
Starters
Ham hock and cabbage
(with a spicy tomato salsa)

Spinach & smoked salmon roulade
(flavoured with lime & black pepper and accompanied
by preserved lemons and rocket salad)

Goats cheese & tomato tart
(with a pesto and sun-blush tomato dressing)

Wild mushroom soup finished with truffle oil

French onion soup with cider and a parmesan croute

Duo of melon with a fruit compote and raspberry coulis

Pressed comfit of Gressingham duck terrine
(with comfit shallots & roasted vine tomatoes)

Fillet of smoked trout
(with a purple potato salad & herb oil)

Tian of roasted vegetables
(with goats cheese & a pesto dressing)

Mediterranean vegetable & herbed cream cheese gateaux
(served with a tomato remoulade & beetroot puree)

Smoked haddock fish cakes
(accompanied with a blackened pineapple salsa)
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Mains
Roast sirloin of North Devon beef topped with a
horseradish & black pepper crust
(served with chateau potatoes and red wine sauce)

A duet of comfit & roast Gressingham duck
(placed on a spiced rosti potato & coated in a ruby port sauce)

Braised English rib-eye steak
(cooked in Guinness and served with creamed potatoes)

Braised shank of lamb cumin
(with creamed potatoes & minted jus)

Oven roasted supreme of Orkney Isles farmed salmon
(on a bed of baby spinach, buttered new potatoes and
a chive & lemon beure blanc)

Pan fried rump of Welsh lamb served on a dauphenoise potato
(with a Rioja & sun-dried tomato sauce)

Oven roasted fillet of North Atlantic halibut
(placed on a bed of sweet potato puree with snow crab bisque)

Breast of Somerset chicken filled with a chorizo
& lemon thyme mousselline
(accompanied with dauphenoise potatoes & Chablis sauce)

Wild mushroom and lemon thyme risotto
(encased in a filo pastry parcel and served with a sun-blush tomato coulis) v

Red onion tart tatin
(with a wild rocket & balsamic glaze)

Roasted vegetable mille fuile

all the above dishes are served with seasonal vegetables
& freshly cut crusty breads
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Desserts

After eight mint panacotta
(with amaretto biscuits)

Mocha crème brule with sugared fudge cubes

Apricot honey torte
(served with crushed raspberries)

Baileys and chocolate bread & butter pudding
(with an espresso sauce)

Dark chocolate & cherry griotine
(with fruits of the forest compote)

Citrus tart served with a spiced fruit compote & crème fraiche

Black forest torte
(with a sweetened vanilla cream)

Selection of continental cheeses
(served with assorted crackers and grapes)

Deep-baked apple pie with vanilla cream & fresh raspberries

Dark chocolate tart
(with caramelised apple & blueberry compote)
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