling fermented  
grape juice blended with premium green tea for body.

 25ml

Brecon Special Reserve (House) £3.20             
Pendery, Wales
This is a traditional style gin and offers great value for money. 
Perfect Serve: Devon Tonic - Lime 

Curio Rock Samphire £3.95
Cornwall
Rock samphire, star anise.

Perfect Serve: Light Tonic - Lime Slice 

Wicked Wolf £4.25

Exmoor, Devon
Juniper, coriander, lemon grass, cardamom, lemon peel, hibiscus.

Perfect Serve: Devon Tonic - Thyme & Lime

Tarquin’s £3.75
Cornwall
Juniper, lemon sherbet, grapefruit, cardamom, liquorice.

Perfect Serve: Grapefruit Tonic - Lime

Sipsmith London Dry Gin £3.75
London
Juniper, Spanish lemon, angelica, cinnamon bark, orange marmalade finish.

Perfect Serve: Grapefruit Tonic - Lime

Wrecking Coast Clotted Cream Gin £4.25
Cornwall
Creamy, vanilla, warm spice, smooth.

Perfect Serve: Devon Tonic - Strawberry & Lemon

Salcombe Gin Start Point £4.20
Devon
Ruby red grapefruit, citrus, spice.

Perfect Serve: Elderflower Tonic - Grapefruit

Sharish Blue Magic Gin £6.00
Portugal
Naturally blue, turns pink with tonic.

Perfect Serve: Light Tonic - Orange & Apple

Lilliput Gin £5.50 
Dorset
Distilled with in Dorset from rosemary, basil, thyme and olives.

Perfect Serve: Light Tonic - Rosemary & Lemon

Plymouth Gin £5.50 
Devon
An extremely smooth, creamy and full-bodied gin.

Perfect Serve: Devon Tonic - Lemon

Ten Tor Seasonal Gin £4.25 
Devon
Made in a small, family distillery on the edge of Dartmoor.

Perfect Serve: Devon Tonic - Orange

We serve Luscombe tonic 

La Voluta Pinot Grigio Rosé 70cl            £16.00
Italy

White Wines Red Wines

Rosé Wines 

Sparkling & Champagne

Alcohol Free Sparkling

Gin Menu 

House Whites
Cortestrada Garganega/Pinot Grigio 70cl £15.95
Italy
This is a lovely dry and light wine with flavours of apple, pear and citrus. Great everyday white!.

Pierre Lacasse Sauvignon Blanc 70cl £15.95

France
A classic French Sauvignon with bright and floral flavours of green apple, elderflower, pink grapefruit 
and gooseberry.

By the glass: 175ml £4.80 250ml £5.90

Devon House White
Sharpham Dart Valley Reserve 70cl £19.00
England
Lovely fruit aromas with supple, delicate flavours and a just off-dry style resulting in a wine ideal for 
drinking alone or with food.

By the glass: 175ml £5.00 250ml £6.50

House Rosé
Pink Orchid Zinfandel Blush 70cl  £15.95

United States
Aromas of fresh strawberries, pomegranate and hints of floral 
undertones.

By the glass: 175ml £4.80 250ml £5.90

House Reds
Peregrino Merlot 70cl £15.95
Chile
Classic Chilean Merlot; fruit driven, super soft and easy drinking with flavours of plum 
and blackberries.

Euca Hill River Shiraz 70cl £15.95
Australia
Excellent Shiraz with a lovely rich and rounded palate and soft tannins providing a lingering 
fruit-driven finish.

By the glass: 175ml £4.80 250ml £5.90

A dry, fresh and fruity rose with delicate aromas of red berries. Soft and creamy texture. 


