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WELCOME TO PASCHOE HOUSE   

 

 

 

We are starting a new chapter in Paschoe House’s history and we are so grateful that 

you have decided to be a part of it. 

 

Here at Paschoe, we have strong beliefs in supporting our local farmers and smaller 

independent suppliers. A lot of the produce you will see on our menus is directly from 

Devon’s larder, not forgetting our very own walled garden. 

 

Our kitchen concentrates on the flavours and textures that feature on your plates to best 

showcase the wonderful products we have available to us on our doorstep, we like to 

keep things simple. 

 

 

We hope you enjoy your experience here at Paschoe House. 

 

 

Tabitha, Craig & the Paschoe Team  
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SUPPLIED BY  

 

TAW RIVER DAIRY “Tucked away in the heart of rural Devon is Taw River Dairy, owned and run by 

Sam and Katie, a passionate, young couple with a love for animals and the countryside. Together we have 

a combined interest in farming sustainably and as naturally as possible, allowing all our cows to rear their 

own calves is fundamental to our holistic beliefs. Although this is not a modern farming method it does 

take us back to basics, back to our roots and back to the ways our grandparents kept dairy cows. After all 

Sam’s Grandfather provided milk in a very similar way for the local area more than 60 years ago so it is in 

in our heritage to do the same. Our dream is to share this with you and provide you with our ethical 

premium products. Our small eco-friendly farm is home to 20 Jersey’s both pure-bred and crossed with 

other native dairy breeds. We believe that happy cows produce happy milk, and we think that because 

our cows are grazing as many days as possible and all rear their own calves then they must be among the 

happiest cows in the country. Here at Taw River Dairy we also have a small flock of Romney sheep who 

co-habit with the cows, they help maintain the species rich meadows that our cows love so much. Taw 

River Dairy has always been about caring for our environment, wherever possible we use sustainable 

options, from re-usable glass bottles to compostable ice cream spoons. All our land and animals are 

farmed organically and we have our own bee hives, our bees are important in the pollination of our 

herbal and grass leys.” 

 

HAWKRIDGE FARMHOUSE DAIRY PRODUCE LTD “Hawkridge Farmhouse Dairy Produce has 

been based in the heart of the Devon countryside for the past 40 years. The family-run business has since 

grown into the leading independent dairy produce wholesaler in the south west of England. We are proud 

to offer an extensive, quality product range to delicatessens, farm shops, specialist retails outlets, as well 

as hotels, restaurants, pubs and the rest of the catering industry. The Hawkridge range offers a wide 

variety of imported continental cheese and delicatessen products, as well as offering over 100 local 

cheeses collected from farms whose quality we are always very keen to promote. At Hawkridge we aim to 

supply a good range of quality products at competitive prices, with a friendly and reliable service.” 

 

OLIVER’S BAKERY “We are an independent family bakery situated in the middle of Crediton High 

Street. We have been providing the locals with a tempting array of delicious handmade products for the 
last 10 years. We offer a wide range of bread, savouries, cakes and confectionery products, as well as 
personalised celebration cakes and beautiful wedding cakes. We use only the best ingredients and are 
extremely proud of our products, whether it’s our crusty white bread made with overnight fermented 
dough or our all butter shortbreads and flapjack, it’s all about quality and flavour. Why not come along 
and see us in our bakery (in Exeter or Crediton) and treat yourself to something delicious.” 

 

M.C. KELLYS “Based in the heart of mid Devon, M.C. Kelly is a catering butcher and fine foods supplier 

to the local catering and retail industries. M.C. Kelly Ltd was founded in 1956 by Michael Chalice Kelly and 
his wife Philippa when they started farming chicken and turkey and selling them to local butchers. Over 
the years the company has diversified and grown, but we have held true to our values, never 
compromising on provenance and sustainability.” 
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BLACK DOG FARM “We have been in free range egg production for over 20 years but in July 2013 

we launched the Black Dog brand, to give consumers the opportunity to have eggs supplied direct by us, 

the farmer, at great value for money. The farm is home to 25,000 free range laying hens. The hens have 

freedom to roam over 100 acres of land, co-grazing alongside the Black Dog herd of Ruby Red cattle and 

Dorset sheep. The eggs are collected, graded and packed by us daily, guaranteeing freshness direct to 

your door within 24/48 hours of being laid. Looking after the hens is our number one priority and we 

have RSPCA accreditation and the ‘Lion Quality Standard’ certificate of conformity to prove we do it well. 

Our customers range from restaurants, hotels, pubs and coffee shops to village and farm shops, butchers 

and schools.” 

