
Our friends at Exe Coffee lightly roast 100% Arabica 

beans in Exeter; retaining natural fruitiness and maximum 

flavour. Their Neighbourhood blend, made up of 

Brazilian, Ethiopian and Guatemalan beans is rich in body 

and we believe it really does make the best coffee. 

ESPRESSO                                               2.55 / 2.90 

WHITE COFFEE                                       3.05 / 3.40 

AMERICANO                                            3.05 / 3.40 

 WITH DOUBLE CREAM                  3.25 / 3.60 

CAPPUCCINO                                         3.05 / 3.40 

LATTE                                                              3.40 

FLAT WHITE                                                     3.40 

MACCHIATO                                         2.85 / 3.20 

MOCHA                           3.80 

ICED LATTE                                                      3.40 

CHAI LATTE                                              4.25 

DIRTY CHAI               4.75 

A Chai Latte with a shot of coffee 

MATCHA LATTE                                               4.25 

TURMERIC LATTE                                             4.25 

BABYCINO                                                       2.25 

Warm frothy milk with mini marshmallows  

 ALTERNATIVE MILKS                               75p 

Almond, soya, coconut or oat milk  

 SYRUPS                                                     75p 

Vanilla, caramel or hazelnut syrup  

AFFOGATO (GF, V)            5.25 

Exe Coffee espresso poured over our artisan gelato 

 CLASSIC A scoop of Fresh Milk gelato & Exe 

 Coffee espresso 

 CHOCOLATE AFFOGATO A scoop of 

 Chocolate gelato & Exe Coffee espresso  

BOOZY AFFOGATO            7.25 

A scoop of Fresh Milk gelato, Exe coffee espresso & a 

shot of Amaretto 

Add whipped or coco whipped cream     75p 

 

 

ACE TEA                                                   2.90 

English Breakfast, Lady Rose, Hot Ginger, Royal Mint, 

Fruit Cocktail 

BREW TEA             3.10 

Decaf, Green Tea        

TREGOTHNAN ESTATE, CORNISH TEA    3.40 

Chamomile, Afternoon Tea  

CHOI TIME CHINESE TEAS                        3.95 

Thousand Year Red, Flower Tower, Jasmine Pearls Green  

BODY AND MIND BOTANICALS                3.20 

Organic Hemp Tea  

ROBERT WILSON           3.10 

Earl Grey  

DARTS FARM’S FRESH ORANGE JUICE      3.60 

HERON VALLEY                                        3.40 

Lime & Ginger Fizz, Pear & Apple Juice 

LUSCOMBE ORGANIC DRINKS                  3.40 

Sicilian Lemonade, Ginger Beer, Raspberry Crush  

BENNETTS KOMBUCHA                            3.95 

Garden Mint, Original 

TRIP SPARKLING PEACH GINGER CBD       3.40 

R-CHI SPARKLING ICED TEA                      3.40 

Manuka with ginger, turmeric and lemon  

SPRITZERS                                                 3.40 

Shute Fruit Elderflower, Urban Cordial Pear & Ginger  

FENTIMANS COLA                                    3.40 

SQUASH                                                   2.25 

Blackcurrant or orange 

LOCAL ORGANIC MILK                             2.25 

DEVONIA MINERAL WATER  

Still or Sparkling  

 350ML                                              2.75 

 750ML                                              3.75 

 

 

 

WHITE WINE       175ml / Bottle 

DARTS FARM PEBBLEDBED WHITE       5.50 / 22.50 

Clyst St George, Exeter, Devon - 11% abv  

VINCENT BOUZEARAU        7.25 / 29.00 

BOURGOGNE ALIGOTE 

Meursault, Burgundy, France—12.5% abv   

GUY ALLION SAUVIGNON BLANC      7.25/ 29.00 

Loire, France - 12% abv 

JORDAN REAL MCCOY RIESLING              29.00 

Jordan Estate, Stellenbosch, South Africa - 12% abv  

 

