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The Vineyard Café, Sharpham Estate, Totnes, South Devon, TQ9 7UT 
www.thevineyardcafe.co.uk     01803 732178 

 

The Vineyard Café, Sharpham Estate, Totnes, South Devon, TQ9 7UT 
www.thevineyardcafe.co.uk     01803 732178 

 

 
 
Mixed breads & butter                                            

 
£3.00 

 
Olives, mixed breads & olive oil, our homemade Raspberry vinegar 
for dipping 

 
£4.50 

  
 
Starters  

 

 
Soup of the day served with either our homemade cheese scones or 
breads - Wild garlic & walnut pesto 

 
 

£4.75 
 
Deep fried Whitebait with Tartare sauce 

 
£5.00 

 
Our pork and prune terrine served with our own homemade green 
runner bean chutney & breads 

 
£6.50 

 
  
Green pea, mint and Sharpham Rustic cheese fritters topped with 
chive crème fraîche & herb salad leaves.               

 
£5.75/ £8.75 
 

 
Dressed locally caught crab, served with a cucumber salad, wedge 
of lemon and breads  
  

 
£ 7.00  

£ 15.00 

  
 
Boards (available between 12 - 4pm) 

 

 
Cheese Board: 
A selection of some of our Sharpham cheese, plus the very local 
Devon Blue cheese, from Ticklemore cheese dairy, served with our 
homemade green bean chutney, fruits and breads. 

 
 
 

£10.50 

 
Smoked Fish Board: 
A selection of locally smoked fish with a dill, mustard and crème 
fraîche sauce, served with breads. 

 
 
 

£11.50 
 
Charcuterie Meat Board: 
A selection of air-dried ham & salami from Cornwall, local smoked 
ham from  Mc Cabe butcher in Totnes all served with pickle onions, 
mustard & breads 

 
 
 

£12.50 

 
 

 
 

  
 

 
 
 
 
Main Courses 

 

 
Spicy carrot, cumin & raisin Tart served with a warm salad of 
 green beans, mint, sweet potato & pine nuts 
 

 
 
 

£10.50 
  

 
 
Lamb Koffta’s served w  broad bean couscous, crunchy green bean 
coleslaw,  Tzatziki & our flat breads  

 
 

£13.00 
 
Slow roasted belly of Pork served on a smoked bacon, sausage &  
bean Cassoulet                            

 
 

£14.50 
 
Fish of the day, topped with a brown shrimp butter, slow cooked 
fennel & crushed potatoes w a hit of fresh wild garlic 

 
 

£15.00 
 
Puddings                        

 

 
Pear & almond tart served with clotted cream 

 
£6.00 

 
Steamed syrup puddings with custard 

 
£6.00 

 
Chocolate brownie with clotted or vanilla ice cream  

 
£6.00 

 
Baked New York style Rhubarb cheesecake 

 
£6.00 

 
Small Sharpham cheese plate 

 
£6.50 

 
Please be advised some of our foods do contain nuts, dairy products and 
wheat, therefore we would please ask you to inform us if you have 
allergies which may cause concern if consuming the above.   
 
Please note that the minimum payment on credit/debit cards £15.00.   
 
To book a table please telephone as we are unable to accept email 
bookings.  For tables of 9 or more we do add 10% discretionary service 
charge.  Please see the blackboard for information on local suppliers of 
our produce. Thank you. 


