
BRITISH CLASSICS

We have now won a certificate of excellence for 2014 & 2015, 
we would appreciate your continued support and feedback to 

continue our strive for excellence.

SPECIALS 
Please look at our blackboard for our Specials 

which are changed on a regular basis. If you 
have any queries please ask your server.

OUR SUPPLIERS
Wherever possible we use produce sourced from local 
suppliers. Our meat is from a Devon butcher, our eggs are 
free-range from a local nearby farm, and our fish is supplied 
by an Exeter fishmonger. We buy the best quality local produce 
available, which is why our food tastes so good. 

OUR TEAM
Head Chef Graeme Murfin and his team are dedicated to consistently 
producing beautifully cooked, well-presented food for your complete 
satisfaction. If you have any allergies or special dietary requirements 

please ask your server to relay this to Graeme who will do his very 
best to accommodate you or answer any queries you may have.

V GF WARMING PORRIDGE
with Dates, Toasted Walnuts 

and Honey
3.95

V MIXED TOAST
Mixed Toast with Butter and Jams

2.95

BACON OR SAUSAGE SANDWICH
Hand-cut Bread and Butter 

3.95

FARMHOUSE BREAKFAST
Two Rashers of Thick-cut Bacon,  
two of our Butcher’s Sausages, 

Grilled Plum Tomato, Field 
Mushroom, Sautée Potatoes, two 

Free-range Eggs, Toast and Butter 
10.75

V ALLOTMENT BREAKFAST
Halloumi Cheese, Baby Spinach, 

Sautée Potatoes, Grilled Plum 
Tomato, Toasted Sourdough

9.95

EXE BREAKFAST
Two Rashers of Thick-cut Bacon,  
one of our Butcher’s Sausages, 
Grilled Plum Tomato, two Free- 

range Eggs, Toast and Butter 
8.95

EGGS BENEDICT 
Two soft Poached Free-range Eggs, 

Hand-cut Granary Toast, Hollandaise 
Sauce. Served with a choice of Ham, 

Baby Spinach or Black Pudding
8.45

BREAKFAST 

PANCAKES 
Pancakes,  

Smoked Bacon  
& Maple Syrup 

6.95

PEPPERED RICOTTA 
Sourdough,  

Strawberry Compote 
6.95

CHEF’S SOUP  
OF THE DAY 

Served with Crusty Bread 
5.45

AVOCADO TOAST 
Pico de Gallo,  

Two Poached Eggs  
on Sourdough Bread 

7.85

DEEP FRIED  
BRIE 

with Cranberry Sauce 
5.95

CALAMARI 
Cajun Spiced Calamari,  
with Sweet Chilli Sauce 

6.95

LIGHT BITESSALADS OPEN SANDWICHES 

SKIN-ON FRIES
2.95

HOUSE SALAD
2.95

MUSHY PEAS
1.00

HAND CUT CHIPS
2.95

BAKED BEANS
1.00

TEMPURA ONION RINGS
2.95

SIDES
TOASTED TEA CAKE

Butter and Jam
1.95

BUTTER CROISSANT
1.90

HOMEMADE MATURE      
CHEDDAR SCONE

1.90

PAIN AU CHOCOLAT
1.90

PASTRIES

PUDDINGS
CHOCOLATE 

BROWNIE
Chocolate Sauce, 
Vanilla Ice Cream

4.95

WARM  
BELGIAN WAFFLE
Butterscotch Sauce  

and Vanilla Ice Cream
3.95

CHEESE BOARD
A trio of Local  

Cheeses, Crackers  
and Fruit Chutney 

6.95

LLOYD’S STEAK BURGER
Grilled Steak, Brioche Bun, Caramelised Onions, Caesar Dressing,  

Gem Lettuce, Tomato and Skin-on Fries (can take up to 15mins to cook)
11.95 

Extra £1 for Cheese or Bacon

LLOYD’S CHICKEN BURGER
Panko Breadcrumbed Chicken Breast, Brioche Bun,  

Sweet Caramelised Onions, Caesar Dressing, Gem Lettuce,  
Plum Tomato and Skin-on Fries

11.95

HAM, EGG AND CHIPS
Braised Ham, two Fried Free-
range Eggs, Hand-cut Chips

8.95

HOMEMADE QUICHE
Please ask for today’s fillings, 

served with a New Potato Salad 
and Dressed Leaves

8.95

FISH AND CHIPS
Tempura Battered Cod, Hand-cut 

Chips, Lemon Wedge
10.95

FISHCAKES
Salmon & Dill Fishcakes,  

Mushy Peas, Salad Leaves  
7.95

SMOKED SALMON 
& EGGS

Smoked Salmon and 
Scrambled Eggs, 

two slices of Hand-cut 
Granary Toast

8.75

EXTRA 
BREAKFAST 

ITEMS
1.25 each

CAESAR SALAD
Cos Lettuce, Croutons,  

Caesar Dressing, shaved Parmesan. 
Served with a choice of Chicken,  

Bacon or Smoked Salmon
10.95

FALAFEL SALAD
Falafel, Yoghurt & Mint Dressing,  

Green Chop Salad 
9.25

CHORIZO & ROASTED BEETROOT
Chorizo & Roasted Beetroot Salad  

with Crumbled Feta,  
& Pumpkin Seeds

9.95

CORONATION CHICKEN, 
SMASHED AVOCADO 

7.95

V  BASIL PESTO, GOATS 
CHEESE & BEETROOT 

6.95

SMOKED SALMON,  
CRÈME FRAÎCHE, CUCUMBER

7.95

PARMA HAM, BRIE  
& FRUIT CHUTNEY 

7.95

All sandwiches are served with 
House Pickle and a Salad Garnish.

