
smallplates
a bowl of green olives from sicily.................................................................£2.50

arthouse special bruschetta selection............................................................... £4

arthouse pestos & arthouse breads.................................................................. £4 
smoked garlic beetroot | hazelnut basil lemon | orange asparagus peanut

arthouse hand crafted breads......................................................................£3.50

artisan meat boards........................................................................... £4.50 each

meat
chargrilled mixed up lamb stix & sensual cous cous...............................£7.50 / £14

sticky slow spit pineapple pork with chilli kick ......................................£6.50 / £12 
(perfect with sweet potato wedges!)

dolcelatte stuffed feather blade flash fried with crispy hard herb coat.......... £7 / £13

mega stinging nettle burger ......................................................................£13.50 
the ultimate stack of pork & beef burger, cornish blue stuffed portabello,  
the crispest baby gem & a sweet/sour chilli nettle salsa!

boii chicken salad, agra dolce chicken dressing....................................£6.50 / £12  
with chilli mint & lemon

chargrilled marinated sirloin with chilli, garlic & ginger ................................£14.50

 fish
grilled scallops on beetroot, roast parsnip & horseradish pureé................... £8 / £15

baked rolled & stuffed whiting & aubergine caponata.............................£6.50 / £12

chargrilled king prawn lollipops with sexy sweet sour, firey & crunchy dips... £8 / £15 

fresh grilled lobster caught & wrestled this morning............................£17 / £35.50

grilled whole south coast mackerel & black olive tapenade................................ £12 

black pepper, hot smoked salmon, rocket lemon salad...........................£7.50 / £14

newspaper baked whole bream stuffed with fennel, ginger & spring onion........... £15

veg
massive four cheese & hard herb baked mushroom .................................... £6 / £9

old school tomato mozz salad arthouse style ........................................ £4.50 / £7

grilled aurbergine, smoked mozzarella, basil & tomato baked stack ........ £6.50 / £12

sweet pepper filled lemon thyme fregola ............................................ £5.75 / £11

citrus sushi rice, courgette blocks, beetroot & carrot crisps, soy........  £6.25 / £11.50

chargrilled vegetables dressed in lemon oil ...................................................£4.50 

blood orange, mango, corriander & halloumi salad ............................................  £6

lemon, thyme, fregola salad ................................................................ £3.50 / £6

fire & ice salad, warming chilli, sweet lime &  ....................................... £3.50 / £6 
cooling cucumber with shaved spring onion

pak choi, courgette ribbon, black pepper, lemon ................................................ £4

romano wedges & chilli sweet potato wedges with lime aioli ............................... £4

pudding/cheese
banana chocolate spring roll .......................................................................£5.50

mango & lemon grass parfait ......................................................................£5.50

stem ginger pudding, butterscotch sauce, white chocolate sorbet.....................£5.50

pineapple carpaccio ...................................................................................£5.50

baked spiced rice pudding ..........................................................................£5.50

affogato....................................................................................................£4.50 
arthouse vanilla ice cream with a double espresso

selection of specialist cheeses ....................................................................£6.50  
served with arthouse breads, honey & celery

dessert wines
chateau cameron, sauternes 2006 france	 37.5cl - £22    75ml - £5   

vin santo di montepulciano, crociani 2001 italy	 50cl - £37.50   75ml - £6.20

heaven on earth muscat d’alexendrie fairtrade 	 50cl - £18.50   75ml - £3.50 
south africa

     organic

we are open tuesday to saturday for lunch and tuesday to sunday for dinner

all tips go to staff without deduction.

we accept cash, visa, mastercard, amex and maestro but not cheques. 

due to the presence of nuts in some of our dishes, we cannot guarantee the 

absence of nut traces in our menu items. please ask about any other special dietary 

requirements.

our multi plate menu is designed for sharing....

