THE CLOSE HOTEL
ALL DAY BAR SAMPLE MENU

Served in the bar, library and garden...
Treat yourself!
Served all day...

A selection of cakes from the bar

3.95

Brunch

Served from 9.30am - 11.30am

Eggs Benedict or Eggs Royale

7.00

French toast, berry compote, crème fraîche

7.00

Scrambled eggs, smoked salmon, toasted sourdough

7.00

Full English, free range egg cooked to your liking

9.00

Avocado, poached eggs, cherry tomatoes, mozzarella, toasted sourdough

8.00

Afternoon Teas

Served from 12 noon to 5.30pm

Cream Tea
Your choice of tea or coffee served with freshly baked scones with clotted cream
and homemade strawberry jam

8.00

Add a splash of fizz with the addition of a glass of Prosecco

7.00

Full Afternoon Tea
Your choice of tea or coffee served with traditional finger sandwiches, a freshly
baked scone with clotted cream, homemade strawberry jam and our Chef’s
selection of treats

17.00 pp

Champagne Afternoon Tea
Full afternoon tea with the wonderful addition of a glass of bubbly

26.00 pp

Snacks

Served 11.30am - 9.30pm

Crispy whitebait, garlic mayonnaise

7.00

Posh nachos, chilli beef, cheese, salsa, sour cream, guacamole

9.00
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Beetroot hummus, grilled flat bread

6.00

Cheesy chips

4.50

Sausage roll, homemade brown sauce

7.00

Garlic and rosemary fougasse

7.00

Soup of the day

6.00

Sandwiches

Served 12 noon - 6pm

Tequila lime chicken sandwich: Crushed avocado, smoked bacon, chipotle mayo

10.00

Croque monsieur: Gruyère cheese, smoked ham, mustard mayonnaise

9.00

Roasted vegetable, mozzarella and pesto wrap

8.00

Homemade fish fingers, tartare sauce and iceberg lettuce wrap
Prawn and lemon mayonnaise, baby gem

10.00
9.00

Salads, mains and sharing boards
Served 12 noon - 9.30pm

River Exe mussels, coconut cream, chilli, lime and coriander

17.00

Heritage tomato, buffalo mozzarella salad

14.00

Sausage, mustard mash, red onion gravy

15.00

Homemade burger, maple cured bacon, tomato salsa, Emmental, chips

17.00

Beer battered fish, chips, mushy peas, tartare sauce

16.00

Ploughmans board: honey-roast ham, stilton, cheddar, apple, mini pork pie,
sourdough

21.00

Seafood board: prawn and lemon mayonnaise, crab crostini, cured salmon,
whitebait, garlic mayo, sourdough

21.00

Please note:
the prices and items listed on these menus are subject to change, and occasionally it is not possible to reflect
this immediately on the website. We apologise if any inconvenience is caused.

