The NoBooy Inn

Main Menu

Starters Mains Burgers

Pie Of The Week £20 :
Warm Bread And Olives £10 With chi h I bles and Venison Burger £19
Ith chips or mash, seasonal vegetables and gravy With tomato and garlic chutney, monterey jack cheese,

With olive oil and balsamic vinegar i ) ]
lettuce, tomato, gherkin, brioche bun & fries

Soup Of The Day £9 FlS.h Md Chips £22 SeefB
With warm bread and butter Battered haddock with chips, mushy peas & tartare sauce ee urggr £19
2X 40z burger patties, monterey jack cheese, bacon, lettuce,
Classic Prawn Cocktail £12. Tei gn Vall ey Muss els £20 tomato, gherkin, burger sauce, brioche bun & fries

) i ) . . . . Add pulled pork £1.50
Prawns in a marie rose sauce with salad, smoked =~ Mussels in a creamy white wine sauce with fries, a crusty cob and

aprika, lemon wedge & a crusty cob butter .
pap & Y Spicy Bean Burger £16
Chicken Liver Parfait £11 Sirloin Steak £32 2x 3 bean burger patties, chimichurri mayo, tomato and
With tomato chutney and brioche toast 100z sirloin steak with chips, mushroom, onion rings, salad & garlic chutney, lettuce,S;com'ato, gherkm, brioche bun, fries
. / . onion rings
eppercorn sauce
(Vegetarian option available) PePP Choose from monterey jack, halloumi or vegan cheese

Warm Goats Cheese And Beetroot Salad £12 Market Fish £24

With baby leaf, cucumber, tomato & a balsamic glaze Local catch of the day with buttered new potatoes, seasonal Don't Forget To Check Our

vegetables, samphire and a carefully paired sauce

Specials Board
Squid Rings £12

With sweet chilli sauce

Ham Egg And Chips £18

Slow roasted ham, 2 eggs and chips with peas

Kids Menu Available

Please inform us if you have any

Chicken Caesar Salad £19 allergies or dietary requirements
Chopped lettuce, parmesan, anchovies, squid, croutons & caesar

dressing



Why are we called

The NoBody Inn

we hear you ask?

According to local legend, in 1952, the pub's landlord passed away. During the wake, the
undertaker and pallbearers brought the coffin to the village churchyard - only to discover
there was no body inside. They later realized the body had been left behind at the inn.
News of the mishap spread quickly. As the undertaker relayed the story back at the pub,
someone quipped that the inn had been “the wake for nobody,” and the name stuck,
becoming The NoBody Inn.

G oy

Town Barton and The NoBody Inn have been at the heart of Doddiscombsleigh for centuries.
Town Barton is first recorded in the Domesday Book of 1086, when it served as the manor
house of Godbold the Bowman, making it one of the few homes that can be directly linked to a
named Domesday owner.

Over time, the house was rebuilt and remodelled. Sir Ralph de Doddescomb, who lived there in
the 13th century, gave the village its present name. Later, the manor was divided among five
families, with one holding Town Barton and the land now occupied by The NoBody Inn.

The building that became The NoBody Inn was originally a cottage and later the village's
unofficial Church House, serving as a meeting place and informal inn from at least the early
1600s. Known as Pophill House, it was owned in the 18th century by carpenter Stephen
Diggines and his family, who were closely connected to the local church.

In 1838, after Stephen Jr.s death, it was officially renamed The New Inn. Since then, it has
remained a much-loved village pub, changing hands only a handful of times while continuing
its tradition of hospitality, fine food, and warm welcomes.

Exeter:

Dunn's Dairy |

Newton Abbot: &~°§
Riverside Eggs &3

"
Sharpham Cheese ;_/){;5; Biishiatn:
VN :

Exmoor:
Devon & Somerset Deer Management

f Cullompton:
Tl Granny Gothard's Ice Cream

~ Cullompton:

Dunsford: Forest Produce
Eastern Hill Farm

Newton Abbot:
Luscombe Farm
o~

Torquay:
; Cox & Laflin Butchers
Paignton:
Bailey’s & Sons

Torquay:
Frank H Mann

Wright Bros.

Where Our Food Comes From

We're proud to work with outstanding local suppliers across Devon
and the South West, helping us bring the best of the region to your
plate. From fresh Brixham fish toExmoor venison, seasonal
vegetables, artisan cheeses, dairy, eggs and handmade ice cream,
our menu is shaped by the people and producers around us.