apéritifs
glass prosecco............................................................................... £4.50

glass Perrier Jouet champagne........................................................ £7.50

classic champagne cocktail............................................................. £8.50 
sugar, bitters, cognac topped with champagne

milano.......................................................................................... £5.50 
campari, orange juice & prosecco

fino sherry..................................................................................... £3.50

bellini........................................................................................... £5.50 
prosecco with peach puree

digestifs
pedro ximinez barbadillo.......................................................75ml - £3.70

amaretto di saronno.............................................................25ml - £2.50

grappa................................................................................25ml - £2.75

limoncello...........................................................................25ml - £2.50

brandy alexander............................................................................ £5.50 
brandy, creme do cacao, cream topped with grated nutmeg

port

churchills special reserve port................................................... 75ml - £4

fonseca 10yr old tawny.........................................................75ml - £5.50

dow vintage 1985................................................................75ml - £9.50

armagnac

chateau pellehaut 10yo armagnac.............................................. 25ml - £4

baron de sigognac vintage 1978................................................ 25ml - £5

cognac

courvoisier..........................................................................25ml - £2.75

remy martin vsop.................................................................25ml - £3.50

hine rare vsop......................................................................25ml - £7.50

ask for our large selection of spirits

drinks
san pellegrino & aqua panna mineral water................................ £1.50 / £3

san pellegrino cans........................................................................ £2.20 
lemon, orange or blood orange

coca cola, diet coke........................................................................ £1.95

luscombe organic juices.................................................................. £2.75 
sicilian lemonade, elderflower bubbly, ginger beer

eagar juices................................................................................... £1.40 
orange, pineapple, grapefuit, cranberry, tomato

fever tree...................................................................................... £1.60 
lemonade, ginger beer, tonic



beers
americas	 brooklyn lager 35cl 5.2%........................................................ £3.30 
	 flying dog 35cl 5.5%.............................................................. £4.50 
	 goose island ipa 35cl 5.9%..................................................... £3.50

belgium/trappist	 duvel 33cl 8.5%.................................................................... £4.90 
	 westmalle dubbel 33cl 7%.....................................................  £4.50 
	 vedett blonde 33cl 5.2%......................................................... £3.50 
	 vedett white 33cl 4.7%.......................................................... £3.40

german	 fruh kolsch 50cl 5.3%............................................................ £3.95 
	 erdinger weiss 50cl 4.8%....................................................... £4.50 
	 schneider weiss  50cl 5.4%.................................................... £4.80

fruit	 bacchus kriek 37.5cl 5.8%..................................................... £5.95 
	 timmermans strawberry 37.5cl 4%.......................................... £4.90

european	 peroni (italy) 33cl 5.1%............................................................... £3 
	 menabrea (italy) 33cl 4.8%.......................................................... £3 
	 hopenkonig (austria) 33cl 5.1%............................................... £3.30 
	 estrella damm (spain) 33cl 4.6%.................................................. £3 
	 budels organic lager (holland) 33cl 5%..................................... £3.50

mexican	 pacifico claro 35.5cl 4.5%...................................................... £3.95 
	 negra modello 33cl 5.3%........................................................ £4.80

cider	 ashridge organic devon cider 50cl 6.5%................................... £3.95 
	 luscombe organic cider 32cl 4.9%........................................... £3.50 
	 sandford orchards devon scrumpy 50cl 6%..............................  £3.50 
	 hogans vintage perry 50cl 5.4%.............................................. £4.50	

local	 exeter brewery avocet organic 50cl 3.9%................................. £3.95 
	 teignworthy reel ale 50cl 4%................................................... £3.50	 
	 st austell tribute 50cl 4.2%..................................................... £3.50	

tea/coffee
single espresso.......................................................................................................£1.75

cafe latte ...................................................................................................................£2

cappuccino .................................................................................................................£2

americano .............................................................................................................£1.80

liqueur coffees .......................................................................................................£5.50

hot chocolate...............................................................................................................£2

extra shot..................................................................................................................50p

tea .......................................................................................................................£1.75 
lahloo tea, a boutique loose leaf tea company, hand-pick and custom blend some of the worlds finest teas

arthouse fizz	

igt cantine giol prosecco frizzante, italy	 £4.50		  £17.50 
easy-going fizz reminiscent of ripe pears. softly sparkling & not too dry.	

meinklang pinot noir frizzante prosa 2007/08 austria			   £19.50 
this aromatically vibrant sparkling from austria is full of fresh, strawberry & red cherry fruits. the mousse (bubbles) aren’t 

too busy & so the feel in the mouth is light & refreshing. a very good midday aperitif!

albet i noya cava brut			   £21.50 
more substantial than the prosecco. expect crunchy, green-apple fruits & a nutty finish.