 

PIPER’S FARM “Pipers Farm is a 50-acre, all grass, family farm, located just north of Exeter in Devon. It 

lies in an area of rolling hills and nutrient-rich red soil. Our fields are small and the 400-year-old 
hedgerows surrounding them are 2 or 3 metres wide. They are priceless reservoirs of biodiversity and 
natural corridors for wildlife. Our valley has a rich heritage of small mixed family farms, some growing 
crops as well as grass, and many of them with a cider orchard that used to supply the Whiteways cider 
press at the end of the road. As we walk up the farm we have a breath-taking view of rolling hills and a 
tapestry of vibrant greens of grass and crops traditionally grown in our valley such as swedes and 
potatoes, punctuated by ploughed fields of ruby red soil. The pasture under our feet is a perfect 
illustration of the timeless values of the traditional systems. The old-fashioned grasses and herbs are 
deep-rooted, drawing nutrients from the Devon soil, with red and white clovers naturally drawing 
nitrogen from the air to fertilise the plants around them. It gives our animals the perfect “5-a-day" 
nourishment with no need for health supplements.” 

 

RITTER COURIVAUD LTD “One of the UK’s leading wholesalers of fine foods, Ritter Courivaud has 

been serving Chefs from Britain’s finest restaurants and luxury hotels since 1929. Ritter Courivaud’s 
customers have access to a vast range of speciality products that support local growers and producers as 
well as ingredients from around the world.” 

 

FOREST PRODUCE LTD “Forest Produce is committed to offering a wide variety of fine ingredients 

for chefs.  Tony, a former chef himself, set up the business in 2003 and we have grown to become the 
preferred choice for chefs across the South West.  We work with the seasons and passionate about 
sourcing local produce which is in abundance here in the South West for example most of our cheese 
suppliers are within 100 miles of our office plus asparagus and salad leaves are within 5 miles.  
Supporting the local community is important to us being a small family business ourselves.” 

 

FLYING FISH SEAFOODS “Founded in 2006 Flying Fish have been serving some of the greatest Chefs 

and Restaurants in the UK, sticking strongly behind the ethos of delivering the best seafood the country 

has to offer to the best restaurants in 24 hours from being caught. We care passionately about the fish we 

supply to our customers. The team is committed to responsible sourcing and follows the highest industry 

practices to protect the rich and ample stocks we currently enjoy. Every weekday morning our expert 

buyers are up before sunrise to pick the best catch from the Day Boats at Looe, Brixham, Newlyn and 

Plymouth markets.  From Haddock’s to Cod to offshore deep-sea Mussels, sourcing from local fisherman is 

key to providing not only the freshest fish, but also vital in supporting the community.” 
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A LA CARTE PRIX FIXE 

£50 

 

To Start 

 

Roasted Squash 

Veloute, Taleggio Ravioli, Candy Walnuts 

 

Tomato 

Goats curd, Bloody Mary Sorbet, White Balsamic  

 

Warm Cured Salmon 

Avocado, Grapefruit, Dill & Buttermilk  

 

Crab  

Mango & Chilli, Wild Rice, Coriander 

 

Pork Cheek 

Bacon, Potato, Onion 

 

Coronation Poussin 

 Gem Lettuce, Spiced Potato, Apple, Cider Caramel  
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Mains 

 

Cauliflower 

Romenesco, Rarebit Royal, Caper & Raisin 

 

Risotto 

Hay Smoked Onion, Pickled Walnut 

 

Stone Bass 

Oysters, Caviar, Cucumber, Lemongrass Emulsion  

 

Turbot 

Mussel Curry, Seaweed Potato, Samphire 

 

Lamb 

Israeli Cous Cous, Piquillo Pepper, Kalamata Olive, Lamb Jus 

 

 Ruby Red Beef  

Fillet, Tongue, Truffle Polenta, Tempura Broccoli  
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Dessert 

 

 

Exotic Fruit 

Coconut Rice Pudding, Passion Fruit, Lychee, Guava 

 

Lemon Tart 

White Chocolate Ganache, Chocolate Sorbet 

 

Banana Split 

Hazelnut, Maple, Vanilla 

 

Carrot Cake 

Pecan, Cream Cheese Sabayon, Apricot Sorbet 

 

Raspberry & Vanilla Verrine 

Milk tapioca, Pain Perdu, Honey Crunch Granola, Yogurt Sorbet 

 

 

 

Tregothnan Tea Infusions, Crediton Coffee & Petit Fours 

£ 7 
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TO BE ENJOYED AS A WHOLE TABLE 

CHEESE MENU 

THREE CHEESES £9 

FIVE CHEESES £12 

 
 
 

Keltic Gold 
Cornish cheese washed in Countryman’s Cider. 

Smooth texture with a full, sweet, earthy flavour. 
 
 
 
 

Cornish Yarg 
A moist cheese from Cornwall with a fresh, creamy taste and a quality all of its own - derived from 

the hand-applied covering of nettles. 
 
 
 
 

Cornish Blue  
Designed to be eaten as a young cheese, Cornish Blue is a very different product from traditional 

English blue cheeses such as Stilton or Dorset Blue Vinny. Moist, sticky, Gorgonzola-ish. 
 
 
 
 

Golden Cross 
This ripened goats' milk cheese is first rolled in ash, then matured to develop a complex, yet 

subtle flavour. The texture is like ice-cream.  
 
 
 
 

Capricorn Goat  
Soft and creamy, it has a mild, clean and nutty goat's cheese flavour.  

 

 

accompanied with homemade biscuits & condiments 

 


