2010 Dinner Menu

Sample
T o Start

Spinach & watercress soup
Doublc baked goats C!"ICCSC, roast tomato salad
[Tan of melon, exotic fruits & sorbets

Assiette of Poached salmon) gravadlax & terrine

ToJ ollow
Pork tasting Platc, T-bone fillet & black pudding
Aged rump steak, grill garnish, brandy sauce
Roast pollock, tiger prawns, garlic parsley dressing

Wild mushroom risotto, Pecorino cheese

JTolnd

Vanilla panna cotta, marinated fruits

Stickg toffee Pudding, Anglaisc sauce
| emon meringue Pie

[~ xotic fruit, brandg snap and sorbet

A" dishes include their own uniquc vcgctablc and potato dishes however
extra seasonal vcgctablcs and Potatocs are available fora suPPlcmcnt of £2.75

the dinner menu is Priccd at£27.95 including coffee.
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We are excited to offer you our new seasonal menu in Partncrsl-rip with our clai]g dinner menu.
T hese seasonal ogcrings are Pricccl asa suPPlcmcnt to the claily menu.

Flease feel free to mix and match but most of all crjog.

T o Start ~(supp £3-75)

Simplg smoked Wgc va”cg salmon and traditional gamish
Seared wood Pigeon ona Iasagne of wild mushrooms and aubergine

King prawn and lemon grass broc]ﬂctte, garlic aioli

To Fo”ow (suPP ~ £5-OO)

Medallions of Cotswo]d beeﬂ spinach, mushroom, madeira and cracked black

pepper sauce
Oriental barbar9 duck, Pak chog, soft Pancakc and hoi sin sauce
Brixham cod, seared sca”ops, basil beurre blanc

Savourq (SUPP ~ ’r'.Z.OO)

An Eng]ish Farmhouse Cheese F]atter

St Eac”)urgh Soft Mild Cheese with a Creamg T exture
Shrops!ﬂire Blue Dark Orange Curds with Blue Moulds and Monkton
Drg Mature, Organic Mllk

JoFnd (SUPP- £3-75)

Foached pear, sPiccd treacle cake and crunchie ice cream

Frozen white chocolate and raspberrg Pgramid




