
 

 

Starters & Light Bites 
 

Soup of the day, garlic and herb croutons, artisan bread, dressed with basil oil - £5  
Garlic Mushrooms cooked in a white wine & cream sauce on toasted ciabatta  £5.50 
Homemade Fishcake in Panko breadcrumbs on a bed of mixed leaves, sweet chilli sauce  £5.95 
Classic Prawn and Crayfish Cocktail, brown bread and butter - £5.95 

  Wild Mushroom risotto, with dressed pea shoots and honey toasted seeds and nuts  £5.95 (V) 
  Moules marinière cooked in a white wine, garlic, shallot cream sauce with linguine £5.95 (V) 

                                                                                                                                                             
Pub Favourites 

 

Hunter's Chicken , wrapped in bacon, smothered in barbeque sauce topped with cheese with a 
choice of potatoes and peas - £10.95 
 

Homemade Pie of the week with a choice of either mash or chips, new potatoes and seasonal 
vegetables  - £10.95 
 

 Breaded Scampi, chips, peas and homemade tartare sauce - £9.95  
 

Pork and honey sausages, wholegrain mustard mash, peas, port and onion gravy - £10.95  
 

Ham, Egg and Chips - £9.95 
 

Tagliatelle Carbonara - ribbons of pasta, tossed in a rich creamy sauce - £10.95 
 

Beer Battered Catch of the day, chips, mushy peas & homemade tartare sauce - £10.95 
 

Homemade Fishcakes in Panko breadcrumbs, sweet chilli sauce, mixed salad - £10.95 
 

Curry du jour with homemade naan bread, mango chutney, poppadom, pilau rice - £10.95 
 

Chef's Lasagne, salad and garlic bread - £10.95 
 

Game Stew and Dumplings, seasonal vegetables - £10.95 
 

Moules marinière cooked in a white wine, garlic, shallot cream sauce with linguine - £11.50 
 

Children’s Menu for the under 10s - £6 
 

Homemade Fish Fingers   
   

Homemade Chicken Goujons    
 

Ham & Egg 
 All of the above are served with a choice of chips or new potatoes & peas or baked beans  
 

Tagliatelle in a tomato sauce with garlic bread 
 

https://www.bbc.co.uk/food/recipes/moulesmarinierewithc_71787
https://www.bbc.co.uk/food/recipes/moulesmarinierewithc_71787


 

Sandwiches  **served lunchtimes only**                                                                                                                                                                                                                                                                                                                                                                                                                             

A CHOICE OF RUSTIC BROWN OR WHITE THICK SLICED BLOOMER OR BAGUETTE OR CIABBATA 

SERVED WITH A GARNISH & ROOT VEGETABLES CRISPS  

Steak & Sautéed Onion - £7.50 
Warm Brie & Cranberry (v) - £5.75 add Bacon for £1.00 
Homemade Fish Fingers - £6.25 
Crayfish, Prawn and Marie Rose  - £6.95 
Hot Ham with Cheese - £5.75 
Melting mozzarella, sun dried tomato and pesto (v) - £5.95 
Roasted Mediterranean Vegetable and Goat's Cheese  - £6.95 
 

Croque Monsieur - Ham, cheese, creamy béchamel sauce and toasted and served with salad - 
£7.50 
Croque Madame - Ham, cheese, creamy béchamel sauce and toasted, topped with an egg  and 
served with salad - £7.95 

 

Burgers  

*Our Beef Burgers are homemade served with a glazed brioche bun burger sauce, salad, gherkins, 
coleslaw & French fries 
 

8oz Steak Burger topped with sautéed onions - £10.75 add bacon & cheese for £1.95 
 

‘THE WORX’ Burger - £13.95  
8oz Steak Burger, half a Cajun spiced chicken breast, bacon, cheese & onion rings             
 

Lamb and Mint Burger served with tzatziki in a sun-dried tomato and rosemary Focaccia, salad, 
coleslaw and French fries - £11.95 
 

Chicken fillet burger, lettuce and mayonnaise in a ciabatta roll, salad, coleslaw and French fries 
£10.95 
 

From our Grill  

*Grills are served with tomato, mushroom and onion rings and chips  
 

Mixed Grill 4oz Steak, 4oz Gammon, 1/2 a Chicken Breast and a Sausage - £16.95 
 

10oz Gammon Steak & and a choice of either egg or pineapple - £11.95    
 

8oz Rump Steak - £13.95  
 

Steak New York  with bacon, cheese and barbeque sauce - £15.50 
 

****Steak Sauces**** - £2.50 
Blue Cheese  ~   Black Pepper & Cognac ~ Garlic Butter  ~ Diane sauce  
 
 
 

