
SUNDAY BEST AT THE ONE ELM

Sunday Roasts
All served with Roast Potatoes, Seasonal Vegetables, Roasted Roots, Yorkshire Pudding & Jugs of Gravy

Aubrey’s 28 Day Dry-aged Rump of Beef  15.00
Jimmy Butler’s Free-range Pork Rib Eye & Crackling   14.50

Cornish Roast Shoulder of Lamb  15.00
Seasonal Vegetable Wellington  13.00 v

Make the most of your Roast
Free-range Pork & Sage Stuffing  3.50

Cauliflower Cheese  3.75 v

Mains
Roast Mediterranean Vegetable Risotto, Basil Pesto  12.25 

Purity Beer-battered Fish & Chips, Mushy Peas & Tartare Sauce  13.50
Free-range Chicken Kiev, Garlic Butter, Skinny Fries & Salad  14.75

28 Day Dry-aged 10oz Rump Steak, Roasted Tomato & Mushroom - Chips or Salad  19.95 
(Served with Roasted Tomato & Mushroom & your choice of Garlic Butter or Peppercorn Sauce)

Side
Chips - Thick or Thin  3.95   Garden Salad, Shallot & Orange Dressing  3.00   Beer-battered Onion Rings 3.50

Sweet Potato Fries  3.75   Halloumi Fries & Bloody Mary Ketchup  4.50

Puddings
Melting Chocolate Cake, Honeycomb Ice Cream  6.50 v

Sticky Toffee Pudding, Toffee Sauce & Ice Cream or Custard  5.75 v
Apple & Caramel Tart, Vanilla Ice Cream  6.00  

Knickerbocker of the Day - See Specials v
Salcombe Dairy Ice Creams and Sorbets  5.95 v

Choose three from Vanilla, Chocolate, Strawberry, Honeycomb, Mango or Raspberry Sorbet
Mini-pud of the Day & your choice of Coffee or Tea  5.95

Children are heartily welcome and we’re happy to make them simplified versions of our dishes. We also offer half portions at half price. 
An optional 10% service is added to parties of six or more, and all tips go to the team. 

Dishes are prepared in our busy kitchens, containing all ingredients, and we cannot guarantee any dish to be totally free from allergens. 
If you want to know more about how our dishes are cooked or prepared, please talk to us.

v Vegetarian dishes    Vegan dishes

Welcome back! We have missed everyone so much. We’re delighted to be getting back to serving you the good stuff. 
The food in a proper pub should be simple and tasty. That doesn’t mean it has to be cheap and nasty. Our menu 
features everything we’ve been missing most, plus specials focusing on the very best Summer ingredients we can 

source daily from our farmers, fishermen and fruit and veg growers. They need our support, and (honestly) we need 
yours. Please come as often as you can, and eat and drink your fill, to ensure that the Great British pub survives 

and thrives as we all need it to. Cheers.

Snacks (Pick any three for 12.00)
Dough Balls, Garlic & Herb Butter  4.00   Warm Mini Bloomer & Salted Butter 3.50   Campagnola Olives  3.25

MEAT
Free-range Chicken Croquettes, Caesar Sauce  4.50
Jimmy Butler’s Honey Mustard Chipolatas  4.00

Free-range Kimchi Hot Wings  4.50 

FISH
Severn & Wye Smoked Mackerel Pâté  4.50

Fish Goujons, Tartare Sauce  4.50
Crispy Chilli & Garlic Squid  4.75

VEGGIE
Spiced Tomato Houmous & Toasted Pitta  4.00 

Spinach Pakoras, Coconut Yoghurt  4.00 
Halloumi Fries & Bloody Mary Ketchup  4.50 v


