
NIBBLES
Rustic Breads, Garlic and Balsamic Olive Oil £3.95                      Mixed Kalamata Olives £2.95

STARTERS AND LIGHTER OPTIONS

Potted Dartmouth Crab 
with Toast and Butter 

£7.25

Classic Crayfish Cocktail 
with Marie Rose Sauce 

£5.95

Provencal Fish Soup 
with Crouton and Rouille 

£6.95

Chefs Soup of the Day 
with Bread and Butter 

£4.25

Pan Seared Local Scallops 
with Black Pudding 

and Apple Purée 
£8.95

Pint of Shell on Prawns 
with A Citrus 
Mayonnaise 

£5.95

Maggie’s Paté 
with Red Onion 

Marmalade and Toast 
£5.95

Cherub Smokie 
Flaked Haddock in Creamy 

Sauce topped with Bubbling Cheese 
£6.95

Welsh Rarebit 
A Classic British Starter 

£6.95

Mussels Poached in Cider 
with Bacon, Tarragon and Cream 

£6.95

Garlic Mushrooms 
£4.95

The Cherub Inn
Dartmouth Eating & Drinking House

At The Cherub Inn we strive to source the best local seasonal produce available. The West Country has an abundance of 
quality suppliers and we aim to bring the fruits of their labour to the table. We are also greatly concerned with sourcing 
sustainable produce to reduce the environmental impact that we make. This menu is a showcase of the best produce 
served simply. We hope that you enjoy your meal and encourage you to “Taste the West Country”.
												            Gavin Athanasiou, Head Chef

FRESHLY CUT SANDWICHES

Roast Topside of West Country Beef 
with Creamy Horseradish 

£5.25

Devon Cheddar Cheese 
with Chunky Chutney 

£4.95

Farmhouse Ham 
with English Mustard 

£5.25

Plump Crayfish 
with Seafood Mayonnaise 

£5.95

Our Famous Dartmouth 
Crab Sandwich 

£6.95
All sandwiches are available on either 
white or brown bread,  and are served 

with a salad garnish

LARGE SALAD BOWLS

Cold Cuts 
a Selection of Local Meats with Bread 

£9.95

Devon Cheese Selection 
a Variety of Devons Finest 

£9.95

Crayfish 
with Seafood Mayonnaise and Brown Bread 

£10.95

LUNCHTIME PUB CLASSICS

Bangers and Mash 
with Rich Onion Gravy 

£8.95

Home Made Steak and Kidney Pudding 
with Chips, Peas and Gravy 

£12.95

Thick Cut Farmhouse Ham 
with a Brace of Eggs, Chips and Peas 

£8.95

Mussels Poached in Cider 
with Cream, Tarragon and Bacon 

£12.95

Pan Fried Sea Bass 
with Lemon Caper Butter and New Potatoes 

£14.95

Wholetail Scampi 
with Chips, Peas and Tartare Sauce 

£9.95

21 Day Hung West Country 
Sirlion Steak (8oz) 

with Chips, Mushroom and Tomato 
£15.95

Lamb Cutlets 
with Tzatziki, Salad and Chips 

£14.95

Tomato and Basil Rissotto (v) 
£9.95

PUDDINGS

Raspberry Creme Brulée £5.25

White Chocolate and 
Strawberry Tart £5.25

Lemon Curd Cheesecake £5.25

Summer Pudding £5.25

Warm Chocolate Brownie 
with Chantilly Cream £5.25

Strawberries and 
Clotted Cream £5.25

West Country Cheeseboard £6.95

Dressed Side Salad £2.95

Chips £2.95

Rustic Breads with Roasted 
Garlic and Balsamic Olive Oil 

£3.95

Vegetables £2.95

Buttered New 
Potatoes £2.95

Mixed Kalamata 
Olives £2.95

SIDE ORDERS

Mixed, dressed salad with one of the following:


