
 
Summer Seasonal Specials  

Our home-made specials menu ebbs and flows with the seasons 
TO START -  

Roasted Butternut Squash, Kalamata Tapenade on Rocket {AGF}

This vibrant, sweet-and-savoury salad combines warm roasted squash with peppery 
rocket leaves & a tangy, umami-rich olive caramelised tapenade dressing, crunchy 
toasted pumpkin seeds & micro herbs served with warm herby flat breads / 14.00

Chorizo in Red wine, Honey & Garlic {AGF} 
     Smoky chorizo cooked in a sticky red wine honey & garlic reduction. served  

with toasted slices of crusty sourdough to soak up the rich, flavourful juices / 14.00 

Deep Fried Brixham Calamari, Garlic & Lemon Mayonnaise 
Crisp Golden squid with garlic &  lemon mayonnaise, lemon wedges, micro herbs  

& a sprinkling of Devon rock sea salt / 14.00  

Hand-Made Vegan British Pea, Fresh Mint Ravioli {AVG } 
Delicate handmade ravioli filled with British peas and fresh mint, finished with lemon zest,  

basil pesto, pistachio crumb, sun-blushed tomatoes, rocket & Parmesan crumb /  14.00 

Crispy Duck, Watermelon Salad with Toasted Cashews {GF?} 
Shredded free-range Creedy Carver duck leg with ginger, garlic and hoisin, served with  

fresh watermelon, spring onion, peppery rocket, toasted cashews, sesame seeds  
& micro coriander / 16.00 

MAINS 
The Ley Chicken Caesar Salad {AGF} 

Oven-roasted West Country free range chicken supreme, crispy smoked bacon, 
soft-boiled egg, parmesan shavings on baby gem lettuce with garlic crostini, 

classic Caesar dressing & edible village flowers / 24.00

Prawn, Smoked Salmon & Avocado Salad {GF}  
A refreshing Summer salad with North Atlantic prawns, Scottish smoked salmon, 
creamy “Bloody-Marie Rose“ sauce, ripe avocado, baby gem lettuce & mixed leaf 

in ginger & nettle dressing, topped with edible village flowers / 24.00 

Mains continued over leaf… 



 

MAINS 

Crispy Duck, Watermelon Salad with Toasted Cashews {GF} 
Shredded free-range Creedy Carver duck leg with ginger, garlic and hoisin, served  

with fresh watermelon, spring onion, peppery rocket & mixed leaf,  
toasted cashews, sesame seeds & micro coriander   / 26.00 

Burrata, Pine Nut & Cherry Tomato Salad {GF} 
   ***Vegan option with Roasted rainbow beetroots {VG} 

     Creamy Burrata, crunchy pine nuts, cherry tomatoes, peppery rocket & mixed leaf,  
   balsamic and Basil dressing finished with edible village flowers / 24.00 

Hand-Made Vegan British Pea, Fresh Mint Ravioli {AVG} 
Delicate handmade ravioli filled with British peas and fresh mint, finished with lemon zest,  

basil pesto, pistachio crumb, sun-blushed tomatoes, rocket & Parmesan crumbs  /  24.00 

DESSERT 

Summer Fruits & White Chocolate Crumble {AGF} 
Creme de cassis coulée. Served with your choice of organic Devon ice cream,  

home-made custard, or West Country clotted cream / 12.00 

The Ley Mess Ice Cream Sundae{AGF}  
Good to share ! 

Strawberries & cream Dartmoor ice cream, fresh British strawberries, balsamic  
berry sauce, crunchy meringue, Chantilly cream & fresh mint leaves / 14.00 

  Warm Apple, Sultana, Cinnamon & Almond Strudel {AVG} 
  Stewed apple & sultana, cinnamon served with vegan apple custard or your choice of  
  organic Devon ice cream, home-made custard or West Country clotted cream / 12.00 

     Please let us know about any allergies or dietary requirements when placing your 
  order — we’re always happy to help!  Some alternative options may require 

different ingredients, so it’s essential to let us know in advance.

🌱  V – Vegetarian 🌿  VG – Vegan 🌾  GF – Gluten Free 🥛  DF – Dairy Free
🔄  A – Option Available 

Thank you for visiting us, we hope you enjoyed your meal  
We do not add service charge to your bill 
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