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The Chichester Arms is a traditional 15th century thatched inn and  
has been the hub of village life in Bishop’s Tawton since 1880AD. 

Nobby’s idea of pub food is not fussy gastronomy; It’s proper “Man food” 
prepared and cooked here at The Chichester Arms by him and his small 

team. Chefs Rav, Paul & Charlie driving the kitchen forward with indulgant 
long lunches, teatime temptations, seasonal light bites and heart-  

warming suppers. 

We make no apologies for serving foam on our beer & gravy on our roasts.

A warm welcome is extended to old friends and new.

Pensioners Perks 15% Off
Every lunchtime Monday to Friday  

(Main courses only. Excludes Bank Holidays)

Game Seasons
Species	 England, Scotland & Wales 

Red Stags 	 August 1st - April 30th
Red Hinds 	 November 1st - March 31st
Roe Bucks 	 April 1st - October 31st
Roe Does 	 November 1st - March 31st 
Pheasant	 October 1st - February 1st 
Partridge	 September 1st - February 1st 
Grouse	 August 12th - December 10th 
Ptarmigan	 August 12th - December 10th 
Blackgrouse	 August 20th - December 10th 
Snipe	 August 12th - January 31st 
Jack Snipe 	 Protected
Woodcock	 October 1st - January 31st 
Woodcock (Scotland)	 September 1st - January 31st  
Duck & Goose (inland) 	 September 1st - January 31st 
Duck & Goose (below high water mark) 	 September 1st - February 20th 
Coot/Moorhen	 September 1st - January 31st 
Gloden Plover 	 September 1st - January 31st 
Curlew	 Protected

Game dishes may contain shot.

Bottle

Puddings
Hockings Ice Cream (3 scoops) 	 £5.50
Chocolate Brownie 	 £5.50
Apple Crumble 	 £5.50
Banoffee Pie 	 £5.50
Lemon Cheesecake 	 £5.50
Cheese Board 	 £7.95

Check out the Desserts Board  
for guest appearances.

Hot Beverages
Pot of Tea 	 £2.25
Americano / Espresso 	 £2.50
Cappuccino	  £2.95
Latte 	  £2.95

Wines
Merlot	 £12.95
Rioja	 £12.95
Shiraz	 £12.95
Pinot Grigio	 £12.95
Sauvignon Blanc	 £12.95
Chardonnay 	 £12.95
Rosé 	 £12.95
Prosecco	 £19.95

Our wines are mostly new age with recognisable  
brand names, selected for value and quality.

Simple Things Done Well...



From the Sea
Beer Battered Cod 	 £11.95
Fresh fillet of cod coated in our homemade beer batter,  
fried and served with peas, salad garnish and chips/fries.

Thai Fish Cakes 	 £12.95
Chef’s homemade tasty fish cakes served with  
sweet chilli sauce, salad and French fries.

Breaded Scampi 	 £12.95
Golden fried, served with salad garnish, peas and chips/fries.

Sea Food Tagliatelle 	 £13.95
A selection of sea food in a rich white wine and cream sauce 
topped with Parmesan, served with garlic bread.

All meals may be served with an alternative choice of potato  
if required. Ask your server for the day’s selection.

Check out the Fish and Light Bites Board  
for seasonal additions and changes.

Kids’ Meals
Scampi and Chips/Fries	 £6.95
Sausage and Chips/Fries	 £6.95
Hamburger and Chips/Fries	 £6.95
Battered Chicken Strips and Chips/Fries 	 £6.95

Served with a choice of peas or baked beans.

Salads
Chicken and Bacon Salad 	 £13.95
Succulent chargrilled chicken breast with bacon lardons and 
topped with two of Farmer Bob’s free range poached eggs.

Prawn and Crayfish Salad 	 £13.95
Ham Salad 	 £10.95

Side Dishes
Coleslaw 	 £2.95
Chips/Fries 	 £3.75
Cheesy Chips/Fries 	 £4.25
Garlic Bread 	 £3.75
Cheesy Garlic Bread 	 £4.75
Pan Fried Mushrooms 	 £3.95
Side Salad 	 £4.25
Aioli 	 £1.95
Onion Rings 	 £4.95
Olive’s and Crusty Bread 	 £4.95

To Start
Soup of the Day	  £5.95
Chef’s homemade soup, with crusty French bread.

Prawn and Crayfish Cocktail 	 £8.75
Served with Marie Rose sauce and wholemeal bread.

Deep Fried Whitebait 	 £7.25
Served with wholemeal bread and tartare sauce.

Chicken Liver Pâté 	 £6.95
Chef’s homemade pâté with toast.

Garlic Mushrooms 	 £7.25
Local field mushrooms in garlic butter served en croûte.

Please check out our Starters and Light Bites Board 
for seasonal additions and changes.

Baguettes & Sandwiches
Choice of wholemeal or white bread.

Hand Cut Ham 	 £6.95
West Country Cheddar 	 £6.50
Roast Beef 	 £7.25
Prawn and Crayfish 	 £8.75
Steak Baguette 	 £9.95
Strips of steak, fried onions & peppers in a baguette.

Jacket Potatoes
Tuna and Mayonnaise 	 £7.25
Baked Beans 	 £6.95
Cheddar Cheese 	 £6.95
Baked Beans and Cheddar Cheese 	 £7.95
Prawn and Crayfish	 £8.75

Our Sunday Lunch
A selection of prime roast meats 

together with Chef’s choice of vegetables  
and specials on the blackboard.

The Chichester Chargrill
Check out the Board for succulent steaks,  

burgers and game.
Don’t forget to ask for sauces  
Choose from Pepper, Diane or Blue Cheese.	 £2.50

For the Main Event 
Steak and Ale Pie 	 £11.95
Locally selected prime beef pie, puff pastry lid,  
peas and chips/fries.

Chicken, Ham and Mushroom Pie 	 £11.95
Served with peas, gravy and chips/mash/fries.

The above pies are also available in a smaller 
portion size.	  £9.95

The “Chich” Ham, Egg and Chips	 £11.95
Succulent Devon ham with 2 eggs and chips/fries.

Chichester Hot and Spicy Chicken Curry 	 £12.95
Chunks of chicken in Chef’s curry sauce with rice,  
poppadom and mango chutney.

Chefs Faggots  	 £12.95
Served with onion gravy, peas and mash.

Beef Lasagne 	 £11.95
Layers of Bolognese, pasta and cheese sauce  
served with salad garnish and garlic bread.

Beef and Horseradish Pancakes 	 £13.95
Strips of beef steak in a rich horseradish and cream sauce 
wrapped in a large tortilla and topped with blue cheese.  
Served with hand cut chips/fries and salad garnish.

Chicken and Chorizo Tagliatelle 	 £13.95
Strips of chicken breast in a creamy chorizo sauce topped  
with Parmesan and served with garlic bread.

Spicy Chicken Goujons 	 £11.95
Strips of succulent chicken breast marinated in our own  
mix of herbs and spices, breaded and deep fried served  
with peas, chips/fries and chilli mayonnaise.

Lambs Liver and Bacon 	 £9.95
Pan fried to order and served with onion gravy, peas and mash.

All meals may be served with an alternative choice of potato  
if required. Ask your server for the day’s selection.

Check out the Specials Boards that change seasonally.


