Sample Evening Menu

Starters

Cream of Asparagus Soup
Chef’s Tartlet of Caramelised Red Onions and Madiaar
Sautéed Tiger Prawns with Chilli and Thyme

Local Pigeon Dumplings served in a traditional Cagb Broth
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Main Course

Pan Seared Tuna Loin
served with Buttered Couscous and a Lime Salsa

Wild Mushroom and Asparagus Risotto served witlfler@il

Roast Pork Escalope served with a Saffron and Lefaute
Mashed Potato and Vichy Carrots

Saddle of Exmoor Venison served with a Blackcurdast
Puréed Parsnips, Roast Potatoes and Asparagus Spear
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Dessert

Chef’s Sticky Toffee Pudding served with Buttedt&auce
Fresh Fruit Salad with Blackcurrant, Honey and @amom Coulis
Banoffee Pie served with Clotted Cream

A selection of Local Ice Creams served with Wafers

Extras

Coffee with Chocolate Mint £1.95 Tea with Chot®ldint £1.50

Selection of Cheeses with biscuits and fruit £5.95

£25 for 2 Courses or £28 for 3 Courses
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