The Cauldron Inn
Earthly fuel for Wizards & Witches

Bar Bites for the Weary traveller
Distant land Olives £3.¾ (gf)
Pork Pie £4.½
Sausage Roll £3.1/2 (gf)
Black Country Pork Scratchings £2

Inn the beginning
Baked Camembert Sharer £9 – baked in a Cauldron Cob with garlic butter and toasted dippers (v)
Bread with Some Distant Land Olives & Oil Sharer £5 – Boatyard Bakery Bread from Exeter Quay, Mixed Olives & Oil with Balsamic
(v)

Winter Ploughman’s Sharer £10 - Pork Pie or GF sausage roll, Cheddar, Stilton, cherry tomatoes, pickle, bread and butter (gf option)
Today’s Soup £4.¾ - in a bread cauldron cob (v) (gf option)

The Mains Chapter
choose your main event and its co-side all served with veg or meat gravy

Carnivores
Flaky Sea Salted Roasted Chicken Leg £4.50(gf)
w/crusty skin and ½ grilled lemon

Crispy Rolled Belly Pork £7.50 (gf option) - with stuffing and apples sauce
Three Sausage combo £6 - old English, pork and apple and Cumberland
Meat Pie of the Week £6
Herbivores
Sliced Vegan pie of the Week £6 (vegan)
3 Rosemary and Red Onion Vegetarian Sausages £5(v)
Sides
£2.75 for 1/ £4.50 for 2 / £6 for 3
Parsley Scattered Carrots (v) (gf)
Honeyed Parsnips (v)(gf)
Garlicky Green Beans (v) (gf)
Braised Blood red cabbage with balsamic (v)
Leafy Salad (v) (gf)
Roasted new potatoes (v) (gf)
Crushed Fluffy Mash Potato (v) (gf) wholegrain mustard optional
Cauldron’s Cauliflower cheese with truffle oil (v)

Smaller things for smaller appetites & trainee wizards £5.75
Sausage fingers with fluffy mash and magic beans
Crispy Fish Wands WITH chunky wedges and pesky peas
Oven roasted chicken with roasted potatoes and carrots

Crispy skinned and fluffy centred jacket potato with beans and cheese(v) £3.95
(v) Suitable for Vegetarians

All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not include all ingredients. If you
have a food allergy, please let us know before ordering. Full allergen information is available on request.

