Chnistmos ﬁwgy

LUNCH MENU

Cream of Vegetable & Herb Soup
Vegetable Crisp VE GF

Prawn & Smoked Salmon Cocktail
Marie Rose Sauce, Lettuce, Cucumber, Malted Brown Bloomer Gr?

Chicken Bacon & Apricot Terrine
Red Onion Chutney, Toasted Brioche Gr?

Duo of Melon & Roasted Fig
Fanned Cantaloupe Melon, Midori Marinated Honeydew Melon,
Pomegranate Syrup VE? GF?

Roast Silverside of West Country Beef
Homemade Yorkshire Pudding cr?

Roast Free-Range Devonshire Turkey
Bacon Roll, Chestnut, Stuffing cr?

Oven Baked Salmon
Champagne, Tiger Prawn & Elderflower Sauce Gr?

Wild Mushrooms & Roasted Vegetable Wellington
Caramelised Onion Gravy Ve

Christmas Pudding
Brandy Sauce VE? GF?

Chocolate Orange Tart
Cinnamon Chantilly Cream

Vanilla Panna Cotta
Mixed Berry Compote, Cookies v

Fresh Fruit Plate
Fresh Berries, Fruit Sorbet v GF? ve?

West Country Cheese & Biscuits
Brie, Devon Blue, Mature Cheddar
Served with Savoury Biscuits, Grapes, Celery,
Walnuts, Onion Chutney v GF?

Coffee & Petit Fours

*Sample menu subject to change

VE Vegan VE? Can be vegan, ask when ordering V Vegetarian GF Gluten Free GF? Can be gluten free ask when ordering

Please inform us if you have a food allergy that we should be aware of. Adults need around 2000 kcal a day.



Boring Doy

DINNER MENU

Minestrone Soup
Artisan Bread ve

Pork Apricot Pistachio Terrine
Pickled Mushrooms, Tarragon Mayonnaise
Honey & Mustard Dressing Gr

Prawn & Crayfish Cocktail
Marie Rose Sauce, Lettuce, Cucumber, Malted Brown Bread GF?

Blood Orange Jelly
Christmas Compote, Fruit Pearls ve cF

Raspberry Sorbet
Passion Fruit Coulis, Mint Apple Salad cF, ve?

Braised Featherblade Of Beef
Beef Cheek, Caramelized Onion Puree, Beef Jus GF

Grilled Hake Supreme
Pea Puree, Lemon Cream GF

Roasted Pork Loin Medallions
Pork & Apricot Bon Bons, Apple & Cider Sauce GF?

Wild Mushroom Risotto
Garlic Bread & Rocket Salad vE Gr?

Roast Potatoes, Minted New Potato
Roast Carrots, Sugar Snap Peas, Curly Kale v ve?

Eggnog Custard Tart
Winter Fruit Compote, Clotted Cream v

Chocolate Brownie
Chocolate Sauce v

Fresh Fruit Plate
Fresh Berries, Fruit Sorbet v Gr? vE?

Award Winning ‘Yarde Farm’ Ice Cream
3 Scoops of either: Vanilla, Chocolate, Strawberry, Honeycomb GF vE?

West Country Cheese & Biscuits
Brie, Devon Blue, Mature Cheddar
Served with Savory Biscuits, Grapes, Celery,
Walnuts, Onion Chutney v Gr?

VE Vegan VE? Can be vegan, ask when ordering V Vegetarian GF Gluten Free GF? Can be gluten free ask when ordering

Please inform us if you have a food allergy that we should be aware of. Adults need around 2000 kcal a day.



