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Spring Gourmet Menu
£15.95

Starters

Devonshire leek & potato soup with crunchy croutons (v)
Thai spiced fish cake with homemade lime salsa

Slow roasted ham hock terrine with chunky bread and red onion
marmalade

Thai chilli beef salad on a bed of noodles and peppers
Mains

Our twist on the classic Coq au Vin, chicken casserole with root
vegetables and Devonshire potatoes

Beef & wholegrain mustard stroganoff with turmeric infused rice and
crispy leeks

Day boat fish pie with a creamy mash topping and mixed leaves
Roasted winter vegetable and cream cheese risotto with fresh rocket (v)
Desserts

Rich Belgian chocolate torte with crumbled biscuit base served with
whipped Chantilly cream

Sticky toffee pudding with vanilla ice cream
Apple & cinnamon straddle with double cream

Classic rice pudding infused with Madagascan vanilla and nutmeg