RED WINE 

DARTS FARM PEBBLEBED RED       5.50 / 22.50 

Clyst St George, Exeter, Devon - 10.5% abv  

CIELLO ROSSO NERO D’AVOLA      6.25 / 27.00 

Sicily, Italy - 12.5% abv 

LOS VASCOS CABERNET        5.50 / 22.50 

SAUVIGNON  

Colchagna Valley, Chile - 14% abv 

 

ROSÉ WINE  

DARTS FARM PEBBLEBED ROSÉ      5.50/ 22.50 

Clyst St George, Exeter, Devon - 11% abv  

SELLADORE         7.25 / 29.00 

Provence, France - 13% abv  

 

SPARKLING WINE  

DARTS FARM PEBBLEBED SPARKLING ROSÉ   35.00 

Clyst St George, Exeter, Devon - 11.5% abv  

 

CRAFT CIDER & LOCAL BEER 

SANDFORD ORCHARDS     4.50 

DEVON RED CIDER 

Crediton, Devon - 4.5% abv, 500ml  

SANDFORD ORCHARDS KATJA          20.00 

PROCESSCO STYLE CIDER 

Crediton, Devon - 8% abv, 750ml  

GILT & FLINT ORGANIC LAGER   4.00 

Musbury, Devon - 4.6% abv, 330ml  

HANLONS CITRA IPA     4.50 

Exeter, Devon - 4.2% abv, 500ml 

SALCOMBE BREWERY SHINGLE BAY   4.50 

Salcombe, Devon - 4.2%, 500ml  

OTTER BITTER       4.50 

Honiton, Devon - 3.6% abv, 500ml 

 

SPIRITS       Single / Double   

WICKED WOLF GIN       6.50 / 9.50 

Served with a Luscombe Tonic 

NON-ALCHOLIC SEA ARCH     6.50 

Served with a Luscombe Tonic 

HOT CHOCOLATE                                    3.50 

  40% MILK  made from our house milk chocolate 

   blended with milk 

Add a large Grown Up Marshmallow      50p 

Add whipped or coco whipped cream     75p 

LUXURY HOT CHOCOLATE                      4.95 

Our delicious hot chocolate with coco whipped cream,  

a large Grown Up Marshmallow & a Darts Farm Wafer 

SEASONAL SPECIAL                                  4.95 

Please ask a team member for today’s special 

BABY HOT CHOCOLATE                           2.95 

Served with mini marshmallows  

COW & CACAO         1.00 

CHOCOLATE TRUFFLES  

Bean-to-bar truffles hand crafted by our  

expert chocolatier, Louise, here at Darts Farm  

Earl Grey, Salted Caramel, Hazelnut Praline, Almond 

Praline, Pistachio Praline, Raspberry (ve), Single Origin 

Madagascar , Spiced Rum, Fresh Mint  

 

ANTICOLI PASTRIES            2.50 

Codine al limone or ciaccolato  

LUXURY MILKSHAKES                               4.95 

Freshly made creamy milkshakes using our homemade 

artisan gelato, double cream and milk 

 FRESH MILK  

 STRAWBERRY  

 CHOCOLATE  

 SEASONAL SPECIAL  

 Please ask a team member for today’s special 

Add whipped or coco whipped cream       75p 

FRESH FRUIT SMOOTHIES (VEA)                   4.95 

Made fresh using blended superfoods & local milk 

 SUPER ACAI Acai, blueberry, banana  

 BERRY  Raspberry, strawberry, blackberry, banana  

 TROPICAL Mango, banana, turmeric, ginger, 

 orange juice & almond milk 

 THE NUTTY ONE  Banana, spinach, peanut butter  

 

 

 



