
BRUNCH

aldervineyard.uk
hello@aldervineyard.uk 01566 783 409

Wifi? Join ‘AV Guest”

Where possible our kitchen can 
prepare your meal to contain 
allergen free ingredients but 
please note the 14 legally 
declarable allergens are present 
on our premises. View full 
allergen/dietary menus by 
scanning the QR code.

SCAN FOR ALLERGEN/DIETARY MENUS

VO - Vegetarian option available    VEO - Vegan option available

N I B B L E S

Focaccia + hummus VO + VEO

Sourdough rosemary + sea salt focaccia slices with our own 

homemade hummus.

£7.95

Mammoth Halkidiki olives VO + VEO

Plump, pale green, and firm with a meaty texture—marinated in 

cold-pressed Devon rapeseed oil.

£6.45

Breaded Brie VO

Crisp, golden breaded brie with a meltingly soft centre, served 

alongside a rich, tangy cranberry chutney.

£7.95

Sweet potato falafel VO+VEO

Deep fried sweet potato falafels on a bed of our freshly made hummus.

£7.95

Tempura prawns
Succulent king prawns, delicately enveloped in a crispy tempura batter. 

Paired with Clare’s Preserves’ signature sweet chilli jam.

£7.75

Sautéed chorizo
Slices of chorizo delicately sautéed with caramelised onions, paired 

with a rich red wine reduction infused with honey.

£7.95

Sourdough + oil board VO+VEO

Our homemade, slow-fermented sourdough, served with cold-pressed 

British rapeseed oil and a sweet, velvety balsamic vinegar for dipping.

£5.95

Cracking Nuts pot VO+VEO

A moreish combination of sweet & salted peanuts, cashews & almonds. 

Roasted in Ilfracombe, Devon.

£5.95

Vine lovers trio VO + VEO

A trio of nibbles perfect with an afternoon glass in the sun. Including 

fresh Westcoutry olives, balsamic onions and cheese stuffed 

sweet peppers.

£8.45

perfect with our Rondo rosé



B R E A K FA S T

Allergies - Where possible our kitchen can prepare your 
meal to contain allergen free ingredients but please note 
the 14 legally declarable allergens are present on our 
premises. Ask a team member for further allergen advice.

Stacked Devon breakfast  
Fried potato + red pepper hash topped with two slices of 
dry cured back bacon, Warrens Lanson sausages and a 
perfectly poached egg.

+ £2 for a slice of sourdough toast with whipped butter

£11.95

Vegetarian stacked breakfast VO+VEO 
Fried potato and red pepper hash topped with roast 
portobello mushrooms, vine tomatoes and a 
poached egg.

+ £2 for a slice of sourdough toast with whipped butter

£11.95

Baby stacked breakfast  
Fried potato and red pepper hash topped with one slice of 
dry cured back bacon, Warrens Lanson sausages and a 
poached egg.

+ £2 for a slice of sourdough toast with whipped butter

£9.95

Brioche french toast VO
Fluffy brioche French toast, topped off with luscious maple syrup, 
a rich and boozy Tors Blueberry Liqueur compote and served with 
velvety Greek yogurt.

£9.95

Smashed peas on sourdough VO+VEO
Freshly smashed peas infused with lime and chilli, topped with 
two poached eggs and toasted pumpkin seeds—a vibrant, 
sustainable twist on the classic brunch favourite.

£9.95

Devon sunrise granola pot  VO
Sunrise Granola, made by Penny at Westloaf, served with Tors 
Blueberry Liqueur compote and velvety Greek yogurt. 

£7.50

Bacon or Sausage muffin £7.95

Mushroom muffin VO+VEO £6.95

Eggs Benedict muffins
A topping of your choice with two poached eggs and topped 
with our homemade hollandaise sauce.  

Smoked salmon or Pulled BBQ beef brisket £12.45
Devon Honey roast ham or Mushroom  VO £10.95

Sourdough toast + jam/peanut butter VO+VEO £4.25

Toasted teacake VO £3.95

+ Jam, peanut butter or honey - £1.95
Choose from local honey, Damson & apple / Strawberry, Rhubbarb & 

vanilla / Blackcurrant & lime jam. Rugged / Almost smooth or Everything 

Bagel peanut butter (onion, garlic + roasted seeds) or marmalade.

E X TR AS
+ Poached/fried egg  £1.25
+ Scrambled eggs      £2.75 + Vine tomatoes              £2.75
+ Bacon rasher           £1.75
+ Lanson sausage       £1.75

+ Smoked salmon            £3.50

+ Portabello mushroom   £1.75
+ Smashed peas              £2.75

*Please note only 1 item can be substituted. 

 (Salmon/Scrambled egg/Smashed peas are only available as upgrades)



W I N T E R  WA R M E R S
Soup of the day VO+VEO

A warming bowl of homemade soup topped with sourdough 

croutons and served with a warm ciabatta roll. 

£7.95

O P E N  S A N D W I C H E S
A toasted slice of sourdough from Baker Tom’s served with fresh 

leaves and our red cabbage, carrot + cranberry slaw. 

Crispy Atlantic cod fillet
Crispy battered cod served on toasted sourdough with homemade 

tartar sauce and a wedge of lemon.

+ £1 to upgrade to crispy cod, rosemary chips + tartar sauce 

£13.45

Rosemary chicken, apricot + brie  
Rosemary + lemon chicken on a bed of sliced apricots and a layer 

of apricot conserve. Topped with an oozing slice of melted brie.

£11.95

Roast carrot medley VO+VEO

A vibrant medley of roasted purple + yellow carrots on a bed of maple 

roasted carrot hummus, topped with tangy pickled carrot ribbons.

£11.45

Grilled cheddar + honey roast ham
Devon honey roast ham on a layer of carrot + garlic chutney topped 

with creamy cheddar & mozzarella. 

£9.45

D E V O N  P L AT T E R S

Cheese platter VO

A selection of 3 cheeses from across Devon (See specials 

board for today’s cheeses). Served with local crackers, 

fresh Westcountry olives, grapes and a pot of damson 

+ apple chutney.

Charcuterie platter
A selection of Devon cured meats from The organic cure

in East Devon served with sliced homemade sourdough, 

Westcountry olives and balsamic onions.

£15.95

Plant-based platter VO+VEO

Crudités, sourdough focaccia, olives, sweet potato falafel 

paired with our own homemade hummus.

£13.95

Baked camembert platter VO

A whole camembert roasted with honey, garlic + rosemary, 

served bubbling hot alongside sweet and salted Devon 

roasted nuts and our warm toasted sourdough.

£15.95

+ Local chutney 
Add a pot of Damson + apple chutney / Carrot + garlic 

chutney / Smoky tomato relish or Sweet chilli jam.

£1.95

Winemakers platter for 2
A selection of Devon cured meats from The organic cure in 

East Devon, 3 local cheeses, served with crackers, sliced 

homemade sourdough, Westcountry olives, balsamic onions, 

fresh fruit, nuts and damson + apple chutney.

£31.95

£15.95

perfect with our Rondo rosé
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J O I N  O U R  V I N E  C LU B

SCAN TO JOIN!

Stories from the vines

Offers & event access

Loyalty rewards        

S I D E S

Sourdough + oil VO+VEO £5.95

Rosemary salted chips VO+VEO £4.50

Cheddar loaded chips VO+VEO £5.50

Green salad VO+VEO £4.50

K I D S

Young buds platter VO

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

a selection of fresh fruit.

 £8.95

Kids open sandwiches | 50% OFF usual price
Choose from our full range of open sandwiches and enjoy a 

half portion served with Devon crisps.


