
 
SUNDAY LUNCHEON 

3 course £24 / 2 course £19 
 

STARTERS 
 

Roasted Tomato, Pepper and Courgette Soup 
 

Smoked Trout Salad 

New potato ,  qua i l ’s  eggs ,  broad beans , caper and saf f ron dress ing 
 

River Exe Mussels Thai Style 

Lemongrass ,  ch i l l i ,  g inger and basi l  
 

Aromatic Spiced Pork bel ly 

 Carrot and ginger  purée and micro herbs 
 

Goat’s Cheese and Beetroot Tarte Fine 

Rocket pesto  dress ing 
 

MAIN COURSES 
 

Roast Sir loin of Beef 

 Served w i th a Yorksh i re pudding and pan gravy 
 

Roast Loin of Pork 

 With  roast potatoes and Bramley app le chutney 
 

Pan-fr ied corn-fed Chicken 

Bubb le and squeak cake , baby sp inach and a gra in mustard sauce 
 

Fil let of Cornish Hake 

Warm purp le potato and asparagus sa lad 
 

Gril led Sea Trout 

Fr icassée o f  asparagus , baby gem let tuce and butter  on ion 
 

DESSERTS  
 

Sticky Toffee Pudding 

With tof f ee sauce 
 

Paris Brest f i l led with a Pistachio and Lime Mousse 

White choco late  sauce 
 

Chocolate Terrine 

Fresh raspberr i es and shortb read b iscu i ts  

 

West Country Cheeses 

With grapes ,  ce lery and homemade walnut bread 

 

White Wine Poached Pear 

Pis tach io i ce  c ream 


