
 

 

 

 

S A MP L E  ME NU 
 

 

 

Beetroot falafel, harissa mayo 5.50 (V) | Cumberland sausages, mustard, pickled onions 6.50 

Pitted Greek olives 4.95 (VE) | Bread & oils 4.75 (VE) +2 olives, +2 houmous 

 

 
 

Monday to Saturday 8am to 3pm (Sunday to 11am) 
 

Classic eggs benedict with ham, poached eggs & hollandaise 10.00 

Eggs Florentine with warm wilted spinach, poached eggs & hollandaise 10.00 (V) 

Eggs Royale with smoked salmon, poached eggs & hollandaise 10.50 

Smoked salmon with scrambled eggs, cherry vine tomatoes on malted bloomer 11.50 (V) 

Smashed avo with eggs, cherry vine tomatoes on malted bloomer 9.50 (V) 
Choose how you would like your eggs; fried or poached 

 
 
 
 

Monday to Saturday Midday to 5pm 
comes with chips & side salad 

 
Sausage & caramelised onion 12.00 | Grilled med veg & hummus 10.50 

Chicken, bacon 13.50 | Fish finger 13.50 

 
 
 

Seasonal soup, crusty bread and butter 6.50 (V) (VE*) 

Crispy squid, aioli 9.25 

Black bean & sweet potato tacos 8.50 (VE)                                                  

Prawn, smoked salmon & avocado cocktail 10.50 

Warm hummus, roasted squash & beets salad, dukkah, pomegranate & flatbread 8.50 (V) (VE*)              

Venison & black pudding scotch egg, piccalilli mayo 8.50                                                            

Duck liver pate, pickles, red onion jam, toasted focaccia 8.95 

 

 

 



 

 

 

TO  SHARE 
Anti pasti – prosciutto, coppa, salami, mozzarella, olives, grilled marinated veg 24 

Rosemary & garlic baked camembert, seasonal chutney, focaccia 16 (V) 

 
 
 

 

Beer battered haddock, pea puree, chips, tartare sauce 18.50 

Chargrilled prime beef burger, cheddar cheese, smoked bacon, burger sauce, skin on fries 17.95 

Vegan mushroom, chickpea & beetroot burger, harissa mayo, skin on fries 15.50 (VE) 

Classic fish pie (salmon, cod, smoked haddock, king prawns), buttery mash, seasonal greens 19.75 

Pan-fried duck break, dauphinoise potatoes, glazed carrots & turnips, wilted greens, red wine jus 24 

Aubergine, fennel & sweet potato parmigiana, side salad 16.50 (V) (VE*) 

Roast Bixham code fillet, champ mash, pepper & olive relish 19 

Roast chicken, colcannon mash, wild mushrooms & red wine jus 19 

8oz Ribeye steak, cherry vine tomatoes, herb grilled mushroom, chips, salad 29.50 
Add peppercorn, béarnaise or red wine sauce 2.50 

 
 

	

	

	

	
	

	
 
 
 
 
 

Spring vegetables 4.75 (V) (VE*) 

Garlic field mushrooms 4.75 (V) (VE*) 

Truffle & parmesan fries 4.95 (V) 

Chunky chips 4.75 (VE) 

Skin on fries 4.75 (VE) 

Minted new potatos 4.75 (V) (VE*) 

Dressed house salad 4.75 (V) (VE*) 

Grilled med veg 4.75 (VE) 

(V) VEGETARIAN           

(VE) VEGAN 

(VE*) VEGAN ALTERNATIVE 

Our food and drink is prepared in food areas where 
cross contamination may occur and our menu 
descriptions are not guaranteed to include all 
ingredients. If you have any questions, allergies, or 
intolerances please let us know before ordering. 
Substitutions are available to support dietary needs. 

A discretionary 12.5% service charge will be added to your bill and fairly 
distributed amongst the team who prepared and served your meal and  drinks. 

Upham Inns are a unique collection of beautifully restored pubs with rooms across the South 
of England. Every Upham Inn is relaxed, welcoming and individual. With charming bedrooms 
that are as unique as the pubs they are in, combining  
individually designed country charm with all the  
modern facilities required to ensure a  
comfortable stay whatever the occasion. 
 


