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The finest handmade pies from the Westcountry
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Available as “Individual”, “Medium” (for 2 people) and “Family” (feeds 3-4 people)

Game Pie:
A rich mixture of venison, pheasant, rabbit & pigeon cooked with juniper berries & red wine to give a rich gravy and encased in a short crust pastry case.  








Beef & Guinness:
Locally sourced beef cooked slowly with Guinness to give a rich flavour, ideal for a cold winters evening.
Steak & Ale:

Locally sourced beef cooked slowly with Ale and carrots to give a rich distinctive flavour.
Steak & Kidney:
Locally sourced steak & kidney cooked slowly to give a rich gravy with a traditional flavour.


Steak & Stilton:
Locally sourced beef cooked slowly with mushrooms and added stilton to give a rich gravy and distinctive flavour.
Steak & Mushroom:
Locally sourced beef cooked slowly with chestnut mushrooms to give a rich gravy.

Beef & Red wine:
Locally sourced beef cooked slowly with red wine, smoked bacon & mushrooms to give a wonderful flavour.
Chicken & Leek Pie:
Creedy Carver Chicken cooked with leeks in a white sauce.




 

Chicken & Mushroom Pie: Creedy Carver Chicken cooked with mushrooms in a white sauce.

Peppered Mushroom & Stilton Pie: A combination of chestnut mushrooms and stilton in a green peppered sauce. (Suitable for vegetarians).
Mediterranean Pie:
Oven roasted peppers, courgettes, aubergines and red onions and crushed garlic in a delicious Sicilian cherry tomato and basil sauce with black olives. (Suitable for vegetarians).



 

Homity Pie:
A wonderful combination of potato, onion, leeks, cheese in a white sauce the topped with a mature grated cheese (suitable for vegetarians).
Cold Cutting Pies:

Chicken & Ham:
A blend of diced chicken breast, gammon ham and diced & minced pork with added cranberries in a hot water crust pastry.

Game Cutting:
A mix of venison, pheasant, pigeon & rabbit blended with diced & minced pork encased in a hot water crust pastry.
Chicken & Apricot:
Diced chicken breast blended with diced & minced pork with added sun dried apricots in a hot water crust pastry.

Pork Pies:
Hand made pork pie using only local diced and minced pork and a blend of herbs to give a traditional taste.
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