


THE MOLE MENU

HOUSE BAKED FOCACCIA (PB)
Extra virgin cold pressed rapeseed oil

CHARRED AUBERGINE (PB)
Heritage tomato salsa,  fermented chill i ,  feta,            
mixed nuts

EXMOOR BUTLER STEAK 
Peas, baby onions, gril led gem lettuce and             
Mole wild garlic sauce

Add Surf & Turf £5

KOFFMAN’S CHIPS, THYME SALT 
Add truff le & English pecorino £ 2

CORNISH NEW POTATOES,                                         
WILD GARLIC PESTO

TOMATO, CUCUMBER & FENNEL SALAD,                        
JALAPEÑO DRESSING

SPROUTING BROCCOLI, PICKLED WALNUTS & 
BLUE CHEESE

ENGLISH PEAS, BACON & GEM LETTUCE

PEACH CHAR SIU PORK RIBEYE 
Sugar snap peas,  sprouting broccoli  & crispy noodles

All served in a toasted pretzel bun with Koffman’s chips and 
jalapeño & cucumber relish

TRUFFLE AND WESTCOMBE                                      
RICOTTA DUMPLINGS  (V)
Sprouting broccoli ,  chestnut mushrooms, walnuts

EXMOOR BEEF BURGER 
Local smoked Quicke’s Cheddar,  gem lettuce,          
beef tomato, pickles

CHEDDAR VALLEY STRAWBERRY CHEESECAKE
Strawberry sorbet

BUTTERMILK CHICKEN BURGER 
Fermented chill i  sauce, Devon blue cheese, fennel

70% CHOCOLATE MOUSSE (PB)
Malt coconut ice cream

BURNT WHITE CHOCOLATE PANNA COTTA
English rhubarb sorbet

TREACLE AND RUM TART
Farrs farm milk ice cream

STICKY DATE AND CARROT CAKE
Sea buckthorn sorbet

WESTCOUNTRY CHEESES
Please ask for today ’s selection

CRISPY FRIED ENOKI MUSHROOM BURGER (PB) 
Plant based cheese, garlic mayo, pickled red onions

BAKED CORNISH HAKE 
Mussels,  butter beans, white wine and chervil

CIDER BATTERED CATCH OF THE DAY
Koffman’s chips,  mushy peas,  lemon, curry and           
tartare sauce 

PORTHILLY MUSSELS 
Streaky bacon, Devon blue cheese sauce, sourdough

DEVON LAMB SHOULDER RAGÙ  
Fresh rigatoni pasta,  English ‘ White lake’ pecorino 

CAESAR SALAD 
Gem lettuce, anchovies,  bacon, ‘ White lake’ pecorino, 
local hen’s egg, croutons

Add buttermilk chicken or grilled large prawns £5

BAKED BEETROOT (PB)
Raspberries,  whipped plant based feta,  almonds

HERITAGE TOMATO PANZANELLA (PB)
Basil ,  croutons

GRILLED LARGE PRAWNS
Chill i ,  ginger,  garlic and herb butter

SMOKED SALMON & HADDOCK FISHCAKE 
Creamed leeks,  chive oil

WHIPPED CHICKEN LIVER PARFAIT 
Rhubarb purée, radishes,  toasted sourdough

LAMB MERGUEZ 
Marinated fennel,  cucumber and dil l  salad

MARINATED GREEN OLIVES (PB)
Gin, lemon & Negroni marinade

SMOKED ALMONDS (PB)

BREADED WHITEBAIT
Malt vinegar mayonnaise

SNACKS
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(V)  - Vegetarian  (PB) - Plant Based
If you have any allergens we need to be aware of, 
please speak to a member of the team.