ICE CREAM SUNDAE 
Vanilla Ice Cream,  

Chocolate Sauce and 
Toasted Almonds

3.95

VV V

V

GF

V Suitable for 
Vegetarians

Gluten free

GF  ETON MESS
Sweet Fruit Compote, 

Whipped Devonshire Cream  
and Meringue

3.95



SOFT DRINKS AND SMOOTHIES
COKE
2.55

DIET COKE
2.55

SPRITE
2.55 

 ORANGE, MANGO  
AND BANANA

2.95

PINEAPPLE, BANANA  
AND PASSION FRUIT

2.95

ORANGE JUICE
2.40

APPLE JUICE
2.40

CRANBERRY JUICE
2.40

COFFEE
CAPPUCCINO

Espresso with Steamed, Frothy Milk and 
Chocolate Dusting

2.60/3.00

HOT CHOCOLATE
Luxurious Chocolate blended with Hot frothy 

Milk and Chocolate Dusting
2.70/3.25

AMERICANO
A delicious long Coffee that mixes shots of 

Espresso with Hot Water, add Milk if you like
2.35/2.85

LATTE
A shot of Espresso and lots of Fresh

Steamed Milk
2.50/3.00

ESPRESSO
A perfectly made Espresso with an 

intense flavour
2.00/2.55

MOCHA
Espresso blended with Hot Chocolate and 

Steamed, Frothed Milk
2.75/3.20

OUR WINE
We have carefully selected our house wines 

which we think are delightful and great 
value. We hope you enjoy them. However, if 

you want a greater selection, we have an 
extensive Wine List, please just ask.

EVENING
We are open every Friday and

Saturday evening for dinner, please ask 
your server for our evening menu.

To make a booking please call
01392-499333 or make a reservation on 

our website www.lloydskitchen.co.uk

ENGLISH BREAKFAST
1.95/2.40/3.25

EARL GREY
1.95/2.40/3.25

PEPPERMINT TEA
1.95/2.95/3.65

GREEN TEA
1.95/2.95/3.65

LEMON AND GINGER
1.95/2.95/3.65

FRUIT TEA
1.95/2.95/3.65

TEA

HOUSE WHITE
Fresh crisp White Wine with a

Fruity Flavour
4.25        5.65        16.95

       (125ml)  (175ml)   (Bottle)

PINOT GRIGIO
Refreshing light and zesty  

Dry White Wine
4.65        5.95        17.95

       (125ml)  (175ml)   (Bottle)

ROSE
Light, dry and crisp with  

Fruity Red Berry Flavours
5.35        6.45       16.95

        (125ml)  (175ml)   (Bottle)

HOUSE RED
Ripe Blackberry and Cherry Flavours 
Wrapped around a Soft Mellow Core

4.25        5.65       16.95
              (125ml)  (175ml)   (Bottle)

OUR COFFEE
Our Coffee is a unique blend of the finest coffee 

beans slow roasted in the Northern hills of Italy and 
made exclusively for Lloyd’s Kitchen. Available to 
buy in 250g bags so you can enjoy our beautiful

coffee in your own home.

HOUSE WINES

APPLE & APRICOT
3.35

SICILIAN LEMONADE
3.35

RASPBERRY CRUSH
3.35

COOL GINGER BEER
3.35

CRANBERRY CRUSH
3.35

LIME CRUSH
3.35

WILD ELDERFLOWER BUBBLY
3.35

ORGANIC DEVON CIDER
3.85

LUSCOMBE DRINKS

BEER AND CIDER
SAN MIGUEL (330ml) 5.0%

3.95

MAGNERS CIDER (568ml) 4.5%
4.95

PERONI (330ml) 5.1%
3.95

CORONA (330ml) 4.5%
3.95

KOREV DRAUGHT LAGER (400ml/568ml) 4.8%
3.95/4.95

TRIBUTE ALE (500ml) 4.2%
4.95

FUNCTIONS
Lloyd’s Kitchen is available for private 
functions and parties. Accommodating 
up to 50 seated or up to 80 people for a 

stand up buffet. The restaurant is a great 
venue for parties, functions or corporate 

events and can be tailor made to suit your 
individual needs and budget.

OUR PLEDGE
We are committed to delivering fresh, delicious food, 

using local produce wherever possible. We pride 
ourselves on the standard of our service and the warmth 

of our welcome. We hold ourselves to the highest 
standards, while still delivering quality and real value 
for money. Customer satisfaction is our number one 
priority, we look forward to seeing you back soon – 

Thank You for dining at Lloyd’s Kitchen