SMOOTHIE BOWLS (V, GFA, VEA)          7.45 

Freshly made using Acai berries; a superfood packed full 

of antioxidants, healthy omegas and low in naturally 

occurring sugars; great for brain and body health 

 ACAI BOWL Acai berries blended with banana & 

 milk, topped with fresh seasonal fruit, Midfields 

 Granola, goji berries, coconut & chia seeds  

 CACAO BOWL Acai berries blended with cacao, 

 banana & milk, topped with fresh seasonal fruit, 

 Midfields Granola, cacao nibs, coconut & chia seeds 

Extra Toppings       50p 

Midfields Granola, Darts Farm Raw Honey, Butter Bike 

Peanut Butter, Nutcessity Almond Butter, Seasonal Fruit  

GREEK YOGURT & GRANOLA (V, GFA)             6.50 

Served with fresh fruit, Darts Farm Raw Honey and 

homemade berry compote 

OVERNIGHT OATS (VE)          6.50 

Pimhill Organic Oats soaked in almond milk, maple syrup 

& chia seeds, topped with fresh fruit & homemade berry 

compote  

TOASTED BANANA BREAD (VEA)              6.95 

Toasted banana and chocolate bread served with fresh 

fruit, homemade berry compote and drizzled with peanut 

butter or Cow & Cacao homemade hazelnut & chocolate 

spread  

SOURDOUGH TOAST (GFA)     3.50  

Two slices of Vicky’s sourdough served with a choice of 

Cow & Cacao homemade hazelnut & almond chocolate 

spread, Darts Farm raw honey, Seville orange marmalade 

or strawberry jam  

TOASTED SAFFRON BUN           3.00 

Served with farmhouse butter  

 

 

 

 

COW & CACAO ARTISAN GELATO 

See our counter for today’s seasonal flavours  

 1 SCOOP        3.25 

 2 SCOOP        4.95 

 3 SCOOP        6.25 

Add a Darts Farm Wafer        75p 

Add Cow & Cacao Chocolate sauce     75p   

 

SEASONAL SUNDAES            7.25 

 THE RUBY RED (GFA, V) Cherry and Mascarpone 

 gelato layered between homemade cherry coulis 

 and meringue, topped with freshly whipped cream 

 and a Darts Farm wafer 

 THE NAUGHTY COW (GF, V) Chocolate and  

 Vanilla gelato layered between homemade 

 chocolate sauce and chocolate coated honeycomb, 

 topped with coco whipped cream and 

 chocolate chunks 

 THE SALTY COW  (GF, V) Salted Caramel gelato 

 layered between salted caramel sauce and popcorn, 

 topped with whipped cream and chocolate shavings 

 Please ask a team member for today’s dairy free 

 option 

 

THE CRÈME DE LA COW SUNDAE (GFA)     10.50 

Chocolate, Vanilla and Hazelnut Gianduja gelato layered 

between homemade chocolate sauce, marshmallows, 

brownie, triple chocolate chunks, whipped cream and a 

mini waffle cone oozing with chocolate 

Please note, this Sundae is not for the faint hearted and we 

would recommend sharing!  

 

AFFOGATO (GF, V)            4.95 

Exe Coffee espresso poured over our artisan gelato 

 CLASSIC a scoop of Vanilla gelato & Exe 

 Coffee espresso 

 CHOCOLATE AFFOGATO a scoop of Chocolate 

 gelato & Exe Coffee espresso  

BOOZY AFFOGATO            6.95 

A scoop of Vanilla gelato, Exe coffee espresso 

& a shot of Amaretto 

Add whipped or coco whipped cream     75p 

 

