
 
 

Please order at the bar with your table number 
Some dishes are available in children’s portion 

Please note food is prepared in an environment in which nuts and dairy products are also prepared 

LUNCH TIME* (12- 2..30)  

Please order at the bar
                   Soup of the day £3.95 

A choice of two home-made soups served in a crock 
with a crusty roll and butter (see specials) 

 

                    
 

  Cracko’ noon breakfast  
Three thick cut rashers of smoked farmhouse bacon, 
two soft poached free range eggs, a large Portobello 

mushroom, hash browns and roasted cherry vine 
tomatoes 

£7.50 

6oz Sirloin Steak baguette 
English sirloin steak cooked to your taste with onions 
and served in a toasted baguette with a salad garnish 

£7.95 

 
Chicken and bacon club sandwich 

Tender pieces of chicken, smoked bacon and lashings 
of mayonnaise on a choice of white or brown bread 

£6.95 

Lamb burger 
Home-made griddled lamb burger in toasted ciabatta 

bread with a spicy tomato and red pepper sauce relish, 
salad and fries 

£7.50 

Trio of tartlets (V)  
A trio of short crust tartlets: goats cheese with head 
of broccoli; Portobello mushroom and truffle oil; and 
mozzarella, tomato and basil.  Served with a mixed 

leaf dressed salad 
£9.50 

Manor Inn omelettes 
A three free range egg omelette with a choice of: 

 
Local Cheddar cheese   £6.95 
Tomato   £6.95 
 Ashburton farmhouse ham  £6.95 
King prawns   £7.50 

 
or a bit of each     £7.50 

 
(Served with salad and fries)

Ploughman’s lunches 
Local Cheddar cheese  £6.50 
Somerset Stilton  £6.50 
Ashburton farm house ham £6.50 

with a choice of Branston pickle, spicy gooseberry or 
fresh coriander chutney 

Served with salad, pickles and a crusty roll and  
Butter and  

 

Ham, egg and chips 
Ashburton farm house ham, a pair of fried free range 

eggs and fries served with a dressed salad 
£6.95 

 
Side Orders

 
 
 

Crusty roll and butter £1.00 
Mushrooms£2.00 

Chips £2.00 
Garlic bread £2.00 
Cheesy chips £2.75 

Cheesy garlic bread£2.75 

 
 
 
 
 
 

We hold many live music events at The 
Manor Inn. We bring the best of local 

acoustic talent to your door. 
 

For any information on our next event 
please ask at the bar or check online. 

 
www.manorinngalmpton.co.uk 

facebook / Manor Inn Galmpton 



 
 

Please order at the bar with your table number 
Some dishes are available in children’s portion 

Please note food is prepared in an environment in which nuts and dairy products are also prepared 

Freshly cut sandwiches        (Lunch time ONLY)
 
On a choice of white or granary bloomer: 
 
Tuna mayonnaise  £4.50 
Local Cheddar cheese  £4.50 
Ashburton farm house ham £4.50 
Somerset brie and cranberry £4.50 
King prawns & Marie Rose sauce                                                                  
£5.95 
Brixham crab (when available) £7.50 
 
 
  

Jacket Potatoes 
   A choice of:   
Baked beans    £4.75 
Tuna mayonnaise  £4.75 
Local Cheddar cheese  £4.75 
Ashburton farm house ham £4.75 
King prawns & Marie Rose sauce
 £6.50 
 
Extra toppings (excl. prawns)
 £1.50

Served with a salad garnish and crisps 
 

 
The Manor Inn 

 
The Manor Inn was built by the then local landowner in 1868 to replace a Cider House on the corner of 

Langdon Lane. 
 

The original part of the premises consisted of one bar, a small bar parlor and what was known as the “Jug and 
Bottle Servery.” 

 
It was let to a number of licensees by the landowner as a “Free” tenancy up to the early 1940s when it was 

eventually sold to Albert Dodge.  It was then sold on to Mrs Shepherd who in turn passed it on to her son-in-
law Mr Bowden, who died in about 1964.  His widow carried on until 1970 when it was sold to Mr Webb 

who with his son took over in 1978 and made many of the alterations which are apparent to this day.  Allied 
Breweries purchased the property in 1989. 

 
The outside store was originally a Smithy with accommodation above before it was let to Ansells Brewery who 

turned it into a bottling plant until it was acquired by the owner of the Manor Inn as part of the Freehold. 
 

