
 
 
 
 
 
  

 

Main Courses 
 

         
minced beef cooked traditionally then topped with a combination of mashed potato, 
 fried onions and leeks.  Served with vegetables. 
  

sliced chicken breast pan-fried in a garlic, bacon, mushroom, cream and sherry sauce served 
with new potatoes and vegetables         
 

        
lentils casseroled  with carrots, leeks, onions, celery and red pepper. Lightly spiced with 
cumin then finished with herb dumplings. Served with ciabatta bread.  
 

              
fillet of salmon baked with a lemon and herb butter, served on a bed of salad leaves 
with new potatoes. 
 

  
locally made sausages grilled and served with mashed potato, peas and a  
three onion and red wine gravy. 

traditional lasagne topped with tasty cheddar cheese. Served with chips and salad.  
             

chunky meat curry served with freshly steamed rice, mango chutney and poppadums.  
              

cooked in a light, crisp crumb, served with homemade tartare sauce, chips and salad.  
 

fillet of plaice cooked in a crisp crumb, served with homemade tartare sauce, chips  
and salad.                 
 

Chef’s special hot curry sauce with king prawns and atlantic prawns served  with rice, 
mango chutney and poppadums.             
  

naturally smoked haddock combined with leeks and potato then coated with  
breadcrumbs, served with homemade tartare sauce, chips and salad.    
 

steak and kidney cooked with onions in a rich gravy, encased in suet pastry. 
Served with roast potatoes and vegetables                       
 

macaroni  pasta cooked in a cheesy sauce, with spring onions and  served with a  
salad and white bread.            
 

traditional bolognaise sauce on a bed of spaghetti and topped with parmasan.  
Served with  a salad.        

Starters and Light Bites 
 

served with fresh crusty bread.             
 

in red wine, roasted garlic and thyme,  served with granary bread.      
          

juicy prawns coated in a homemade Marie Rose dressing, then set on a bed of  
salad leaves and served with granary bread.          
    

  
wrapped in apple smoked Scottish salmon. Served on a bed of leaves with granary bread 
 

served with toasted granary bread.            
 

            
a selection of cured meats with sun-dried tomatoes and parmesan shavings. 

Half a roasted pepper stuffed with cherry tomatoes, laced with basil oil then topped  
with goats cheese, served on a bed of leaves.       to start  for main  

        

served with a homemade salsa and sour cream.        for one  / to share  

From our Chargrill 
 

served with a sesame bun, chips, salad and coleslaw. 
        

both served with chips, salad and egg or pineapple       
 

  
 served with chips, onion rings, mushrooms and  

either side salad, or grilled tomato and peas. 
Sauces for the steaks 

 

- peppercorn, brandy and cream     Salad Platters   £8.95 
 

 

with a large salad, coleslaw, tasty pickle and hot new potatoes 
 

smoked salmon and prawns in a Marie Rose sauce, served with salad, coleslaw and hot 
 new potatoes.           

Little Person's Menu   
 

     

  

 
 

     all served with chips and salad OR  beans 

Please see the blackboard for our daily specials. 
—  All orders must be placed at the bar — 

Extras 
 



 

Sandwiches / Baguettes / Jacket Potatoes 
 

 
Cheese and  tasty pickle       
 

Tuna & mayonnaise with cucumber       

Home cooked ham and cheese     
 

Hot sausage         
 

Smoked salmon & mixed salad leaves    
 

Prawns with Marie Rose sauce          
 

Meat of your choice from the carvery                         
 (available during carvery times only) 
   

with Cheese and Beans  Curry  Bolognaise  
 

Sweets  
 

We have a fantastic selection of sweets. 
Please see the chalkboard in the restaurant for today’s choice. 

 

available in a variety of flavours.  
    Large (4 scoops)     Small (2 scoops)  

 

Traditional Carvery 
Every Lunchtime (12.00-2.15) and Evening (6.00-9.00) 

All day Sunday (12.00-9.00) 
 

Sunday Carvery is available all day at 

(Monday—Saturday)   
Adults                        
Children up to 12 years               
 

Vegetarian options,  
Nut Roast Carvery prepared from the kitchen:     
Vegetables only                

Senior Citizens are offered a concessionary price Monday to Thursday lunch 

and evening, and Friday lunchtime (except bank holidays).    
Putts Corner, Sidbury, Nr. Sidmouth, Devon. EX10 0QQ   Tel:  (01404) 41760 

www.hareandhounds-devon.co.uk 

Menu 
 

Available from 12 noon 
Till 9:15 pm 

(9:00pm on Sundays) 

Panini /Toasted Sandwich 
Served hot with a garnish of salad and chips. 

  

Ham with cheddar and mozzarella, served with a Devon cider chutney    
Bacon, lettuce and tomato            
Tomato and basil with mozzarella and cheddar         

 

All our produce is sourced from local suppliers, and wherever possible locally produced. 
Our pork is normally raised organically.   (V) = Vegetarian meals.   