trillians sparkling red ‘clare valley’  paulett vineyards			   £23.50 
a cabernet/shiraz/merlot blend – ruby red with enticing plum & savoury aromas. a lot of fun.

champagne fleury blanc de noirs brut nv france			   £39.50 
excellent, fresh, lively pinot nose. really elegant, delicate, good depth of flavour… top class!

perrier jouet grand brut nv	 £7.50	 £24	 £44 
distinguished champagne from a well respected house. elegant notes of citrus & honey.

arthouse lighter style whites	
inzolia/chardonnay di sicilia ‘ll paradosso	 £2.20	 £3.30	 £12 
a dry white with scents of apricot & honey on the nose.

toscar airen blanco bodegas latue, 2010 spain	 £2.80	 £3.70	 £14 
fresh, fairly rich white orchard fruit with a crisp finish.	

giol pinot grigio, 2010 italy	 £3.20	 £4.60	 £17 
friendly, quietly enjoyable pinot grigio with clean red apple fruits.

picpoul de pinet ‘terre de neptune’ 2010 france			   £19 
extremely fresh white with clean lemon & mineral notes. perfect aperitif or with seafood.

macon fuisse, domaine jp auvigue 2009/10 france			   £27.50 
small boutique winery – complex, dry notes of melon, honey & fine minerality

arthouse dry fruit driven whites
sauvignon blanc, la vigneau 2010 france 	 £3	 £4.30	 £16 
crisp & refreshing with light tropical fruit & a crystal clear palate.

meinklang gruner veltliner, 2009/10 austria			   £21 
crunchy, white pepper scented with a palate-tingling acidity & a fresh, seafood-friendly finish.

monte blanco verdejo, bodegas ramon bilbao 2010 spain			   £21 
fragrant & golden bright with essence of passion fruit, anise & fennel.

la raia gavi, 2009 italy			   £24.50 
peachy on the nose. lovely acidity, white pepper & green plum on the mid palate

sancerre, domaine merlin-cherrier 2010 france			   £29.00 
aromatic blackcurrant character with an extra richness of gooseberries with a long & zesty finish

arthouse full & complex whites
jean bousquet unoaked chardonnay, 2010 argentina	 £3.50	 £4.95	 £19 
pale gold with green tones. hint of honey & peachy-apricot nose.  

butter & tasty notes on the palate with pure grapefruit finish

emiliana organico novas viognier, 2010/11 chile			   £20 
fresh peach & apricot fruits abound in this luscious, opulent wine

riesling d’alsace paul zinck 2009/10 france			   £24.50 
dry riesling with zingy, bright floral, lemon & sherbet flavours. 

millton te arai chenin blanc, 2008 new zealand 			   £23 
off-dry, yet refreshing, with flavours of pear & quince & honey.

sauvignon blanc ‘durvillea’, astrolabe winery 2010 new zealand		  £24 
amazing, zingy kiwi fruit, green apples & tropical fruit from one  

of the most respected wine makers in marlborough.

chablis 1er cru ‘fourchaume’ domaine n&g fevre 2008/09 france		  £35 
dry, elegant with powerful citrus notes. one of the most sought after premier cru vineyards.

arthouse light & easy reds
nero d’avola/shiraz di sicilia ‘ll paradosso’ 2010 italy	 £2.20	  £3.30 	 £12 
ripe black fruit & spice overlaid with cherrys & smooth tannins.

toscar tempranillo bodegas latue, 2010 spain	 £2.80	 £3.70	 £14 
easy drinking rounded tannins & silky texture.

gamay de loire caves du haut  poitou 2009/10  france			   £19 
bright purple with attractive notes of red berry fruit & hints of cherry jam.

pinot noir ‘meinklang’ 2009 austria			   £22.50 
pinot noir is thriving in austria & this excellent, biodynamic example shows what it’s capable of here. ripe, red cherry fruits 

define the palate & are neatly intertwined with soft tannins. very seductive indeed!

arthouse medium bodied reds
shiraz ‘stonedale’ rietvallie estate 2010/11 s.africa	 £3	 £4.30	 £14 
juicy blackberries, sweet spice & violet. easy drinking & delicious.