 



 

Vegetarian 
 

Halloumi Burger, Portobello Mushroom, Red Onion Chutney with a glazed brioche bun, coleslaw 
& French fries - £10.50 
 

Mediterranean Vegetable and Halloumi Linguini - little ribbons of pasta tossed in a basil pesto 
sauce - £10.50 
 

 Wild Mushroom risotto, with dressed pea shoots and honey toasted seeds and nuts - £11.50 
 

Shallot Tarte Tatin -  caramelised on puff pastry with tomato chutney, served with a cherry 
tomato and crouton salad - £10.95 
 

Vegetable stir-fry - Halloumi, broccoli, carrots, aubergine, garlic and fresh ginger, sesame, with 
seasonal vegetables - £10.95 
 

Vegetable Paupiettes, mushrooms, onions, mashed potato wrapped in red cabbage leaves with a 
blue cheese sauce - £9.50 
 

Kitchari - in the style of dhal - Yellow lentils, pilaf rice, seasonal vegetables, fresh ginger, coconut 
oil, spices with a poppadom and mango chutney - £10.95 

 

Sides  

Chips - £2.75  
Cheesy Chips - £3.25  
Garlic Bread - £3   
Cheesy Garlic Bread - £3.50  
Side Salad - £2.50  
Coleslaw - £2 
 Seasonal Vegetables - £3  
Onion Rings - £2.75  
Homemade Bread & Butter - £1.50 

 
 
 
 
 
 
 
 
 

 
 



 

Evening Menu 
 

To begin… 
 

Soup of the day, garlic and herb croutons, artisan bread, dressed with basil oil - £5 
 

Pan seared Scallops, roast red pepper risotto, black pudding crumbs,                    
lemon dressed rocket - £7.50 

 
Pan-fried pigeon breast, celeriac purée , parsnip crisps, marinated baby figs - £6.50 

 
Beetroot and Feta Arancini, tomato bruschetta, basil cream sauce (v) - £5.95 

 
 

Dinner… 
 

Confit of Duck Leg, dauphinoise potatoes, honey roasted heritage carrots,      
butternut purée, thyme jus - £16.95 

 
Chestnut and Apricot stuffed Pork Tenderloin, wrapped in pancetta,                

Lyonnaise potatoes, tender stem celeriac purée, apricot and rosemary jus -  £14.95 
 

Pan seared fillet of Hake with crushed herbs, new potatoes, Romanesco, wilted 
spinach, sun dried tomatoes and a beurre blanc - £14.50 

 
Oyster Mushroom Stir Fry, confit shallots, dressed pea shoots, honey toasted seeds 

and nuts (v) - £11.50 

 
 
 
 
 
 
 
 
 



 

Desserts  
 

Lemon and Lime Pie, with a blackcurrant sorbet and mango coulis 
 

White Chocolate Irish Cream Tart with fresh fruit 
 

Apple Crumble with a choice of custard or vanilla ice cream 
 

Dark Chocolate Torte, biscuit crumb, vanilla ice cream and blackcurrant coulis     
 
 

ALL £5 
************************************* 

 

Selection of Salcombe Dairy Ice Creams - please see board for choices  
£2 a scoop 

 

*************************** 
 

Cheeseboard with relish, celery sticks and grapes - £6.95 
 

Glass of port with your cheeseboard? - £9 
 

******************************** 
 

LIQUEUR COFFEES - £5 
 

Calypso - Tia Maria 
French - Brandy 

Irish - Jameson's Whisky 
Irish - Bailey's 

 
or 
 

Finish your evening off with one of our Malt Whiskies, situated in the middle of the main 
bar 

 
Did you know we cater for business meetings, family gatherings and all celebrations 

including Christmas parties in our room which can seat up to 40 people? 

In the summer months, we can hold celebrations outside with a barbeque for you, if you so 

wish. 



 

Please ask for our choice of menus for a hot buffet, cold buffet or a coffee morning. Or if 

you prefer, an idea you have. 

We also offer Bed and Breakfast facilities and have 14 en suite bedrooms;  all presented to 

a high standard and newly decorated, one of which is a family room that sleeps up to 6 

people. Please book direct with us or visit our website, www.thecromwellarms.co.uk 

 

 

 

Please become a friend of ours on Facebook or Twitter to keep updated with our news and 

forthcoming events 

Facebook: Cromwell Arms, Bovey Tracey 

Twitter: @CromwellArms 

Instagram: Cromwell Arms 

 

Proprietors: Gary and Julie Roberts  


