
The Passage House Inn, Topsham  
PLEASE SEE OUR SLATE BOARDS FOR  

OUR DAILY SPECIALS 

FOOD ALLERGENS AND INTOLERANCES: 

BEFORE ORDERING PLEASE SPEAK TO OUR STAFF ABOUT YOUR REQUIREMENTS 

- (V) = Vegetarian -- (GF) = Gluten Free -- (GF*) = Can be made Gluten Free -                    

(VEGAN*) = Can be made Vegan -- (DF) = Dairy Free -- (DF*) Can be made Dairy Free - 

= Can be spicy 

  
ALL SUBJECT TO CHANGE AND SUBJECT TO AVAILABILITY 

 

NIBBLES 
 

House Breads with balsamic and olive oil dip (V) (Vegan*) (GF*)  £8  

Kalamata Olives and Sundried Tomatoes (Vegan) (GF) (DF) £7 

Garlic Focaccia Bread (GF*) (Vegan*) £4.50 

Cheesy Garlic Focaccia Bread (GF*) (Vegan*) £5.50 

 
STARTERS 

 

Lime, Chilli and Coriander Squid with dressed leaves (GF)  £8 

 

Local Mussels in a creamy white wine & garlic sauce  

and served with crusty bread (GF*) £10 

 

Ox Cheek Arancini served with a rich tomato sauce and topped 

with parmesan £8.50 

 

Crispy Potato Terrine and Brie “Raclette” served with pickles  

and salsa verde (V)   £8 

 

MAINS 
 

Beer Battered Catch of the Day served with chunky chips,  

minted mushy peas and tartare sauce (DF) £16.50 

 

Moules Frites. Local Mussels in a creamy white wine & garlic sauce  

and served with a side of fries (GF*) £19 

 

Chicken Schnitzel served with roasted new potatoes, coleslaw  

and topped with pesto £15.50 

 

Beef Burger in a brioche bun with Monterey Jack cheese, shredded  

lettuce, house sauce and served with fries, salad and coleslaw (GF*) (DF*) £15.50  
(Why not add bacon for £1.50)  

 

Honey Roasted Ham, Eggs and Chips (GF) (DF)  £13.50 
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8oz Sirloin Steak cooked with garlic butter, served with chips, tomato,  

mushroom and dressed leaves (weight before cooking) (GF) (DF*) £25 
(Why not add a peppercorn sauce to your steak for £4) 

 

Chargrilled Mackerel with mojo verde, served with potato salad and  

dressed leaves (GF)                                                                                                              £15.50 

 

Vegetable Lasagne with dressed leaves and garlic focaccia (Vegan*) (DF*)  £14 

 
 

SHARERS 
 

Beef Chilli Nachos topped with cheddar cheese, jalapeños, guacamole,  

salsa and sour cream (DF*) (GF) £17.50 

 

Vegetable Chilli Nachos topped with cheddar cheese, jalapeños,  

guacamole, salsa and sour cream (vegan*) (GF) £16.50 
  

Cheddar Cheese & Honey Roasted Ham Ploughmans with gherkin, balsamic 

pickled onions, salad, apple, crusty bread and a pineapple & onion chutney.         

(GF*) (DF*) £16.50 

 
SIDES 

 
 Chips (GF) (DF)  £4 add cheese £1  Sauces: (Both £4.00) 

 Fries (GF) (DF)  £4 add cheese £1  Garlic Butter (GF)   

     New Potatoes (DF*) (GF*)         £3.50                 Peppercorn (GF) 
 Dressed Side Salad (GF) (DF)  £3.50 

 Coleslaw (GF) (DF)  £3 

 
                                              
  

 

 


