
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
 

R E S T A U R A N T   A T   G A R A 

 

WHILE YOU DECIDE 

Freshly baked Gara poolish bread / Cultured butter 6 

Hot honey 3.50 (gf) (v) 

Marinated olives  6 (gf) (vg)  

Harissa roasted nuts 5 (gf) (n)  

TO BEGIN 

Padron peppers 9 (vg) (gf) 

Vegan Labneh / charred lemon 8  

Celeriac soup 12 (v) 

Godminster cheddar scone / cultured butter / winter pesto 

Buttermilk chicken 15 

Sriracha mayonnaise / pickled celery / guajillo 

Cornish Mackeral crudo 17  

Ponzu / torched cucumber / wasabi 

Burrata 17 (v) (gf) 

Coal fired beetroot / buckwheat / burnt spring onion  

Devon lamb flatbread 18 

Warm guindilla’s / red onion / coriander / tzatziki   

 

SEA 

We champion outstanding coastal produce from 

Devon and Cornwall, fished at its best sustainably. We 

will tell you what’s great today and how we are serving 

it, available also on our daily fish special board 

  

FARM 

Aged 220g Charolais fillet of beef 45 

Truffle butter / Chalk Valley watercress / Crispy onion ring / 

Hand cut chips 

500G Tamworth Pork chop 38 (gf) 

Quick fire squid / chimi churri / sriracha mayonnaise  

Creedy carver duck breast 36  

Celeriac / damson / blackberry  / hash brown 

 

 

 

FIRM FAVOURITES  

Gara Tarka battered cod 26 

Hand cut chips / tartare sauce / peas / curry sauce / lemon / 

Cornish vinegar  

6oz smashed cheese burger 17 

Plant based burger 16 (v) 

Brioche / Gara burger sauce / beef tomato / pickled red 

onion / lettuce  

Ravioli pasta 18 (v) 

Westcombe ricotta / delica squash / sage / guajillo  

 

DAILY HAND STRETCHED SOUR DOUGH 

Our dough is proofed on the day for the day and we select 

our favorite topping and change this to coincide with the 

seasons so you get the best of what’s growing great in the 

fields, farms and sea, baked fresh in our pizza oven. 

 

 

SIDES 

Ratte potato / seaweed butter 7 (gf) (v) 

Grilled hispi cabbage / ranch / crispy shallot / chive 9 (v) 

Triple cooked chips / rosemary salt 7 (vg) 

Gem lettuce / Caesar dressing / sour dough bread ends 7 (v) 

Creamed spinach / Cornish sea salt 7 (v) 

Roasted leeks / tahini / lemon / garlic / hazelnut 9 (vg) (n) 

Cornish Sea salt skinny fries (vg) 7 

 

 

Executive head chef: Paul Hegley  

 

Vegetarian (v) Vegan (vg) Vegan option available (vg*) Gluten Free (gf) 

Contains nuts (n) All our food is prepared in the kitchen where nuts,   

gluten and other allergens are present, and our menu descriptions do not 

include all ingredients. If more information about allergens is   

required, please ask a member of the team  