MAPLE BERRY WAFFLE          9.50 

Homemade buttermilk waffle, served with our Vanilla 

gelato, fresh fruit and whipped cream, drizzled with pure 

maple syrup 

CHOCOLATE WAFFLE          9.50 

Homemade buttermilk waffle, served with our Chocolate 

gelato, homemade chocolate sauce, coco whipped cream, 

& crushed honeycomb 

SALTED PISTACHIO WAFFLE         9.50 

Homemade buttermilk waffle, served with our Pistachio 

gelato, salted caramel sauce, toasted nuts, whipped cream 

& banana  

SPECIAL WAFFLE                          9.50 

Served with our seasonal gelato. Please see our specials 

board or ask our team 

DEVONSHIRE CREAM TEA (GFA)          6.95 

A Darts Farm scone (fruit or plain), clotted cream & 

strawberry jam. Served with Ace Tea for one  

HIGH TEA                    18.50 per person* 

A selection of sandwiches, Pretty Little Pastries, macarons,  

Cow & Cacao homemade truffles, Darts Farm scones, 

clotted cream & strawberry jam. Served with Ace Tea. 

FIZZ HIGH TEA             25.00 per person* 

Our High Tea, served with a glass of our Pebblebed 

Sparkling Rosé 

                                                           *min. 2 people  

BUTTER CROISSANT            2.75 

ALMOND CROISSANT           2.95 

PAIN AU CHOCOLAT           2.95 

CINNAMON BUN            3.75 

PASTÉIS DE NATA            3.25 

CROISSANT ROLL                                     4.50    

Vanilla | Pistachio  

FILLED DOUGHNUT  | CHOUX BUN         4.50 

Please see counter for today’s selection 

SLICES              3.50 

Gazillionaire slice (GF,VE) Ramblejack (GF,VE), Pistachio & 

Cranberry Blondie (GF), Triple Chocolate Brownie (GF)  

ECCLES CAKE & CHEESE           5.50   

A traditional sweet buttery pastry, filled with dried 

currants & spices served with a chunk of Kirkham’s 

Lancashire cheese, served warm  

Served until 11.45am 

SHAKSHUKA (V)            7.00 

A local hen’s egg, baked with lightly spiced tomato sauce, 

spinach & zaatar in our wood oven. Served with Vicky’s 

sourdough toast  

Add chorizo        50p  

WOOD-FIRED ENGLISH                 8.00 

A local hen’s egg, baked with homemade beans & black 

pudding. Served with dry cured streaky smoked bacon & 

Vicky’s sourdough toast 

SMOKED TROUT & EGGS                   7.65 

HIX smoked trout, Darts spring onion & a local free-range 

egg baked with crème fraiche in our wood oven. Served 

with Vicky’s sourdough toast 

FRENCH TOAST            7.50 

Eggy Vicky’s Sourdough Bread served with dry cured 

streaky smoked bacon & maple syrup  

7.50

A croissant roll stuffed with Cow & Cacao gelato & 

lightly toasted; finished with an indulgent sauce & 

toppings 

Make your own in 3 simple steps:  

 

Salted Caramel  

Darts Farm Raw Honey  

Vanilla 

Chocolate  

Real Strawberry  

Mint & Stracciatella  

Exe Coffee  

Hazelnut Gianduja  

Pistachio  

Cherry & Mascarpone  

Seasonal Specials - please ask our team  

Add homemade Cow & Cacao Chocolate & Hazelnut 

Spread for an extra 50p ! 

Cow & Cacao Chocolate Sauce  

Salted Caramel  

Cherry Coulis  

 

Cow & Cacao Chocolate Chunks  

Crushed Honeycomb  

Candied Nuts  

Crushed Devon Meringue  

 

DARTS GELATO CROISSANT                  8.00                      

Our homemade Salted Caramel gelato and Chocolate 

& Hazelnut Spread; with salted caramel sauce and Cow 

& Cacao chocolate chunks 

 

All of our food is made fresh to order, so there may be a 

longer wait during busy periods.  

Food may arrive at different times, as some items are 

prepared in separate kitchens.  

If you have a food allergy, intolerance or sensitivity, please 

speak to a member of our team about our ingredients 

 

V - Vegetarian  

VE - Vegan  |  VEA - Vegan Option Available   

GF  - Gluten Free  |  GFA - Gluten Free Option Available 