What is now the car park was at one time the Churston cattle market owned by the Tully family who still farm 
the area to this day.  The last auction was held by Rendell & Sword of Totnes in 1964 when the market moved 

to Newton Abbot. 
 

The Britannia Beagles held its Boxing Day Meet at The Manor Inn until the late ‘60s and the South Devon 
Hunt met on several occasions up to 1971. 

Since 1995 Galmpton’s Gooseberry Pie Fair has been held in the pub car park and along the road in front.  It’s 
held on the first Sunday in July and has grown now to include the Village Hall and the area in front of the 

Barn Chapel. 
 

Since September 2006 The Manor has been run by 3 local residents whose ambition is to keep it as a true village 
pub with good food and drink, comfortable surroundings and B&B accommodation, and a welcoming 

atmosphere. 
 
 



 
 

Please order at the bar with your table number 
Some dishes are available in children’s portion 

Please note food is prepared in an environment in which nuts and dairy products are also prepared 

Lunch & Evening menu*

TO START 
   Soup of the day £3.95 

A choice of two home-made soups served in a crock 
with a crusty roll and butter (see Specials) 

 
Garlic mushrooms 

Creamy garlic mushrooms served with a crusty roll 
and butter 

£3.95 

Blanchebait 
Brixham Whitebait deep fried in a crispy crumb 

coating served with tartar sauce, malted bread and a 
salad garnish 

£4.95 

Moules marinières 
Local black mussels cooked with white wine, garlic 

and cream served with a crusty roll and butter 
£5.95 

 

  MAIN DISHES* 
 

Trio of Local Handmade Pork Sausages       £8.95 
Served on a bed of creamy mashed potatoes with a rich port wine and red onion gravy 
 
Traditional Shepard’s Pie       £8.95 
Home-made Shepard’s topped with local Cheddar cheese and served with fries and a dressed salad 
 
New York Chicken  £10.50 
Grilled supreme of chicken topped with smoked bacon and mozzarella served with a choice of salad and fries or new 
potatoes and seasonal vegetables 
 
Trio of tartlets (V)  £9.50 
A trio of short crust tartlets: goats cheese and head of broccoli; Portobello mushroom and truffle oil; and mozzarella 
cheese, tomato and basil.  Served with a mixed leaf dressed salad    
 
Mediterranean vegetable Balti (V)  £8.50 
Peppers, onions, mushrooms, courgettes and aubergines cooked in Balti spices served with basmati rice, papadum and 
mango chutney 

 
Oriental Vegetable stir fry (V)  £8.50 
Cooked in a wok with sesame oil tossed with noodles 
 

CHILDREN’S MENU FOR £4.25 

Pizza 
Fish fingers 

Chicken nuggets 
Pasta bolognaise 
Sausage and mash 

Please ask at the bar for any specials which can be served in children’s portions



 
 

Please order at the bar with your table number 
Some dishes are available in children’s portion 

Please note food is prepared in an environment in which nuts and dairy products are also prepared 

 
Fresh from the grill 
 
8oz Ashburton farm house gammon steak 

Served with tomato, mushrooms, onion rings, 
pineapple, a fried free range egg, fries and a salad 

garnish  
£9.95 

6oz English sirloin steak  
Cooked to your taste served with tomato, mushrooms, 

onion rings, fries and a salad garnish  
£10.95 

10oz English rump steak 
Cooked to your taste served with tomato, mushrooms, 

onion rings, fries and a salad garnish  
£13.95 

 
 A choice of sauces for your steak, each at £2.50: 

.Pepper 
.Port and stilton 

.Mushroom and cognac 
.Hunters sauce 

  
 
 
 
 

Catch of the day (* weather permitting) 
  

The Ultimate Fish Pie *  
Monkfish, scallops, salmon, cod and smoked haddock in a creamy sauce topped with mashed potatoes and local 

Cheddar cheese 
£12.95 

Real ale battered cod * 
Deep fried Brixham cod fillet served with tartar sauce, lemon wedges, mushy peas/ garden peas and fries: 

Large  £8.95 Extra large £10.95 
   

Whole tail scampi  
Deep fried scampi tails in a natural crumb served with tartar sauce, lemon wedges, fries and a dressed salad 

£8.95 

Moules marinières*  
Local black mussels cooked with white wine, garlic and cream served with a pair of crusty rolls and butter 

£10.95 

 

 
Please order your food at the Bar, making a note of your table 

number. 
All of our food is locally sourced and freshly prepared. So 

during busy time there may be a wait on food orders.  
Many thanks 

 
 

*prices may vary 


