
Traditional pub with quality ales, local food and friendly faces  |  www.globeinnpub.co.uk  |        @globeinnpub
gf - gluten free | gfa - gluten free available | v - vegetarian | vga - vegan available | n - contains nuts | *smaller portion available

THE GLOBE INN

Home-made & locally-sourced  
meals made fresh to order.

Please let us know if you have any food 
allergies or intolerances and we will adapt 

the meal to meet your needs.

BAGUETTES

Served with salad garnish, coleslaw  and crisps  £6

Cheddar + pickle (v) 
 

Smoked streaky bacon, brie + cranberry

Peppered smoked mackerel + horseradish mayo 

SNACKS + SMALL PLATES

Soup of the day + bread £4 (v/vga/gfa)

Bowl of Nocellara olives £2.50 (vg/v/gf)
 

Grilled halloumi cheese + sweet chilli £4 (vg/gf)

Pint of shell-on prawns, lemon mayo + bread £6 (gfa) 
 

SHARERS

Chilli nachos £6
Melted cheese, vegetable chilli and sour cream (v/vga) 

Meze board £6 (v)  
Selection of antipasti with bread and oil 

Good Game chacuterie board* £8
Locally-raised, cured meats with bread

Chilli nachos or Meze board + two drinks £10 
Choose from craft cans, pint of cask or keg, small 

house wine or soft drink

MAIN DISHES

Oven-baked hake with lemon + caper butter £11
Sustainably-sourced hake fillet cooked in a lemon and  

caper butter. Served with fries, salad and tartar sauce (gf)

Steak + fries 8oz sirlion £14.50 or 6oz fillet £16.50
Steak from pedigree Limousin cattle at Colombjohn Farm, 

Exeter. Served with fries and garlic mushrooms (gf)

Thai red chicken curry + rice* £11
Free-range chicken in a spicy red thai curry sauce served 

with jasmin rice and a carrot and corriander salad (gf)

The Globe Burger + fries + slaw* £9.50

Two 3oz beef patties, smoked bacon, cheese, 

gherkin & burger sauce in a brioche bun (gfa) 

Quinoa, beetroot + edamame burger + fries + slaw £9.50 
Burger topped with cheese, sweet chilli sauce and salad in a 

brioche bun. Vegan version available (v/vga/gfa)

Helford blue cheese + mushroom pasta bake* £9
Pasta baked in a creamy Helford blue cheese sauce with 

mushrooms. Served with garlic bread + salad (gfa/v)

SIDES

Seasonal veggie bowl £3 (gf/vg)

Organic salad leaves nettle + lemon dressing £3 (gf/vg)

Quickes smoked mac’n’cheese £4 (v)

Skin on fries £2.50 + cheese £1 extra (gf/v)

 
DESSERTS

Pimms jelly £5 (gf)  
Served with strawberries and clotted cream

 
Lime posset with raspberries £4.50 (n/v)  

 

Malteser cheesecake + clotted cream £4.50 (v)

Local cheeses, crackers + chutney £6 (gfa) 
 

Taw River Dairy ice cream or sorbet £3 (vga)


