
 

  

 

 

We know that not everyone has the same tastes and  

our team will help amend any dishes to ensure you have  

the meal that you would like! Our menu descriptions do  

not include all ingredients.  Please ask our team  

members for the allergens version for this menu. 

 

*A discretionary 10% service charge will be added  to a table of 8 or more* 

 

    For the Table               Garlic  Baguette  (v) 3.50 

                                      add Cheese  1.00 

                                      Bread and Butter  (v) 4.95 

                  Crusty Baguette, Black Olive Butter, Honey and Chilly Butter,  

                                       Roast Pecan and Red Pepper Butter 

                                      Zucchini Fritti (v) 5.50 

                                      Lemon, Chilli and Mint Yoghurt  

                                      Marinated Olives  (vgn)  4.00 

                                      Pickled Jalapeno Peppers 

                                      Cider-Honey Glaze Chorizo (gf)  7.95 

                                     Black Olives, Sun Blushed Tomato, Baked Bread 

                                

   Small Plate                Homemade Soup (v)  (gfa)   6.50 

                                      Crusty Bread, Butter 

                                      Bubble & Squeak   (gfa)(va)  7.95 /13.95 

                         Oak Smoked Bacon, Poached Free-Range Egg, Hollandaise Sauce 

                                     Thai Cod and Prawns Fish Cake   7.95/13.95 

                Poached Free-Range Egg, Hollandaise Sauce, Grain Mustard 

                                      Pork, Black Pudding and Nduja Sausage Croquette 7.95 

                                      Apple and Plum Chutney, Parmesan, Gravy 

                                      Baked Camembert  8.50 

                                      Honey Drizzle, Thyme, Red Onion Marmalade, Crispy Bread 

                                      Breaded White Bait  7.95  

                                      Cumin Salt, Lemon and Mint Emulsion 

                                      Greek Salad   9.95/ 13.95  

                                      Feta, Tomato, Cucumber, Onion, Oregano, Olives, Rocket 

 

    Large Plate           Sweet Chilli, Chicken and Bacon Salad (gfa)(df)   13.95 

                                     Roasted Nuts, Sweet corn, Croutons, Gremolata 

                                     Chevre Tagliatelle Pasta  14.95 

                                     Goat Cheese, Olives, Sun-Blushed Tomato, Courgette, Rocket, Pine Nuts 

                                     Roast Vegetable Tart (v)  13.95 

                                     Honey Roast Carrot, Jerusalem Artichoke, Broccoli, Beetroot Tartare 

                                     Fish Plater ( Scampi, Salt and Peper Squid, Prawns, White Bait ) 17.95 

                                     Rosemary Chips, Sweet Chilli Sauce, Tartare Sauce, Lemon, Peas 

THE POPLARS 
Country Pub and Dining 



 

                                      

                                    12h Slow Roast Lamb Shoulder (gf) 17.95 

                         New Potato, Greens, Honey Roast Carrots, Mint and Cranberry Jus  

                                     Home Made Lamb Koftas  14.95 

                                     Greek Salad, Tzatziki, Flat Bread 

                                     Catch Of The Day  (gf) 16.95 

                  New Potato, Greens, Chorizo, Creamy Cappers Sauce, Sumac 

                                      Chicken Schnitzel (dfa)  13.95 

                                      Grated Parmesan, Free Range Fried Egg, Rosemary Chips, Salad 

                                      Ginger Marinated  Chicken Fillet (gf)  16.50 

                            New Potatoes, Chorizo, Greens, Mushrooms, Parsley Sauce, Za’atar 

                                        

    Classics                  28 Day Aged 8oz Sirloin Steak  (gf)(dfa) 23.95 

                             Rosemary Chips, Roast Tomato, Dressed Salad, Chimichury Sauce 

                                       Home Made Pie Of The Day  14.95 

                                       Rosemary Chips, Seasonal Vegetable, Gravy 

                                       Ham, Eggs and Chips (ham served warm) (gf)(df) 13.95 

  Free-range Eggs, Rosemary Chips, Dressed Salad 

                                       Freshly 6X Beer Battered Brixham  Fish and Chips   10.50/15.50 

        Rosemary Chips, Garden Peas, Lemon, Tartare Sauce 

                                       Breaded Whole Tail  Scampi  13.95 

      Rosemary Chips, Garden Peas, Lemon, Tartare Sauce 

                                       Poplars Burger    15.95 

                                       Beef Paty, BBQ Pull Pork, Blue Cheese  

                                       Beef   Burger (gfa)  14.95 

                                       Chicken Burger (gfa)  14.95 

                                         

                                        Add  BACON, FRIED EGG  1.00/EACH 

                                All burgers are served with Cheese, Rosemary Chips, Gem, Tomato 

                          Gherkins, House Burger Relish, Smoked BBQ Sauce 

 

 SIDES                               Rosemary Chips  3.50                    Cheesy Chips   4.50 

                                          Dressed Mix Salad   3.50               Buttered New Potatoes   3.50 

                                          Garlic Mushrooms   3.50                Freshly Battered Onion Rings   3.00 

                                          Sautéed Broccoli  4.00                   Roast Carrots, Garlic, Honey  3.50 

 

SAUCES                            Peppercorn Sauce  3.50                   Blue Cheese Sauce   3.50 

                                          Sweet Chilly Sauce  1.50                  Cajun Hollandaise Sauce   3.50 

                                          Black Olives Butter 2.50                               

                             

                                                        Traditional Ploughman’s   13.50  / Sharing 25.50 

                                          Honey Glazed Ham, Mature Cheddar, Brie, Pickled Egg,  Gherkins, 

                                     Crusty Bread, Butter, Chutney (gfa) 

 

FILLED BAGUETTES          Cheese, Tomato, Chutney, Lettuce    9.50   
                                           Grilled Chicken, Lettuce, Tomato Chutney   9.50           

 Served with dressed                   Bacon, Brie and Cranberry  9.50 

 salad and Koffman chips            Fish Fingers,  Tartare  Sauce   9.50 

  12.00 – 14.45  


