
K ITCHEN
D E V O N  P L AT T E R S O P E N  S A N D W I C H E S

B R E A K FA S T  M U F F I N S

C A E S A R  S A L A D S

Chicken, brie & apple

Classic caesar salad V+VE

Chicken & bacon caesar salad

Smoked Salmon caesar salad

Roast chickpea caesar salad V+VE

Cheese platter V

Charcuterie platter

+ Chutney or jelly

Winemakers platter for 2

Thyme baked onions & goat cheese V

Smoked salmon & ricotta 

Mushroom, walnut & Devon blue V+VE

Mediterranean vegetable V+VE

Tomato, mozzarella & pesto V

Grilled cheddar & honey roast ham

Bacon muffin

Lanson sausage muffin

A chunky slice of fresh sourdough from Little Bakehouse served with 

fresh leaves & Devon crisps. 

Served all day on freshly baked sourdough muffins. Join us for our 

full Breakfast club every weekend between 9-11am.

Fresh romaine leaves & baked sourdough croutons coated in our 

freshly made caesar dressing topped with parmesan. 

Baked chicken & maple cured bacon top off our classic caesar salad. 

Fresh smoked salmon and soft boiled eggs top off our classic 

caesar salad. 

Chickpeas roasted in basil infused rapeseed oil with sun dried  

tomatoes and soft boiled eggs top off our classic caesar salad. 

V - Vegetarian option available    VE - Vegan option available

Sliced chicken on a bed of honey mustard and crisp apple. Topped 

with an oozing slice of brie. 

A wedge of Devon blue, Ticklemore goat and  

Curworthy black wax cheddar served with local sea salt 

crackers, fresh olives, grapes and our homemade crab 

apple jelly.

A selection of Devon cured meats served with  

a basket of sourdough, olives and sweet  

red peppers.

Add a pot of damson + apple chutney or our own 

homemade crab apple jelly.

A selection of Devon cured meats and cheeses, served 

with local crackers, sliced sourdough, olives, sweet red 

peppers, fresh fruit, nuts and our homemade crab  

apple jelly.

Baked balsamic & thyme onions with creamy ticklemore goat 

cheese and roasted pine nuts. 

Fresh smoked salmon on a layer of ricotta & dill cream topped with 

radishes and lemon zest. 

Fried mushrooms served with crushed walnuts, Devon ticklemore 

blue cheese and a chilli dressing. 

Roast pepper, courgette and cherry tomatoes served with feta 

cheese and our homemade basil hummus.

Fresh tomato & mozzarella slices served with our homemade zingy 

lemon & basil pesto. 

Devon honey roast ham topped with creamy Curworthy black wax 

cheddar & mozzarella. 

Dry cured back bacon served with smoky tomato relish made in 

Bovey Tracey, Devon.  

Warrens’ Lanson chipolata sausages served with smoky tomato 

relish made in Bovey Tracey, Devon.

£7.95

£7.45

£10.50

£10.95

£8.95

£12.50

£12.50

£1.00

£24.95

£7.50

£8.50

£7.95

£7.95

£7.95

£7.50

£6.70

£6.70Allergies - please speak to a member of our team. 

aldervineyard.uk
hello@aldervineyard.uk   01566 783 409

perfect with our Rondo rosé

Delicious with our Madeleine

Great with a Devon cider



 

S I D E S  +  N I B B L E S S W E E T  T R E AT S

J O I N  O U R  V I N E  C LU B

aldervineyard.uk
hello@aldervineyard.uk   01566 783 409

Sourdough & oil basket £2.95

Rosemary salted chips £2.95

Cheddar loaded chips £3.95

Toasted teacake £1.95

Focaccia & hummus V + VE 
Sourdough rosemary & sea salt focaccia slices with our 

own homemade hummus.

£4.95

Toasted sourdough
A chunky slice of sourdough served with either local 

jam, peanut butter or honey from the vines.

£2.95

+ Jam, peanut butter or honey
Choose from a pot of honey from the vines, Damson & 

apple / Strawberry, rhubard & vanilla / Blackcurrant & 

lime jam. Or Rugged / Almost smooth / Cinnamon & 

raisin or smoked chilli peanut butter.

£1.00

Vine lovers trio V
A trio of nibbles perfect with an afternoon glass in the 

sun. Including fresh westcoutry olives, sun ripened  

tomatoes with feta and dolmades (vine leaves stuffed 

with cooked rice and herbs) 

£5.95

K I D S  M E N U

Chicken & cheddar melt

Honey roast ham & cheddar melt

Tomato & cheddar melt V

Half a slice of sourdough served with Devon crisps.

£4.50

£4.25

£4.25

Devon split trio V
Enjoy our take on a traditional Devonshire cream tea. A trio of 

freshly baked splits loaded with cream and local jams.

£4.50

Devon cakes V
Choose from Orange, almond + pecan cake (gluten free), Sour  

cherry + pistachio cake or Passion fruit cheesecake.  

+ Ice cream or clotted cream for £1.00

£2.95

Devon brownies V + VE

Choose from Original, Vegan or Raspberry.

+ Ice cream or clotted cream for £1.00

£2.95

Toasted banana + chocolate bread V + VE

Served warm with Trewithen butter. 

 £2.95

Raspberry + white chocolate bakewell V
Served warm with fresh raspberries and ice cream or clotted cream.

 £4.99

Raspberry + white chocolate sundae V
Raspberry + white chocolate and vanilla ice cream, with fresh  

raspberries, Willies Cacao chunks and clotted cream. 

 £4.99

Devon fudge sundae V
Salted caramel and vanilla ice cream, with vanilla fudge from The ` 

Devon Fudge Company, Willies Cacao chunks and clotted cream.

 £4.99

Young buds platter
A slice of Devon cheddar, honey roast ham + sea salt crackers with 

a selection of fresh fruit.

 £4.99

Gerry’s Original Ice cream V + VE

Choose from: Vanilla bean, Chocolate, Honeycomb, Chocolate  

orange, Raspberry + white chocolate, Salted caramel, Mango sorbet 

(VE) and coconut sorbet (VE).

£1.00 a scoop

Wifi? Join ‘Guest Wifi’ powered by BT Wifi

Stories from the vines             

Offers & event access

Plus a birthday treat!

SCAN TO JOIN!