vega tinto, dfj vinhos 2007/09 portugal	 £3.40	 £4.90	 £18 
rich & full bodied but very smooth.  delicious intense fruit with a complex & elegant finish

cotes du rhone, domaine l’amandine 2008/09 france	 £3.70	 £5.10	 £19.50 
a fantastic nose of spice & wild strawberry, mouth full of black fruits & black peppery spice

faugeres ‘le portail’ domaine des terinities 2009 france		  	 £24.50 
fresh, youthful red cherrys on the nose with a deep, earthy spicy palate. touches of cassis & berry fruits.

nebbiolo di langhe ‘lirano’ rivetto 2009 italy			   £28.50 
pure raspberry fruit with sweet, velvety tannins & a long, earthy finish. class.

arthouse full bodied reds
jean bousquet malbec 2010  argentina	 £3.50	 £4.95	 £19 
fantastic black plum, blackberry & dark cherry fruits that malbec is famous for.

chianti poggiosecco reserva anora, 2007 italy		  	 £23 
classic with a touch of old oak that sets off the red berry & smooth tobacco flavours. enjoyable!

palacio-duque rioja buradon, 2008 spain		  	 £24.50 
incredibly soft, with ripe tannins, with sweet oak, wrapping up & cosseting the  

well-defined red tempranillo fruits. 

lazanou syrah/mourvedre, 2009 south africa			   £28 
rich & concentrated flavours of wild berries from syrah & savoury edge from mourvedre

battle of bosworth shiraz/viognier, 2008 australia			   £30 
chocolate-laced black fruits, liquorice & spice. a powerful wine.

cabernet sauvignon ‘five ashes’, hamelin bay estate 2007/08 australia		  £31.50 
a refined cabernet with blackcurrant, dark mint chocolate, violet & hints of cedary oak.

nuits st georges ‘vieilles vignes’ domaine alain michelot 2007/08 france		  £46 
classic pinot noir. medium ruby colour with concentrated cherry & wild strawberry nuances.

arthouse roses
pinot noir rose, vignerons st pourcain 2010 france	 £3.20	 £4.60	 £17 
filled to the brim with crystal clear strawberry & raspberry fruit.

jean bousquet malbec/cabernet rose, 2009 argentina	 £3.50	 £4.95	 £19 
it’s light, fresh & crisp in the mouth & resonates with the pure malbec fruit.  

cabernet sauvignon gives it that little extra gravitas

coteaux d’aix en provence rose, ch paradis 2010 france			   £22 
pale salmon pink with crunchy strawberry & cranberry flavours. delicate but powerful.

quarter bottles
sauvignon blanc, valarian nv france............................................................................. £5

rioja tinto, paternina nv spain...................................................................................... £5

giol prosecco frizzante 20cl........................................................................................ £7.50

perfect with a straw in the cinema!

half bottles
marques de caceres rioja blanco 2010 spain................................................................ £10.50 
a dry white with juicy melon & citrus notes.

jean bousquet unoaked chardonnay, 2010 argentina...................................................... £11.50

sancerre, domaine merlin-cherrier 2010 france............................................................. £16 
delicate gooseberry aromas & a long, luscious finish.

chablis domaine, n & g fevre 2009 france.................................................................... £16.50 
the nose is intense with peach, pear & citrus aromas. beautifully balanced.

jean bousquet malbec 2010 argentina......................................................................... £11.50

chateau gachon, montagne st emilon 2008 france......................................................... £14.50 
full of rich plummy fruit with strong aromas of cassis & licorice.

fleurie ‘la madone’, georges blanc 2009 france............................................................. £16 
aromas of wild strawberries. approchable ans elegant.

crozes hermitage ‘la matiniere’, ferraton pere et fils 2009 france.................................... £16.50 
clean & pure syrah with forest fruits & mixed spice.

perrier jouet grand brut nv....................................................................................... £24 
distinguished champagne from a well respected house. elegant notes of citrus & honey.

winelist

arthouse brew  

darjeeling afternoon 

earl grey 

refreshing green 

golden rooibos  

jasmine pearls 

english peppermint / fresh mint 

calming chamomile 

lemon verbena

	 125ml	 Half	 Bottle

	 125ml	 175ml	 Bottle

	 125ml	 175ml	 Bottle

	 125ml	 175ml	 Bottle

	 125ml	 175ml	 Bottle

	 125ml	 175ml	 Bottle

	 125ml	 175ml	 Bottle

	 125ml	 175ml	 Bottle


