SAMPLE DINNER MENU
Friday 19th February

STARTERS
Chicken and Rosemary Soup     






£5.50
served with Spätzle 

Glazed Green’s Cheddar Cheese Rarebit on Spelt Bread Toast


£6.50

Warm Vine Tomato Salad, Worcestershire Sauce Vinaigrette

Terrine of Smoked Barbary Duck, Leg Confit and Livers



£7.50
Green Bean Salad, Dried Fruit Chutney

Linguine of Fresh White Brixham Crab Meat





£8.95
Lime Cream Sauce, Chopped Red Chillies and Chives

 
(£3.00 supplement for inclusive guests))
Warm Broccoli, Raisin and Toasted Pine Nut Tart     



£5.95

Lamb’s Lettuce, Honey and Grain Mustard Dressing 

Our Own Oak-smoked Salmon served Warm

   



£7.50
Aubergine Purée, Soft Boiled Egg

Warm Venison Sausage Salad     






£6.25     

Caramelised Apples, Roasted Artichokes
MAIN COURSES
10oz Sirloin on the Bone      







£22.75     

Blue Vinney Champ, Sweet Ale Jus     




(£6.50 supplement for inclusive guests)
Breast Chicken with Boulangère Potato
     




£16.25 

Spring Vegetables, Tarragon Sauce
Haunch Steak of Farmed Venison






£18.95     
Peppered Mash, Citrus and Redcurrant Jelly Jus

     

(£5.00 supplement for inclusive guests)     

Pan-fried Salmon Supreme     






£15.95

Chorizo, Spring Onion and Pea Risotto, Poached Egg

Roasted Citrus Crusted Devon Coast Hake    





£16.95

Warm Asparagus and Potato Salad, Pea Shoots, Spinach Pesto

Jimmy Butlers Char-grilled T Bone of Pork     




£16.25

Raisin Mustard Mash, Caramelised Pineapple and Chilli

Fresh Beetroot and Radicchio Risotto

    




£13.95

Sauté Artichokes, Padano Parmesan Shavings

DESSERTS
Marbled Belgian Chocolate Torte  




£5.95  

Homemade Caramel Ice Cream
Warm Individual Treacle Tart   




£5.95

Rookery Farm Clotted Cream

Lime and Ricotta Cheesecake


     


£5.95

Crushed Meringue, Cocoa Sauce
Iced Passion Fruit and Cream Cheese Parfait     


£5.95 

Rhubarb and Stem Ginger Compôte
Warm Chocolate Bread and Peanut Butter Pudding     

£5.75

Simply with a Jug of Double Cream

Local Dairy Ice Creams or Sorbets     




£5.50

Vanilla, Strawberry, Chocolate
     

Blackcurrant, Mango, Lemon

Coffee and Petits Fours     





£2.95

Selection of Locally Produced Cheeses     



£6.50
Celery, Grapes and Cheese Biscuits
