
Menu
Table service is provided & we ask that during busy periods to please be patient.
If you have an issue, please let us know, we can’t solve any problems if you stay
silent. Thank you for your understanding.

Pick ‘n’ mix (or call them ‘british tapas’)
Our favourite way to eat… ‘pick and mix and
share (or not)’. We suggest 5 different plates
between 2 people, but you can always add more.
A fun way to enjoy lots of flavours. Choose a
few to make up your meal.

The plates come to you as and when they are
ready, allowing for lots of different
‘courses’.

-’Shotgun’ chicken bites (cripsy, hot, salty chicken) DF/GF 7.50

-Spiced whitebait 7.50

-Smoked trout, capers, horseradish (V/VG/DF/GF) 7.50

-Seasoned fries (GF/DF/V/VG) 3.50

-Peperonata; fire-roasted peppers, onions,garlic (GF/V/VG ) 3.50

-Ember-Baked camembert, sourdough (V/GF avail)* 9.50

-Duo of fresh anchovies, parsley, lemon (GF avail/DF) 6.50

-Caprese; tomato, mozzarella, basil (V/GF) 4.50

-Fried chicken wings, Korean spiced dressing (gf) 7.00

-Manchego, olives, fresh bread (gf) 5.50

-Chorizo, cider, thyme (gf/df) 7.00

-Fried tortilla,  ember-roasted Baba Ganoush (V/VG/DF) 4.50

-Grilled corn on the cob, BBQ sauce (gf/df/vg/V) 2.00

-Padron peppers, olive oil, salt, toasted almonds (GF/DF/V/VG) 4.50

-Grilled halloumi, ember-roasted Baba Ganoush (V/GF) 4.50

-Ember baked leek, sambal(GF/DF/V/VG) 4.50

-Fresh watermelon, feta, mint (GF/V) 4.00

-Braunton asparagus,parmesan (v/VG avail) 6.00

-Ember baked mussels, a la ‘Devon’ mariniere (garlic, cider) (DF) 8.50

-Spanish mixed charcuterie board, bread, olives (dF/gf avail) 8.50

-Fresh rocket, parmesan, olive oil, lemon (V/VG avail/GF) 3.50

-3x grilled, shell-on prawns, garlic mayo (GF/DF) 7.50

-Homemade pork scratchings, lime salt(GF/DF) 2.50

-3x fresh oysters, lemon, mignonette sauce (GF/DF) * 7.50

-’Steak & Chip’; grilled, rump, hand cut chip * (GF/DF) 9.00

-Lambfillet, peperonata (GF/DF) 8.50

-Homemade pork rillettes, cornichons, sourdough (GF avail) 6.50

-Sweet potato fries, garlic mayo (GF/DF/V/VG avail) 3.50

-Courgette, ricotta, lemon salad (V/GF) 4.50

-2x spider crab claws, fresh mayo (GF/DF) 7.00

-Cray fish cocktail, our own cocktail sauce (DF) 6.50

-Porchetta; slow roast, Italian-seasoned roast pork, 7.00
Chimmichurri (GF/DF)

-Crushed new season potatoes, olive oil, lemon (V/VG/GF/DF) 2.00

-line caught bass fillet piece, british broad beans. Lemon, radish
sprouts ; (GF/DF) 7.50

-Black pudding, fried egg, parsley 5.50

-B-R-I-Bs; BBQ pork ribs (DF/GF) 8.00

(Enjoy x5 of our tapas plates for only £25
* denotes excluded from the deal)

-Handmade, hand-pressed beef burger, cheese, salad, fries     10.50
(GF avail)

-Half local lobster; grilled, fries, salad, remoulade (GF) 21.00

Desserts
Chocolate pot (V/VG/GF/DF; contains coconut) 8.00
Raspberry creme brulee (GF/V) 8.50
Westcountry cheese, chutney, grapes (V) 8.50
Lemon posset, poached rhubarb (GF/V) 7.50
Eton Mess(V/GF) 7.00
Ice-cream; choose chocolate, strawberry or
vanilla £1 per scoop
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Young Diners

Pizza bread; flatbread, tomato sauce, mozzarella, with fries £6.50/£8.50 Carrot & cucumber sticks, dip £2.50
Burger; beef patty in a bun, cheese, lettuce, fries £6.50/£8.50 Garlic bread £2.50
Chicken nuggets, fries £6.50/£8.50 Cheesy garlic bread £3.50

Tea/Coffee Cocktails

Cappuccino £2.75 Espresso Martini (vodka, coffee liqueur, espresso) £8.50
Espresso £2.00 Bahama Mama (Dark rum, Malibu, pineapple, orange,  Grenadine) £8.00
Latte £2.75 Kir (Prosecco, Cassis) £7.50
Mocha £3.25 Toffee apple (Blackberry & apple gin, toffee liqueur, lemonade) £8.00
Hot chocolate £3.00 Mojito (White rum, lime, mint, soda water) £6.00
Cup of tea/coffee £2.25 Malibu Sunset (Malibu, pineapple, orange, Grenadine) £6.00
Liqueur coffee £6.00 Elderflower Gin Fizz (Elderflower, prosecco, lime, mint) £6.00
(Decaffeinated  & dairy free milk available) Sex on the Beach (Vodka, Archers, cranberry, orange, Grenadine) £8.00

Negroni; (Campari, gin, Vermouth) £8.50
Aperol Spritz (Aperol, prosecco, soda) £8.00
English Garden (gin, apple juice, elderflower, mint, lemon) £6.00
Pimms Fizz (Pimms, prosecco, strawberries, mint, orange) £8.00

Please note not all food items are listed, if you have a specific allergy, or dietary preference, please speak to a member of the team.

Follow us on ‘@theblackriverinn’ and keep up to date with our latest news, offers and stories

Main suppliers:
-Edwards Butchers, Brickyard Farm shop
Hatherleigh
-Devon & Cornwall Fish Company, Appledore
-Hallwood Farm, Petrockstowe
-Moor Coffee, Black Torrington
-Madewell Farm Shop, Hatherleigh
-Hunter’s Brewery, Newton Abbot

-RD Johns, Newton Abbot
-Taw Valley Creamery, North Tawton
-Hawkridge Farm, Coldridge
-Sovereign Wines, Tavistock
-Firebrand Brewery, Launceston
-Forest Fungi, Dawlish

-St Austell Brewery, Cornwall
-Hanlons Brewery, Newton st Cyres
-Exmoor Ales, Exmoor
-Gotland Gin, Highampton
-Atlantic Spirit, Northam
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