Teign House Inn

Starters

Soup of the Day

Panko Breaded Calamari

Served with Farm House bread
£4.95

With caper & horseradish remoulade, mixed
leaves and lemon
£5.50

Box Baked Camembert

Smooth Duck Liver & Madeira Parfait

Studded with thyme & garlic, served with Teign
House relish, mixed leaves and petit pain
£6.25

With red onion marmalade, garlic scented toast,
truffle butter and mixed leaves
£5.95

Main Courses
In-House Tagliatelle Arrabiata

6hr Slow Cooked Pork Belly

Homemade tagliatelle pasta with olives, basil and
freshly shaved Parmesan cheese
£12.50

Rolled with streaky bacon and Whippletree
sausage. Served with oak smoked mash, seasonal
vegetables and a port sauce
£13.95

Otter Bitter Batter Catch of the Day

Teign House Burger

Served with Triple Crunch chips, a chunky
homemade tartare sauce and your choice of
garden peas, mushy peas or salad
£11.50

8oz beef burger made in house to the Chef’s
recipe, with tomato & red onion relish and onion
rings on a toasted bun. Seved with skinny fries,
coleslaw and mixed leaves. Add Cheddar, Brie or
smoky pulled pork for £1.00
£10.95

Chef’s Spicy Beef or Bean Chilli

Chef’s own recipe - a special mix of herbs, spices
and peppers. Served with homemade toasted
yoghurt flatbread & sticky rice
£10.95

Home Cooked Horseshoe Ham

With local free range eggs, Triple Crunch chips and
either garden peas or mixed leaves
£10.95

8oz Hanger Steak

A succulent beef cut served pink with confit cherry
tomatoes, garlic mushrooms, dressed leaves and
Triple Crunch chips. Add green peppercorn, blue
cheese or garlic butter sauce for £1.50, Add a ‘pot
of surf’ for £6.00
£12.95

Warm Bacon, Butterbean & Roasted
Artichoke Salad

With mixed leaves and a red wine & garlic dressing
£10.95

Sides & Extras
Garlic bread

Dressed salad leaves

£3.00

New potatoes or mash

Triple Crunch chips or Skinny
Fries

Add cheese for £1.00

£3.00

Bread and butter

Add cheese for £1.00

Onion rings

£1.95

£3.00
£3.00

£2.50

Check our Specials Board for regularly changing seasonal dishes
Allergy Aware: Please let us know of any food allergies and check with staff for ingredients

Teign House Inn
Asian Inspired Dishes
Starters
Oriental Vegetable Spring Rolls

Vegetable & vermicelli noodle spring rolls with a
sweet chilli dipping sauce, herb salad and lime
£5.50

Sticky Chicken Wings

In sesame seeds, served with a herb salad and
fresh coriander
£5.75

Thai Fishcakes

Spiced with Thai curry and kaffir lime leaves. Seved with a herb salad and a sweet chilli & lemongrass sauce
£5.75

Main Courses
Massaman Curry

Chicken, beef, vegetables or king prawn in this
Southern Thai dish. Malay & Indian influenced
with potatoes, bamboo shoots, onions, peanuts
and tamarind. For king prawn add £1.50
£11.25

Thai Green Curry

Sizzling Thai Platter

Beef, chicken, king prawns or veg served on a
sizzling hot plate with onions,peppers, mushrooms
garlic & chilli in a special Thai sauce. For king
prawn add £1.50
£11.25

Thai Red Curry

From central Thailand - your choice of chicken,
beef, king prawn or veg with spring onions,
bamboo shoots, green beans, kaffir lime leaves,
coriander & Thai basil. For king prawn add £1.50
£11.25

A dish popular and common across all of
Thailand - chicken, beef, vegetables, duck or king
prawns with bamboo shoots, butternut squash,
mushrooms, tomatoes, coriander and Thai basil.
For duck or king prawn add £1.50
£11.25

Indonesian Rendang Curry

Pad Thai

This Sumatran dish features slow cooked beef in a
rich coconut sauce with kaffir lime leaves, bamboo
shoots, onions, mange tout and tomatoes.
£11.25

A traditional Thai ‘fast-food’ dish of fried noodles,
prawns, chicken, bean sprouts, crushed peanuts
and egg
£11.25

Thai Jungle Curry

Local to the forests and jungles of Northern Thailand. Chicken, beef, king prawn or veg cooked with a
fragrant curry paste along with galangal, lemon grass, kaffir lime leaves, vegetables & coriander. For king
prawn add £1.50
£11.25
All our Asian Inspired main courses, with the exception of Pad Thai, are served with sticky rice

Check our Specials Board for regularly changing seasonal dishes
Allergy Aware: Please let us know of any food allergies and check with staff for ingredients

