Tyme Restaurant at
Trimstone Manor Country House Hotel

Lunch Menu

Cream of Leek & Potato Soup
Mussels cooked in coconut milk with chilli, garlic & coriander
Pea, mint & rocket risotto finished with parmesan shavings
Goat’s cheese wrapped in parma ham with dressed baby leafs & aged balsamic
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Beef stew cooked with red wine, mushrooms, garlic & herbs
served with mustard crushed potatoes & broccoli

Confit Duck legs with wild mushroom sauce
served with sautéed savoy cabbage & roast potatoes

Smoked Haddock chowder
served with asparagus & new potatoes

Tagliatelle with roasted red peppers & blistered tomatoes
with a basil cream sauce

Lamb steak marinated in red wine, juniper berry & mint
served with spring onion mashed potatoes & glazed carrots
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White chocolate & strawberry cheesecake
Apple & forest fruit crumble served with clotted cream
Homemade banoffi pie with chocolate sauce
A selection of Devon's cheeses served with biscuits & fruit

£15.95 for two courses
£19.95 for three courses



