


THE MOLE Takeaway MENU

HOUSE BAKED FOCACCIA (PB)
Extra virgin cold pressed rapeseed oil

MARINATED GREEN OLIVES (PB)
Gin, lemon & Negroni marinade

SMOKED ALMONDS (PB)

BREADED WHITEBAIT
Malt vinegar mayonnaise

(V) - Vegetarian (PB) - Plant Based
If you have any allergens we need to be aware of,
please speak to a member of the team.

CIDER BATTERED CATCH OF THE DAY
Koffman’s chips, mushy peas, lemon, curry and 
tartare sauce 

PORTHILLY MUSSELS 
Streaky bacon, Devon blue cheese sauce, sourdough

DEVON LAMB SHOULDER RAGÙ 
Fresh rigatoni pasta, English ‘White lake’ pecorino 

CAESAR SALAD 
Gem lettuce, anchovies, bacon, ‘White lake’ pecorino,
local hen’s egg, croutons
Add buttermilk chicken or grilled large prawns £5

£24

£6

£6

£19

£10/£18

£5

£5

£21

BAKED BEETROOT (PB)
Raspberries, whipped plant based feta, almonds

HERITAGE TOMATO PANZANELLA (PB)
Basil, croutons

GRILLED LARGE PRAWNS
Chilli, ginger, garlic and herb butter

LAMB MERGUEZ 
Marinated fennel, cucumber and dill salad

All served in a toasted pretzel bun with Koffman’s chips and
jalapeño & cucumber relish

EXMOOR BEEF BURGER 
Local smoked Quicke’s Cheddar, gem lettuce, 
beef tomato, pickles

BUTTERMILK CHICKEN BURGER 
Fermented chilli sauce, Devon blue cheese, fennel

CRISPY FRIED ENOKI MUSHROOM BURGER (PB) 
Plant based cheese, garlic mayo, pickled red onions

£20

£8/£16

£19

£18

£12

£7

£11

SNACKS

MAIN COURSE BURGERS

SMALL PLATES

PIZZA 
NEAPOLITAN 12” SOURDOUGH

BALSAMIC FIGS (V)
Goat’s cheese, truffle honey, rocket

CLASSIC MARGHERITA (V)
Parmesan, fresh basil, tomato sauce

LEMON CURD
Raspberries, white chocolate, crème fraiche

CLASSIC PEPPERONI
English ‘White lake’ pecorino, oregano, tomato sauce

SPICED LAMB SHOULDER & MERGUEZ SAUSAGE
Wild garlic pesto, goat’s cheese

£20

£20

£19

£18

£22

(V) - Vegetarian
If you have any allergens we need to be aware of,
please speak to a member of the team.


	THE MOLE Takeaway MENU
	(V) - Vegetarian (PB) - Plant Based If you have any allergens we need to be aware of, please speak to a member of the team.
	SNACKS
	HOUSE BAKED FOCACCIA (PB) Extra virgin cold pressed rapeseed oil
	MARINATED GREEN OLIVES (PB) Gin, lemon & Negroni marinade
	SMOKED ALMONDS (PB)
	BREADED WHITEBAIT Malt vinegar mayonnaise
	£5
	£5
	£6 £6


	SMALL PLATES
	BAKED BEETROOT (PB) Raspberries, whipped plant based feta, almonds
	HERITAGE TOMATO PANZANELLA (PB) Basil, croutons
	GRILLED LARGE PRAWNS Chilli, ginger, garlic and herb butter
	LAMB MERGUEZ  Marinated fennel, cucumber and dill salad
	£7
	£8/£16
	£12
	£11

	MAIN COURSE
	CIDER BATTERED CATCH OF THE DAY Koffman’s chips, mushy peas, lemon, curry and  tartare sauce
	PORTHILLY MUSSELS  Streaky bacon, Devon blue cheese sauce, sourdough
	DEVON LAMB SHOULDER RAGÙ  Fresh rigatoni pasta, English ‘White lake’ pecorino
	CAESAR SALAD  Gem lettuce, anchovies, bacon, ‘White lake’ pecorino, local hen’s egg, croutons Add buttermilk chicken or grilled large prawns £5
	£21
	£19
	£24
	£10/£18

	BURGERS
	All served in a toasted pretzel bun with Koffman’s chips and jalapeño & cucumber relish
	EXMOOR BEEF BURGER  Local smoked Quicke’s Cheddar, gem lettuce,  beef tomato, pickles
	BUTTERMILK CHICKEN BURGER  Fermented chilli sauce, Devon blue cheese, fennel
	CRISPY FRIED ENOKI MUSHROOM BURGER (PB)  Plant based cheese, garlic mayo, pickled red onions


	PIZZA
	NEAPOLITAN 12” SOURDOUGH
	£19
	£20
	£18
	CLASSIC MARGHERITA (V) Parmesan, fresh basil, tomato sauce
	BALSAMIC FIGS (V) Goat’s cheese, truffle honey, rocket
	SPICED LAMB SHOULDER & MERGUEZ SAUSAGE Wild garlic pesto, goat’s cheese
	CLASSIC PEPPERONI English ‘White lake’ pecorino, oregano, tomato sauce
	LEMON CURD Raspberries, white chocolate, crème fraiche
	£19
	£20
	£22
	£20
	£18



